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6. s poor nutrition over an extended period of time.

: is the unit of measurement used in nutrition to
measure food energy.

8. are inorganic substances that account for approxi- : 8.
mately four percent of your body weight.

9. clements are those found in very small amounts in 9.
the body.

10. ____ -soluble vitamins must be supplied on a daily basis 10.
since they are not stored in the body.

11. ____ -soluble vitamins can be stored in the body. 11.

12. s needed by the body for growth, maintenance, 12.

and repair of body tissues and for the formation of antibodies.

3. are chemical compounds that are the 13
building blocks of proteins.

14, proteins contain all eight essential amino acids, will 14.
support growth and normal maintenance of body tissues, and are
found in foods of animal origin.

15. ____ proteins lack one or more essential amino acids, will 15
neither support growth, nor provide for normal maintenance of
body tissues, and are found in most plant foods.

16. ___ fats are usually solid at room temperature. 16.

17. ____ fats are usually liquid at room temperature. 17

18. ______ is a fat-like substance that has been linked 18.
with heart disease.

19. ____ are the body’s chief source of energy. 19.

20. ____ are chemical substances in foods that nourish the 20.
body, regulate bodily processes, and build cells and tissues.

2l. ___ area group of compounds which include both fats 25
and oils.

22. __ are complex organic substances needed in small 22,
amounts for normal growth, maintenance, and reproduction.

23. ___ helps convert a substance found in the skin to 23,
vitamin D.

24. __ ofblood, by helping the liver to make prothrombin, 24.
is an important function of vitamin K.

25. ___ gums, bruising, loss of teeth, weight loss, soreness in 25
joints, and scurvy can be caused by a deficiency of vitamin C.

26. , found in dark green and yellow fruits and vegetables, 26.
can be converted into vitamin A by the body.

27. ______ is the most abundant carbohydrate in the body. 27

28. ___ isa process by which hydrogen is chemically added 28.

to an unsaturated fat.
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4.01BB	Nutrition Maze





Name _______________________________  Date ______________________  Period _________





Used with permission-G-W





Directions: Read the definitions and write the corresponding terms in the blanks.  Then find the terms in the word maze and circle them.  (Terms are located forward, backward, horizontally, vertically, and diagonally in the maze.)





1. _________ is the most abundant mineral found in the body. 		1. ___________________________


2. _________ is the mineral that combines with a protein to 		2. ___________________________


	Form hemoglobin. 


3. _________ are the simplest carbohydrates.			3. ___________________________


4. ____________  ____________ contain hydrochloric acid and	4. ___________________________


	Several enzymes that break down food in the stomach.


5. ________ describes the chemical process nutrients undergo		5.  ___________________________


	Once they have been absorbed into the body. 


(continued)
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