
St. Joseph Catholic School Anatomy and Physiology 
Honors Review of Nutrition and Nutrition Disorders 
Quarter 2 Exam 1 Review Proteins, Carbohydrates, 

Lipids, Energy Balance, Vitamins and Minerals 
 Ms. Walker’s Class  

1. Which foods are rich sources of proteins? Meats, Fish, Poultry, 
Cheese, Nuts, Milk, Eggs and Cereals.  Legumes and peas contain 
lesser amounts.  

 2. Why are some amino acids called essential? Amino acids that the 
body can synthesize are termed nonessential amino acids, those that 
cannot synthesize are essential amino acids. 

3. Distinguish between complete and incomplete proteins. Complete 
proteins, such as those in milk, meats and eggs, have adequate 
amounts of the essential amino acids.  Incomplete proteins such as 
zein in the corn, which has too little of the essential amino acids 
tryptophan and lysine are unable by themselves to maintain human 
tissues or to support normal growth and development. 

4. List some proteins synthesized in the body.  Proteins such as 
alanine, cysteine, glutamine, proline, serine, and tyrosine are amino 
acids synthesized in the body.  

5. How does dietary protein provide energy? Varies by body weight, 
metabolic rate and activity level.  For an average adult, nutritionists 
recommend a daily protein intake of about 0.8 grams per kilogram of 
body weight.  

6. List several common sources of carbohydrates. Starch from grains 
and vegetables.  Glycogen from meats.  Disaccharides from cane 
sugar, beet sugar, and molasses. Monosaccharides from honey and 
fruits.  ** Cellulose is a complex sugar. Humans can not digest 
cellulose.  

 



7. Explain the importance of cellulose in the diet.  Cellulose is an 
important complex carbohydrates that act as fiber. Since cellulose 
can not be digested it passes through the intestinal flora in the 
alimentary canal unchanged.  

8. Explain why the requirement for glucose has priority over protein 
synthesis.  If foods do not provide an adequate carbohydrate supply, 
the liver may convert some noncarbohydrates, such as amino acids 
from proteins, into glucose. Glucose has a physiological priority over 
synthesized proteins.  

9. Why do daily requirements for carbohydrates vary from person to 
person? Because carbohydrates provide the primary fuel source for 
cellular processes.  

10. Which fatty acids are essential nutrients? Linoleic acid.  

11. What is the liver’s role in the use of lipids? 1. Liver can convert 
fatty acids from one form to another. 2. Liver regulates circulating 
lipids by using free fatty acids to synthesize triglycerides, 
phospholipids, and lipoproteins (LDL and HDL).  3. The liver controls 
the total amount of cholesterol in the body by synthesizing 
cholesterol and releasing it into the bloodstream or by removing 
cholesterol from the bloodstream and excreting it into bile.  4. The 
liver also uses cholesterol to produce bile salts.  

12. What are the functions of cholesterol?  Cholesterol is not an 
energy source.  Function: Provides structural material for cell and 
organelle membranes and is a starting material for the synthesis of 
certain sex hormones and adrenal hormones.  

13. What are vitamins? Definition: Vitamins are organic compounds 
that are required in small amounts for normal metabolism, but that 
the cell cannot synthesize in adequate amounts.  

14. How are vitamins classified? Fat-soluble (Vitamin A, D, E, and K), 
Water-soluble ( Vitamin B1, B2, B3, B5, B6, B12, Folacin, Biotin and 



Vitamin C) 

15. How do bile salts affect the absorption of fat-soluble vitamins? 
Fat-soluble vitamins are best absorbed after eating a meal.  The 
intestines promote absorption of fat-soluble vitamins.  

16. List the fat-soluble and water-soluble vitamins. Fat-soluble 
(Vitamin A, D, E, and K), Water-soluble ( Vitamin B1, B2, B3, B5, B6, 
B12, Folacin, Biotin and Vitamin C). 

17. What are minerals? Definition: Minerals are inorganic elements 
that are essential in human metabolism.  

18. What are the major functions of minerals? Function: 4% of body 
weight.  Maintenance of teeth and bones. Contribute to the osmotic 
pressure of body fluid.  Nerve impulse conduction.  Muscle fiber 
contraction. Blood coagulation. Maintenance of the pH of body fluids.  

19. Distinguish between a major mineral and a trace element. Trace 
elements are essential minerals found in minute amounts.  

20. Name the major minerals and trace elements.  Table 15.10 and 
Table 15. 11 

21. What is an adequate diet? A balance of essential fatty acids, 
essential amino acids, vitamins and minerals to support optimal 
growth and to maintain and repair body tissues.  

22. Which factors influence individual nutrient requirements? Age, 
sex, growth rate, physical activity, level of stress, genetics and 
environmental factors.  

23. What causes malnutrition? A variety of factors such as 
poor-quality of food, lack of food, overeating or from taking too many 
vitamin supplements.  

24. What is BMI? Body Mass Index 



25. What is the recommended BMI? 25-30 

 26. Explain the three gastric procedures and know the side effects.  
Anorexia nervosa - self imposed starvation.  Bulimia- a person eats 
large amounts of food, and then gets rid of thousands of extra 
calories by vomiting, taking laxatives or exercising frantically.    Both 
disorders are psychological disorders.  Laparoscopic- shortness of 
breath, inability to urinate and fever or chills.  Gastric bypass- bowel 
obstruction, gallstones, ulcers.  Gastric Sleeve- excessive bleeding, 
infection and leaks from procedure.  

27. Where are carbohydrates absorbed in the body? Small intestine.  

28. Where are proteins absorbed in the body? Duodenum of intestine 
* remember histological slide- cross section of duodenum.  Opening 
into small intestine.  

29. Where are lipids absorbed in the body? Small intestine. 

30. How is food energy measured? The calorie used to measure food 
energy.  


