TT3 Macronutrients: Carbohydrates

1. i) Define monosaccharides. (1 mark)
ii) Give three examples of monosaccharides. (3 marks)
2. ldentify sources of intrinsic sugars (multiple answers needed). (1 mark)
O Natural yoghurt O Chocolate bar
U Toffee sauce U Unsweetened orange juice
O Ketchup O Fresh mango
3. List two dietary sources of disaccharides. (2 marks)
4. Fill in the gaps in the text below using the keywords below. Note that each of the keywords
may be used once, more than once or not at all. (4 marks)
primary 50% 35% sugars protein
45% fat before starch secondary
5% vitamin after
i)  Carbohydrates are the source of energy in the human body.
ii) Theyactasa sparer, which means that they are used them to

provide energy, so that the

iii) Carbohydrates can be divided into three groups:

fibre.

iv) Ina balanced diet,

of energy should come from the

of energy should be provided by

can be used for growth and repair of the cells.

and dietary

, and only
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5. i) Dietary fibre helps to lower blood cholesterol levels. (1 mark)

TRUE/FALSE

ii) A balanced diet should provide 50g of dietary fibre. (1 mark)
TRUE/FALSE

iii) High-fibre diet improves calcium absorption. (1 mark)
TRUE/FALSE

iv) Dietary fibre can help to prevent diverticulitis. (1 mark)
TRUE/FALSE

6. What is the function of insoluble fibre? (1 mark)

7. i) Identify three sources of dietary fibre. (3 marks)

ii) Name one condition caused by excessive fibre consumption. (1 mark)

8. Discuss how excessive consumption of sugars can affect the health of an individual and
suggest two ways an individual can prevent these negative health effects. (6 marks)

Total marks /26
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