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INSTRUCTIONS.

ANSWER ANY FOUR (4) QUESTIONS.
ALL QUESTIONS CARRY EQUAIL MARKS.




la. Differentiate between saturated and unsaturated fatty acids. (10

b. Examine the role of tri-glycerides in energy production. (15)

2. Outline the metabolic pathway of glucose and the effects of its over and under-consumption.

(25)

3. Analyze the effect of moist and dry methods of cooking on nutrient retention, citing contextual

examples. (25)
da, Evaluate the influence of microwave cooking on human health. (10)
b. Discuss the impact of omega-3 fatty acids on cardiovascular disease. (15)

5. The advancement of technology in modern society has a detrimental effect on health.

Discuss. (25)
6a. Classify vitamins and state their general uses, citing relevant examples. (13}
b. Discuss the absorption of water-soluble vitamins. (12)

END OF EXAMINATION



