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AMREF INTERNATIONAL UNIVERSITY
[bookmark: _GoBack]SCHOOL OF PUBLIC HEALTH
DEPARTMENT OF COMMUNITY HEALTH 
MASTER OF PUBLIC HEALTH
END OF SEMESTER EXAMINATION DECEMBER 2023

UNIT CODE:		MPN 716

UNIT NAME: 	PRINCIPLES OF HUMAN NUTRITION 

DATE:	12th December 2023

TIME:	Three Hours		Start:	1600 Hours		Finish 1900 Hours
INSTRUCTIONS 
1. This exam is marked out of 100 marks 
2. This Examination comprises TWO Sections 
Section A: Compulsory Question (25 marks)
Section B: Long Answer Questions (75 marks) 
3. All questions in Section A are compulsory and Answer any THREE questions in Section B
4. This online exam shall take 3 Hours  
5. Late submission of the answers will not be accepted 
6. Ensure your web-camera is on at all times during the examination period 
7. No movement is allowed during the examination 
8. Idling of your machine for 5 min or more will lead to lock out from the exam 
9. The Learning Management System (LMS) has inbuilt integrity checks to detect cheating
10. Any aspect of cheating detected during and or after the exam administration will lead to nullification of your exam 
11. In case you have any questions call the invigilator for this exam on Tel. 0722840012 and or the Head of Department on Tel +254 727239519
12. For adverse incidences please write an email to: amiu.examinations@amref.ac.ke and jarim.omogi@amref.ac.ke
SECTION A: COMPULSORY QUESTION (25 MARKS)
Question 1. 
a) The essential amino acid compositions of three staple foods   – Chapmix, Tamu  and Kima are given in Table 1. These are compared with that of an egg, considered an ideal/reference protein source.
Table 1: Amino acid composition of staple foods
	Type of food
	Amino acid content (mg/100 g)

	
	Tryptophan
	Methionine
	Valine
	Lysine

	Egg
	20
	30
	15
	10

	Chapmix
	15
	10
	20
	6

	Tamu
	5
	15
	9
	12

	Kima
	6
	16
	10
	4



i. Determine the limiting amino acid for each food (6 marks).
ii. Determine the chemical/amino acid score of each food. (6 marks).
iii. Rank the foods from the one of highest protein quality to the one with the least quality, using the chemical score method. (6 marks)
iv. In one of the foods, the predominant ingredient is rice, while in the other, the predominant ingredient is peas. With reasons, identify each of these foods (7 marks) 

SECTION B: ANSWER ANY THREE QUESTIONS IN THIS SECTION (75 MARKS)
Question 2. The environment is key in sustaining the human food chain. Elaborate on the role of the environment as the ultimate source of macronutrients that provide energy  in the human food chain (25 marks).
Question 3. Evaluate the suitability of vegetarian and vegan diets in child hood, pregnancy and adulthood in the lifecycle of a woman.

Question 4. Discuss the role and deficiency risks of  fat soluble vitamins in the human body.  

Question 5. Discuss the dietary risk and protective factors for cardio vascular diseases (20 marks).

Question 6. Expound on the advantages and concerns of using foods derived from genetically modified organisms (GMOs) in African countries.
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