NOTE: This is an old exam with mostly multiple choice questions. The topics covered this year are somewhat different  - and cover what we discussed in lecture and in the text.  
The answers are at the end and cite the older Text.   SKIP SKIP SKIP THE QUESTIONS OUTLINED (RED)
For the multiple choice questions, make sure you read all the possible answers before choosing your answer. Each multiple choice question is worth one point.
1. The leading cause of blindness in the world today (not counting accidents) is a dietary deficiency of 
A. vitamin A 

B. vitamin D 

C. vitamin E 

D. vitamin K 

E. both a and c 

2. Other than Phosphocreatine breakdown, the fastest way to resupply ATP to a muscle is 

A. breakdown fat stores in muscle and convert fatty acids to glucose 

B. anaerobic glycolysis 
C. aerobic glycolysis 

D. to stop and eat a meal rich in carbohydrate 

3. Energy from the metabolism of energy nutrients is released as 

A. heat 

B. ATP 

C. water 

D. CO2 

E. both a and b 

4.    SKIP    Hibernating animals store energy as brown adipose tissue. This tissue is important to their survival because 

A. it enhances the sexual attractiveness of the animals, thus assuring reproductive success 

B. it is the source of energy that allows the animal to go for months without eating 

C. it is specialized to produce heat, rather than forming ATP for energy use 

D. it is able to protect vital organs from being damaged by ozone and ultraviolet radiation 
5. Which of the following definitions describes anorexia nervosa? 

A. irrational fear of obesity and weight gain 

B. denying one's appetite 

C. extreme weight loss 

D. distorted body image 

E. a, b, c, and d 

6. Low density lipoproteins (LDL) are the principal transport vehicle for _____ in the blood. 

A. cholesterol 

B. phospholipids 
C. glucose 
D. triglycerides 
E. free fatty acids 

7. Thiamin, niacin, and riboflavin work together in important biochemical pathways that 

A. release energy from carbohydrate, fat, and protein 

B. control visual process 

C. synthesize collagen 

D. promote absorption of calcium 

8. Factors such as heat, iron, copper and oxygen 

A. are necessary to convert vitamin C from its inactive to active form 

B. destroy vitamin C in foods 

C. enhance the stability of vitamin C in foods 

D. have no effect on vitamin C 

9. The principal form of lipid in food is 

A. triglyceride 

B. fiber 
C. starch 

D. glucose 
E. fatty acid 

10. The fatty acids in margarine and shortenings have a relatively high concentration of 

A. propanoic acid 

B. trans fatty acids 
C. cis fatty acids 
D. omega-3 fatty acids 

11. In order to reduce the possibility of developing ketosis on a low kcalories diet, a weight loss diet should include an intake of 
A. protein at about twice the RDA 

B. 50% of total kcalories as fat 

C. 40 grams of carbohydrate per meal 

D. at least 150 grams of carbohydrate per day 

12. Insulin, and other medications that are protein in nature cannot be administered orally because 

A. kidney function will be diminished 

B. they will be digested just like any ordinary dietary protein and lose their biological activity 

C. they will activate the immune system 
D. they will not be absorbed through the intestinal wall 

13. The number one factor determining iron absorption is 

A. the body's need for iron 

B. amount of heme iron in the diet 

C. gender 

D. age 

E. dietary intake of tannins 

14. Over an extended period of time, if dietary protein intake does not meet the body's protein needs for building and repair of tissues 
A. skeletal muscle, heart muscle, and the liver decrease in size 

B. brain size begins to decline, leaving the victim mentally impaired 

C. excessive body fluid begins to accumulate in the extracellularspaces 

D. the immune system fails to function properly 

E. a, c, and d 

15. SKIP SKIP SKIP  Glucose is linked by _____ glycosidic bonds to form the 

polysaccharide, cellulose 
A. double covalent 

B. beta 
C. ionic 

D. alpha
16. The enzyme superoxide dismutase, contains both copper and zinc. The function of the enzyme is 
A. to overcome the effects of taking large doses of antacids, which alters blood pH 

B. to protect whole grain cereals from rancidity 

C. as an important scavenger of free radicals, thus protecting the lipid components of the cell 

D. to increase serum cholesterol levels 

17. The body can manufacture the blood sugar, glucose, from 

A. alcohol 

B. fatty acids 
C. fibers 
D. protein 

18. What are the telltale signs of a food or product that has been contaminated by Clostridium botulinum? 

A. bulging, leaking, or severely dented cans, or jars that have cracks and bulging lids 

B. a gray-green colored food upon exposure to air 

C. a sour taste or smell 

D. a foul aroma 

E. both a and b 

19. SKIP SKIP SKIP    The electron transport chain is a series of biochemical reactions that transfers the energy in NADH and FADH2 to 

A. oxygen 

B. H2O 
C. iron and copper 

D. ADP + Pi to form ATP
20. The difference between fats and oils is, fats 

A. have a high percentage of fatty acids as saturated fatty acids 

B. have a high percentage of fatty acids as unsaturated fatty acids 
C. are solid at room temperature 
D. are usually obtained from plant sources 
E. both a and c 

21. Scurvy is due to a deficiency of 
A. vitamin C 

B. thiamin 

C. folate 

D. vitamin B-12 

E. both a and d 

22. The protein-digesting enzymes, trypsin, chymotrypsin and carboxypeptidase, are produced by the 

A. pancreas 

B. liver 

C. duodenum 

D. stomach 

E. ileum 

23. If a fatty acid has one double covalent (carbon-carbon) bond it is as 
A. an omega-1 fatty acid 

B. a monounsaturated fatty acid 
C. a polyunsaturated fatty acid 
D. a saturated fatty acid 
 

24. One food not to give an infant because it harbors botulism spores is 
A. corn syrup 

B. honey 

C. strained vegetables 

D. strained meats 

E. table sugar 

25. SKIP SKIP SKIP   One pound equals approximately _____ grams 

A. 28.3 

B. 454 

C. 30 

D. 2.2 
26. The force that develops when two solutions, each with a different of solutes, are separated by a semipermeable membrane is 

A. atmospheric pressure 

B. oncotic pressure 

C. osmotic pressure 

D. systolic pressure 

27. _____ may prevent certain kinds of cancer because it (they) is (are) excellent antioxidant(s). 

A. all trans retinal 

B. retinol 

C. retinoic acid 

D. beta-carotene 

E. both a and b 

28. Physiological changes associated with scurvy (hemorrhages, joint pain fractures) are caused by 

A. faulty collagen synthesis 

B. inadequate production of the hormone, thyroxine 

C. failure to synthesize neurotransmitters 

D. failure to absorb sufficient amounts of dietary iron 

29. The only fuel that can be used in anaerobic glycolysis is 

A. glucose 

B. amino acids 
C. alcohol 

D. fatty acids 

30. SKIP SKIP SKIP  Measuring blood calcium levels is not an accurate indicator of total calcium because 

A. blood calcium levels are strictly controlled by hormones, and the level of calcium in the blood does not reflect total body stores 

B. there are no reliable tests for measuring blood calcium 

C. there is little agreement among scientists as to what constitutes normal blood calcium levels 

D. calcium is not found in blood 

31. SKIP SKIP SKIP   The population group in North America most likely to be deficient in B-vitamins is 

A. newborn infants 

B. athletes in training 

C. alcoholics 

D. adolescent girls 

E. pregnant women 
32. People who eat fish, especially fish with abundant EPA and DHA, appear to have a lower risk for heart disease. The reason for this benefit appears to be 

A. the type of eicosanoids synthesized in the body 
B. the metabolic pathways that favor blood clotting mechanisms 

C. conversion of the omega-6 arachidonic acid to the omega-3 DHA and EPA 

D. a decrease in formation of blood clots 

E. both a and d 

33. In the body, excess energy is 

A. stored as free fatty acids in muscle tissue 

B. stored as glycogen, as the body has unlimited capacity to store water and carbohydrate 
C. stored as triglycerides in adipose tissue 

D. excreted by way of the urine and stool (feces)
34. Large doses of vitamin C in supplement form is known to prevent, cure, or diminish the symptoms of the common cold. 
A. False 

B. True 

35. The disadvantage of anaerobic glycolysis in high intensity muscle contractions is 
A. that the heart muscle "soaks" up most of the lactic acid for its energy needs 
B. that ATP production cannot be sustained for long events 

C. the production of excessive amounts of CO2 and H2O that interferes with exercise 

D. lactic acid accumulation that inhibits the key enzymes in glycolysis, and eventually causes fatigue 

E. both b and d 

36. Chylomicrons 
A. enter the blood via the lymphatic system 

B. are fat-soluble nutrients covered with a protein coat 

C. are one of several kinds of lipoproteins 

D. are formed in the walls of the small intestine 

E. all of the above 

37. When thawing frozen foods 

A. allow food to thaw in the refrigerator for 1-3 days 

B. allow food to sit at room temperature over night, but be sure to cook the food early the following morning 

C. cut into small pieces and expose them to air circulated by a small fan 

D. allow food to sit in a pan of hot water until the food reaches room temperature 

38. Which of the following groups would be most at risk for potassium deficiency? 

A. lactating mothers 

B. pregnant women 

C. bulimics, and anorexics 

D. infants and young children 

39. Osteoporosis 

A. is caused by a dietary lack of vitamin D 

B. indicates the person has been taking certain medications that interfere with normal bone metabolism 

C. is a general term for a disease that results in reduced bone mass 

D. is another name for osteomalacia 

E. is caused by bone tumors 

 
40. One consequence of insufficient intake of dietary carbohydrate is a condition called ketosis. Ketosis may result from 
A. starvation 
B. a diet of less than 50 grams of carbohydrate per day 
C. untreated diabetes mellitus 
D. dehydration 

E. a, b, and c 

41. A diet high in fat, low in dietary fiber, and excess food energy may be an important contributing factor in the development of 
A. phytobezoars 

B. dental caries 

C. lactose intolerance 
D. colon cancer 

42. The RDA's are based on 

A. average requirements for a population 

B. precise numbers derived from carefully controlled experiments 

C. average needs, plus increased amounts sufficient to meet requirements for nearly all variability in the population 

D. the fact that every nutrient must be consumed every day 

43. As blood glucose levels increase, _____ is released by the pancreas to allow fat (adipose) and muscle cells to take up the extra sugar. 

A. cholecystokinin 

B. cortisol 

C. glucagon 

D. insulin 

E. epinephrine 

44. By reducing Fe+3 to Fe+2, nonheme iron is better absorbed. Which nutrient is associated with reducing iron? 

A. Phosphorus 

B. Calcium 

C. Vitamin A 

D. Vitamin C 

E. Pyruvic acid 
45. The human brain and other nerve tissue use mostly _____ as fuel. 

A. galactose 

B. glycogen 

C. fructose 

D. glucose 

46. In preserving vitamins in foods, which of the following techniques is most effective? 

A. Cut fruits and vegetables into as small portions as possible so they are easy to eat and the nutrients are more available to the digestive processes 

B. Discard the outer leaves and skins of vegetables and fruits; the nutrients are tucked into the inner tender portions of produce 

C. Keep fruits and vegetables at room temperature since that is the temperature at which they were grown 

D. Cook fruits and vegetables in as little water as possible and for a brief period of time so they are tender crisp. This process will retain nutrients 

47. Generally, natural vitamins are superior to synthetic vitamins 
A. False 

B. True 

48. The foods most often contaminated with aflatoxins are 

A. cheeses made from unpasteurized milk 

B. meats from wild animals such as bear and deer 

C. fish and shellfish 

D. wheat, corn, peanuts and tree nuts 

49. The fact that the amino acid tryptophan could be converted to niacin by the body explained why 

A. protein malnutrition caused pellagra 

B. corn based diets prevented pellagra 

C. diets high in protein, although lacking in niacin could prevent or cure pellagra 

D. gelatin cured pellagra 

50. Omega-3 and omega-6 fatty acids are designated 

A. trans fatty acids 

B. saturated fatty acids 
C. dietary essential fatty acids 
D. non essential fatty acids 
E. monounsaturated fatty acids 

51. Green leafy vegetables are an excellent source of 

A. riboflavin 

B. vitamin K 

C. beta carotene 

D. folate 

E. a, b, c, and d 

52. SKIP SKIP SKIP  What is scientifically wrong with using hair analysis in routine assessment of trace mineral status? 

A. There is nothing wrong with the technique, difficulties arise in providing a fresh sample of hair for analysis 

B. Although the results are reliable and reproducible, unscrupulous technicians are overcharging for their services 

C. Hair analysis is not a reliable indicator of nutritional status 

D. It takes such a lot of hair to produce any useful data the client is almost scalped before there are any results 

53. It has been implied that the body's set point is 
A. the desirable body weight 

B. the maximum weight for an individual before health problems become manifest 

C. the weight to which the body tends to return after weight loss, or weight gain 

D. the minimum weight for an individual before health problems become obvious 
E. neither a, b, c, nor d 

54. Which of the following components of a meal is last to exit the stomach? 

A. carbohydrates 

B. proteins 

C. alcohol 

D. fats 

55. After a period of prolonged fasting (starving), nerve tissue changes it fuel requirements 
A. and glycogen becomes the primary source of energy 

B. so that glycerol becomes the primary source of energy 

C. and uses amino acids directly C 

D. so that ketone bodies replace glucose 

56. Bulimia 
A. means episodes of eating binges, followed by attempts to purge food from the body 

B. is difficult to identify since most bulimics try to keep their symptoms secret 

C. unlike anorexia nervosa, is not a problem for men 

D. and anorexia nervosa have symptoms that overlap 

E. a, b, and d 

57. Cross-contamination of foods occurs 

A. when perishable foods are kept at room temperature up to two hours 

B. when two or more food handlers are working with the same food 

C. when two or more different microorganisms are growing in the same food 

D. when a utensil contaminated with a microorganism from a previously handled food is allowed to come in contact with a second food and contaminates it 

58. SKIP SKIP SKIP Marasmus in another name for 
A. hunger 

B. edema 

C. malabsorption syndromes 
D. protein-energy malnutrition
59. A difference between liver glycogen and muscle glycogen is 

A. muscle glycogen is linked by -glycosidic linkages so it cannot be quickly broken down to release glucose while liver glycogen is linked by -linkages 

B. liver glycogen in an important source of blood glucose, while muscle glycogen is not 

C. liver glycogen is predominantly amylopectin, while muscle glycogen is predominantly amylose 

D. liver glycogen is predominantly amylose while muscle glycogen in predominately amylopectin 

60. SKIP SKIP SKIP  When muscle tissue is exercising under anaerobic conditions, the production of _____ is important because it assures a continuous supply of NAD. 
A. glycogen 

B. lactate 

C. fructose 
D. glucose 6 phosphate 

E. pyruvate 
61. A clinical symptom of iron-deficiency anemia is 

A. intolerance to cold temperatures 

B. apathy 

C. pale skin 

D. fatigue 

E. all of the above 

62. The pellagra epidemic of the early part of this century confined many victims to 

A. mental institutions 

B. to wheelchairs, they lost their ability to walk 

C. wearing wigs as most lost their hair 

D. wearing dentures, most lost all their teeth 

63. Beta carotene is also called 
A. chlorophyll 

B. retinoic acid, retinal or retinal 

C. calcitriol 

D. provitamin A 

 

64. The maintenance of mucus forming cells depends of adequate amounts of 
A. vitamin K 

B. vitamin C 

C. vitamin A 

D. vitamin D 

65. Phosphocreatine (or creatine phosphate) is important in high intensity muscle contractions because 
A. phosphocreatine can be rapidly absorbed through the muscle tissue cell walls from the blood, and provide the extra energy needed 

B. ATP production from fuels such as glucose and fatty acids is so fast there has to be some way of moving the extra energy to another phosphate-rich compound 
C. ATP production, through cell respiration, can't keep up with energy demands so Pcr donates a P to combine with ADP 

D. the ADP + Pi reaction is blocked, so Pcr acts to bypass the blockage
66. SKIP SKIP SKIP  Lecithins are 

A. a dietary essential, the human body is unable to synthesize them 
B. important components of cell membranes 
C. classified as a phospholipid as they contain both a phosphate group plus choline in place of one fatty acid in the triglyceride 

D. a combination of diglycerides and a simple sugar 

E. both b and c 
67. The amount of thiamin needed in a diet is directly proportional to the amount of 

A. protein in the diet 

B. fat in the diet 

C. sugars in the diet 

D. starches in the diet 

E. both c and d 

68. Lactic acid from anaerobic glycolysis is transported by the blood to the liver 
A. which will convert it to urea for disposal by the kidneys 

B. where it will be converted to sucrose or maltose 
C. where it will be converted to cholesterol for disposal from the body 
D. where is will be resynthesized to glucose 

69.  SKIP SKIP SKIP Salmonella 

A. produce endotoxin 

B. are commonly found in animal and human feces and enter food by way 

of contaminated water, cutting boards, meat products, and eggs 

C. are commonly found in chicken, eggs, meats and custards made with contaminated eggs. 

D. bacteria can be killed by thorough cooking 

E. a, b, c and d 
70. Spinach has a very high iron content, but low bioavailability. The iron in spinach is in the form of 
A. elemental iron 

B. myoglobin 

C. nonheme iron 

D. hemoglobin 

71. Many green, leafy vegetables are high in dietary calcium, but the calcium is unavailable because 

A. it is absorbed and then reexcreted through the small intestine 

B. the calcium is complexed to phytic acid so it can't be absorbed 

C. bile acids carry the calcium out of the body by way of the feces (cont.) 

D. the calcium is complexed to oxalic acid so it can't be absorbed 

72. The most bioavailable form of dietary iron is 

A. heme iron 

B. nonheme iron 

C. elemental iron 

D. both b and c 

73. SKIP SKIP SKIP  Glycolysis begins with _____ and ends with _____. 

A. pyruvate / acetyl-Co A 

B. pyruvate / glucose 

C. glucose / pyruvate 

D. acetyl-CoA / CO2 

E. pyruvate / H2O 
74. SKIP SKIP SKIP As training progresses, muscles are more efficient at producing ATP because 

A. muscle glycogen stores are larger 

B. muscle cells contain large and more mitochondria 

C. muscle cells produce more ATP using aerobic pathways 

D. fat can be used exclusively as the fuel 

E. a, b, and c 
75. A reliable source of dietary iodide is 

A. iodide-fortified salt 

B. seed oils 

C. sea salt 

D. freshwater fish 

76. Yogurt is an appropriate substitute for milk in the lactose intolerant individual because 

A. the lactose in yogurt is better tolerated 

B. the manufacturers have removed all the lactose before processing 

C. lactase is added to the milk before it is sold 

D. the bacteria that converts milk to yogurt digests the lactose 
77. A deficiency of vitamin E is most likely found in 
A. infants and small children 

B. people with a very high intake of foods rich in PUF 

C. vegetarians 

D. people with fat malabsorption syndromes
78.  SKIP - FDA has prohibited the use of sulfites on raw fruits and raw vegetables at salad bars because 
A. they are used to mask the flavor of spoiled produce 

B. some people suffer adverse reactions such as wheezing, hives, vomiting and diarrhea after exposure 

C. they are known to promote cancer 

D. they impart an unpleasant taste to the food 
79. All B vitamins function as 
A. sources of energy 

B. coenzymes 

C. cofactors 

D. enzymes 
80. Phytic acid (phytate) binds minerals in such a way that they cannot be absorbed. Phytic acid is found in 

A. liver and other organ meats 

B. milk and dairy products 

C. cereal grain fibers 

D. leafy, green vegetables such as spinach 

81. SKIP SKIP SKIP The bright pink color of bacon, ham, salami and hot dogs is due to the presence of _____, which is added to meat to prevent the growth of Clostridium botulinum 

A. sodium benzoate 

B. nitrates and nitrites 

C. calcium propionate 

D. Beta-carotene 
82. After digestion and absorption, dietary carbohydrate may be: 

A. used for energy 
B. converted to glycogen and stored in liver or muscle tissue 
C. synthesized into fat 

D. a, b, and c 
E. none of the above 

83. MSG is 

A. a natural protein 

B. a flavoring agent 

C. a flavor enhancer, bringing out the natural flavor of a food 

D. an extender, adding texture and bulk to a product 

84. Nutritionally, the difference between brown rice and white rice is 
A. the presence of bran and germ layers in the brown A rice, which has most of the nutrients 

B. negligible. There is a little more thiamin in white rice than brown rice 

C. fiber content. White rice has more fiber. 

D. a and c 

E. b and c 

85. SKIP SKIP SKIP A diet low in the mineral selenium 

A. protects cells from peroxide damage 

B. increases the need for dietary vitamin E 

C. has no effect on vitamin E 

D. decreases the need for dietary vitamin E 
86. Most alcohol is metabolized in 

A. the brain 

B. the walls of the small intestine 

C. the liver 

D. the stomach 

87. Vitamin B-12 is 

A. not a true vitamin, but rather a hormone 

B. present only in cereal grains 

C. present only in foods of animal origin 

D. present only in fruits and vegetables 







88. (2 points) What is the role of bile salts during digestion and absorption? 

 Bile has the function of emusification, which acts as a soap, and can break fat into small fat droplets.

89. (1point) How many kcals in 1 lb of body fat?   3300kcal
90. (2 points) How much ascorbic acid (Vit. C) is needed daily to keep our blood levels saturated in adults? 

75-120 mg
91. (3 points) List the nutrient most likely to be deficient in a vegan diet.
 

Vitamin B-12
Answers to version 1 

1. A Chapter 12, Question 10 Reference: Vitamin A 

2. B Chapter 10, Question 6 Reference: Muscle Fuel 

3. E Chapter 7, Question 20 Reference: Metabolism 

4. C Chapter 8, Question 19 Reference: Energy Use 

5. E Chapter 11, Question 2 Reference: Anorexia 

6. A Chapter 4, Question 35 Reference: Transport 

7. A Chapter 13, Question 30 Reference: Energy metabolism 

8. B Chapter 13, Question 78 Reference: Vitamin C 

9. A Chapter 1, Question 5 Reference: Nutrients 

10. B Chapter 4, Question 7 Reference: Fatty Acid 

11. D Chapter 9, Question 8 Reference: Treatment 

12. B Chapter 5, Question 38 Reference: Digestion 

13. A Chapter 15, Question 10 Reference: Iron 

14. E Chapter 5, Question 33 Reference: Function 

15. B Chapter 3, Question 17 Reference: Complex CHO 

16. C Chapter 15, Question 45 Reference: Copper 

17. D Chapter 1, Question 9 Reference: Nutrients 

18. A Chapter 19, Question 9 Reference: Food safety 

19. D Chapter 7, Question 19 Reference: Chain 

20. E Chapter 4, Question 14 Reference: Triglyceride 

21. A Chapter 13, Question 73 Reference: Vitamin C 

22. A Chapter 6, Question 35 Reference: Digestion 

23. B Chapter 4, Question 3 Reference: Fatty Acid 

24. B Chapter 19, Question 31 Reference: Botulinum 

25. B Chapter 2, Question 8 Reference: Math 

26. C Chapter 14, Question 4 Reference: Osmosis 

27. D Chapter 12, Question 19 Reference: Vitamin A 

28. A Chapter 13, Question 84 Reference: Vitamin C 

29. A Chapter 10, Question 5 Reference: Muscle Fuel 

30. A Chapter 14, Question 41 Reference: Physiology 

31. C Chapter 13, Question 4 Reference: B-vitamins 

32. E Chapter 4, Question 20 Reference: Fatty Acid 

33. C Chapter 4, Question 22 Reference: Function 

34. A Chapter 13, Question 82 Reference: Vitamin C 

35. E Chapter 10, Question 9 Reference: Muscle Fuel 

36. E Chapter 6, Question 51 Reference: Physiology 

37. A Chapter 19, Question 10 Reference: Food safety 

38. C Chapter 14, Question 33 Reference: Potassium 

39. C Chapter 14, Question 49 Reference: Osteoporosis 

40. E Chapter 3, Question 27 Reference: CHO Intake 

41. D Chapter 3, Question 34 Reference: Health 

42. C Chapter 2, Question 14 Reference: RDA 

43. D Chapter 7, Question 44 Reference: Hormones 

44. D Chapter 15, Question 8 Reference: Vitamin C 

45. D Chapter 3, Question 24 Reference: Function 

46. D Chapter 13, Question 6 Reference: Focus 

47. A Chapter 12, Question 4 Reference: Vitamins 

48. D Chapter 19, Question 44 Reference: Aflatoxin 

49. C Chapter 13, Question 24 Reference: Niacin
50. C Chapter 4, Question 6 Reference: Fatty Acid 

51. E Chapter 13, Question 54 Reference: Fat-, water-sol. vit. 

52. C Chapter 15, Question 2 Reference: Trace minerals 

53. C Chapter 8, Question 45 Reference: Set Point 

54. D Chapter 6, Question 4 Reference: Chemistry 

55. D Chapter 7, Question 31 Reference: Metabolism 

56. E Chapter 11, Question 4 Reference: Bulimia 

57. D Chapter 19, Question 19 Reference: Food safety 

58. D Chapter 5, Question 61 Reference: Deficiency 

59. B Chapter 3, Question 16 Reference: Complex CHO 

60. B Chapter 7, Question 13 Reference: CHO 

61. E Chapter 15, Question 20 Reference: Iron 

62. A Chapter 13, Question 23 Reference: Niacin 

63. D Chapter 12, Question 12 Reference: Vitamin A 

64. C Chapter 12, Question 17 Reference: Vitamin A 

65. C Chapter 10, Question 4 Reference: Muscle Fuel 

66. E Chapter 4, Question 15 Reference: Phospholipid 

67. E Chapter 13, Question 11 Reference: Thiamin 

68. D Chapter 10, Question 10 Reference: Chemistry 

69. E Chapter 19, Question 18 Reference: Salmonella 

70. C Chapter 15, Question 25 Reference: Iron 

71. D Chapter 14, Question 60 Reference: Calcium 

72. A Chapter 15, Question 26 Reference: Iron 

73. C Chapter 7, Question 10 Reference: Metabolism 

74. E Chapter 10, Question 23 Reference: Exercise 

75. A Chapter 15, Question 55 Reference: Iodide 

76. D Chapter 3, Question 46 Reference: Health 

77. D Chapter 12, Question 61 Reference: Vitamin E 

78. B Chapter 19, Question 55 Reference: Food safety 

79. B Chapter 13, Question 1 Reference: B-vitamins 

80. C Chapter 14, Question 20 Reference: Minerals 

81. B Chapter 19, Question 61 Reference: Botulinum 

82. D Chapter 3, Question 70 Reference: Chemistry 

83. C Chapter 19, Question 57 Reference: Additives 

84. A Chapter 13, Question 7 Reference: B-vitamins 

85. B Chapter 12, Question 58 Reference: Vitamin E 

86. C Chapter 18, Question 36 Reference: Alcohol 

87. C Chapter 13, Question 59 Reference: Vitamin B-12 

PAGE  
1

