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INSTRUCTIONS TO CANDIDATES
Maximum Marks for each question are indicated in brackets ().
This paper consists of THREE sections: A, B and C.
Answer questions as per instructions in each section. 
You are provided with a separate answer booklet.
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Candidates should check the question paper to ascertain that all pages are printed as indicated and that no questions are missing 

[bookmark: _Hlk97712390][bookmark: _Hlk118291149]SECTION A: (20 MARKS)
In this section, each question carries one (1) mark. Attempt all questions in this section. Choose the correct answer and write it in the answer booklet provided
1. [bookmark: _Hlk118291026]How many servings of proteins do we need each day as per the food pyramid?
A. ​6-11
B. 2-3
C. 3-5
D. 1-2
2. Which of the following is the importance of cleaning equipment before preparing ingredients for meat dishes?
A. Many ingredients in meat dishes have a high-water content, which could cause the equipment to rust and discolor the ingredients being prepared.
B. Recipes require ingredients to be cut very finely so there is a greater risk of food becoming stuck in the equipment.
C. Many of the ingredients are high-risk foods that may not be processed further   during preparation, so the risk of cross-contamination is higher.
D.  The recipes usually combine ingredients from many different types of food groups together, so the risk of cross-contamination is higher.
3. Which of the following vitamins is most likely to be missing from a vegan diet?
A. Vitamin A
B. Vitamin B12
C. Vitamin C
D. Vitamin E
4. A chocolate bar contains 57g carbohydrate, 8g protein and 31g fat per 100g. What is its energy content?
A. 539 kcal/100 g
B. 667 kcal / 100 g 
C. 416 kcal/ 100
D. 450 kcal/ 100 g
5. Deficiency of which nutrient is associated with increased risk of infection in children, growth failure throughout childhood and delayed sexual maturity?
A. Zinc 	
B. Riboflavin
C. Calcium
D. Iodine 
6. Recommended Dietary Allowances may be used to…………….
A. Measure nutrient balance of population groups
B. Assess dietary nutrient adequacy for individuals
C. Treat people with diet-related illnesses
D. Calculate exact food requirements for most individualsTop of FormBottom of Form
7. The storage of prepared food in ……………areas in the ……………. of oxygen creates conditions for …………….. Which option best fits the above sentence?
A. Cold, presence, purification
B. Warm, absence, putrefaction
C. Cold, presence, putrefaction 
D. Warm, absence, purification
8. Long periods of parenteral nutrition are not recommended because of …………
A. It increases the toxicity of blood
B. It puts pressure on the heart
C. It causes the GI track to degenerate
D. It puts pressure on the kidney 
9. Non-digestible food ingredients that stimulate the growth and activity of certain bacteria in the colon are called: 
A. Insoluble fiber 
B. Probiotics 
C. Prebiotics 
D. Cellulose	



10. A……………… is unit of energy that indicates the amount of energy contained in food. 
A. label
B. food pyramid guide
C. calorie 
D. basket 
11. What is the approximate body mass index (BMI) range for healthy weight?
A. 15.0 - 18.5
B. 15.5 – 20
C. 18.5 – 24.9
D. 18.0 – 25
12. A person who has had a renal transplant should regulate the intake of …………
A. Carbohydrates
B. Fats
C. Vitamins
D. Proteins 
13. Which of these ingredients are considered most likely to cause allergic reactions? 
A. Shellfish
B. Bread
C. Sugar
D. Celery 
14. Which of the following is likely to lead to cross – contamination in kitchen environment?
A. Storing food in sealed containers
B. Using the same cloth on multiple food preparation surfaces
C. Sterilizing serving equipment before use
D. Removing personal jewelry before handling cooked food
15. Which of the following is recommended for the management of risk in the food production process?
A. Food recall procedure
B. Risk analysis approach
C. Food analysis and testing 
D. Food analysis approach
16. A diet high in saturated fats is a risk factor for which of the following diseases?
A. Kidney failure 
B. Bulimia 
C. Hypertension
D. Anorexia 
17. In what way can a dietician comply with health and safety procedures in a food preparation area?
A. Attend staff training when required
B. Attend appraisal meeting as required
C. Look after personal belonging
D. Attend staff meeting when required
18. What are the initial considerations involved in determining which nutrition intervention is appropriate?
A. Prioritize the diagnoses
B. Prioritize the interventions
C. Determine patient’s wishes
19.  Which of the following mineral’s main function is building strong bones and teeth?
A. Iodine
B. Calcium
C. Iron
D. Sodium
20. [bookmark: _Hlk118293578]Why is it important to carry out mis en place?
A. It ensures that the dish is presented the same way every time it’s made.
B. It will help produce dishes that look and taste appropriate and yield the correct portions.
C. Correctly calculating measurements increases yield and allows you to accurately portion food later.
D. If ingredients are weighed and measured accurately, you will be able to make the dish faster

SECTION B: (40 Marks)
Attempt all questions in this section
21. Name four biochemical test that maybe taken during nutrition assessment.        (4 Marks)
22. Identify four factors to consider when planning a meal.    			        (4 Marks)
23. Differentiate between food and diet.						        (2 Marks)
24. Highlight four importance of adding cooking oil when preparing food.              (4 Marks)
25. State two limitations that may be experienced in preparations of meals for special groups. 
        (2 Marks)
26. Indicate any four principles of HACCP as applied in food safety.		        (4 Marks)
27. Illustrate four safety guidelines observed when working in the kitchen.              (4 Marks)
28. Identify four common symptoms of food poisoning. 			        (4 Marks)
29. Outline four health benefits derived from consuming steamed foods.                  (4 Marks)
30. Identify four importance of a recipe in meal planning. 			        (4 Marks)
31. Explain the meaning of the following dietary reference intakes; 
a) Recommended dietary allowance. 					        (2 Marks)
b) Tolerable lower intake level. 						        (2 Marks)








[bookmark: _Hlk118298500]SECTION C: (40 Marks)
Attempt any two questions in this section.
32. a) Masika, is 24 weeks pregnant. On her visit to the antenatal clinic, she was diagnosed with gestational hypertension. As a nutritionist, plan a three-course dinner meal for Masika. 									                                    	      (10 Marks)
         b) Discuss five factors that determine food choice for individuals.                        (10 Marks)
33. Kamau a coffee farmer weighs 107.6 kg and is 172cm tall. His waist circumference is 109cm and his hip circumference is 99cm.
a) Discuss the standardized procedure of measuring his height.                     (10 Marks)
b) Calculate his body mass index (BMI) and interpret his answer. 	        (3 Marks)
c) Calculate his waist-to-hip ratio and interpret the answer.                             (3 Marks)
d) Explain how weight is determined in children below six months.                (4 Marks)
34. Caren is a 32-year-old accountant at Keswick manufacturers. She weighs 52 kg and is 160 cm tall. Since her company manufactures dietary supplements, she has been considering using the products for weight gain. While reading a journal in the internet she found out that food supplements are meant for malnourished individuals. Caren has lost weight though she is not sick.  She decided to consult a nutritionist and was advised on dietary modifications to meet her daily nutrients requirements.
a) Calculate Caren’s BMI.							        (4 Marks)
b) List two tools Caren can use to plan her diet.                                                (2 Marks)
c) Highlight six principles of diet planning. 				        (4 Marks)
d) Explain four factors that influence diet modification.                                     (8 Marks)
e) Highlight two roles played by supplementary foods.                                      (2 Marks)
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