CLIL 1: Nutrition basics

1) Which elements does the plant need to produce organic substances?
carbon, hydrogen, oxygen     /	carbon, hydrogen, nitrogen	/    oxygen, hydrogen, iron

2) What is the process, in which plants produce glucose from sunlight, CO2 and H2O?
transpiration 		/ 	digestion	/	photosynthesis

3) Which one is not a macronutrient? 
protein		/	water		/	carbohydrates

4) Which one is not a micronutrient?
fats 		/ 	vitamins 	/ 	minerals

5) Which nutrient does not provide energy?
fats		/ 	carbohydrates 		/ 	minerals

6) Of which substance do we have the largest amount in our bodies?
water 		/ 	proteins	/ 	fats

7) Of which substance do we have the smallest amount in our bodies? 
minerals 	/ 	carbohydrates		/ 	fats

8)  Where do we not store carbohydrates in our bodies?
liver 		/ 	muscles	/ 	lung

9) How much energy does 1g of carbohydrates provide?
4,1 kcal		/ 	9,3 kcal		/ 	7,0 kcal

10) What does not influence how much energy our body needs?
muscle mass	/ 	hair colour	/ 	age

11) How much water should we drink per day?
6 litres		/ 	1-2 litres	/	3-4 litres

12) How much of our daily energy intake should come from fats?
15%		/	55%		/ 	30%

13) What is starch made up of?
glucose chains 		/ 	amino acids 	/ 	glycerine

14) What is fibre?
a fat		/ 	a protein	/ 	a polysaccharide

15) Which food group is at the bottom of the nutrition pyramid? 
fruits and vegetables 		/ 	drinks 		/ 	dairy products
16) Which food group is at the top of the nutrition pyramid? 
meat, fish and eggs 	/ 	dairy products		/    sweet + salty snacks

17) Which of these food groups contains the most sugar?
fruit 		/ 	meat		/ 	dairy

18) Which of these foods contains the most starch? 
cheese		/ 	potato		/ 	apple

19) Which of these foods contains the largest amount of protein?
rice		/	carrots		/ 	pulses (beans, soy, peas,…)

20) Which of these foods contains the largest amount of fats?
sausages	/	yogurt		/ 	honey

21) How short are the shortest fatty acids?
8-10 carbon atoms 	/ 	6-8 carbon atoms	/	4-6 carbon atoms

22) Which plant oil contains the most saturated fatty acids?
peanut oil		/ 	coconut oil		/	walnut oil

23) At which temperature does butter melt?
18-22°C		/	0-5°C		/	22-30°C

24) Where do we store fat in our bodies?
in fat tissue	/ 	in our heart	/	in our lungs

25) Which vitamins are fat-soluble?
A, D, H, K	/ 	A, D, E, K	/	A, C, B, E

26) Who has less fat tissue: men or women?
women		/ 	men		/	both the same

27) What is the smallest building block of protein?
glucose chains 	/ 	fatty acids	/ 	amino acids

28) What does not denaturate protein?
water		/ 	acid		/ 	heat

29) Which protein source has the highest biological value?
soy		/	beef		/ 	egg

30) Which vegetable contains the highest amount of water?
celery 		/ 	cucumber	/ 	carrot
1) Which elements does the plant need to produce organic substances?
carbon, hydrogen, oxygen     /	carbon, hydrogen, nitrogen	/    oxygen, hydrogen, iron

2) What is the process, in which plants produce glucose from sunlight, CO2 and H2O?
transpiration 		/ 	digestion	/	photosynthesis

3) Which one is not a macronutrient? 
protein		/	water		/	carbohydrates

4) Which one is not a micronutrient?
fats 		/ 	vitamins 	/ 	minerals

5) Which nutrient does not provide energy?
fats		/ 	carbohydrates 		/ 	minerals

6) Of which substance do we have the largest amount in our bodies?
water 		/ 	proteins	/ 	fats

7) Of which substance do we have the smallest amount in our bodies? 
minerals 	/ 	carbohydrates		/ 	fats

8)  Where do we not store carbohydrates in our bodies?
liver 		/ 	muscles	/ 	lung

9) How much energy does 1g of carbohydrates provide?
4,1 kcal		/ 	9,3 kcal		/ 	7,0 kcal

10) What does not influence how much energy our body needs?
muscle mass	/ 	hair colour	/ 	age

11) How much water should we drink per day?
6 litres		/ 	1-2 litres	/	3-4 litres

12) How much of our daily energy intake should come from fats?
15%		/	55%		/ 	30%

13) What is starch made up of?
glucose chains 		/ 	amino acids 	/ 	glycerine

14) What is fibre?
a fat		/ 	a protein	/ 	a polysaccharide

15) Which food group is at the bottom of the nutrition pyramid? 
fruits and vegetables 		/ 	drinks 		/ 	dairy products
16) Which food group is at the top of the nutrition pyramid? 
meat, fish and eggs 	/ 	dairy products		/    sweet + salty snacks

17) Which of these food groups contains the most sugar?
fruit 		/ 	meat		/ 	dairy

18) Which of these foods contains the most starch? 
cheese		/ 	potato		/ 	apple

19) Which of these foods contains the largest amount of protein?
rice		/	carrots		/ 	pulses (beans, soy, peas,…)

20) Which of these foods contains the largest amount of fats?
sausages	/	yogurt		/ 	honey

21) How short are the shortest fatty acids?
8-10 carbon atoms 	/ 	6-8 carbon atoms	/	4-6 carbon atoms

22) Which plant oil contains the most saturated fatty acids?
peanut oil		/ 	coconut oil		/	walnut oil

23) At which temperature does butter melt?
18-22°C		/	0-5°C		/	22-30°C

24) Where do we store fat in our bodies?
in fat tissue	/ 	in our heart	/	in our lungs

25) Which vitamins are fat-soluble?
A, D, H, K	/ 	A, D, E, K	/	A, C, B, E

26) Who has less fat tissue: men or women?
women		/ 	men		/	both the same

27) What is the smallest building block of protein?
glucose chains 	/ 	fatty acids	/ 	amino acids

28) What does not denaturate protein?
water		/ 	acid		/ 	heat

29) Which protein source has the highest biological value?
soy		/	beef		/ 	egg

30) Which vegetable contains the highest amount of water?
celery 		/ 	cucumber	/ 	carrot
© MMag. Felizitas Moll
