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Notes: 1.  All questions are compulsory.
2. All questions carry equal marks.

1. a) Describe in detail digestion absorption and sources of carbohydrate. 6
b)  Explain functions of carbohydrates. 6
OR
c)  What is carbohydrates, write functions of carbohydrates. 6
d)  Define carbohydrates, explain polysaccharides in detail. 6
2. a) Describe in detail functions, sources and deficiency of Vitamin C. 12
OR
b)  Explain sources, functions and deficiency of thiamine. 12
3. a)  Write functions and sources of zinc. 6
b)  Explain function and sources of water. 6
OR
c)  Describe in detail the effect of dehydration and its prevention of water. 6
d)  Explain sources and deficiency of potassium. 6
4. a) Describe in detail the frying and roasting method of cooking. 6
b)  Write factors affecting BMR. 6
OR
c) Explain objectives and the boiling method of cooking food. 6
d)  Describe in detail the effect of cooking on protein and carbohydrates. 6
5. Write any four of the following.

a) Define calories.

b)  Sources of magnesium
c) Disaccharide

d) Sources of pyridoxine
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