Test questions
Multiple Choice
Identify the choice that best completes the statement or answers the question.
____
1.
What is mastication?

	a.
	the act of chewing

	b.
	the act of swallowing

	c.
	the wave-like contraction of the intestines

	d.
	the wave-like contraction of the esophagus


____
2.
Which of the following best describes the anatomy of the gastrointestinal tract?

	a.
	a vat-like vessel

	b.
	a rigid, solid tunnel

	c.
	a flexible muscular tube

	d.
	a firm, duct-like channel


____
3.
What structure separates the colon from the small intestine?

	a.
	pylorus

	b.
	ileocecal valve

	c.
	gastric retainer

	d.
	rectal sphincter


____
4.
Which of the following is a function of the appendix?

	a.
	It ferments fibre.

	b.
	It stores lymph cells.

	c.
	It slows down peristalsis.

	d.
	It stores preformed stools.


____
5.
What is reflux?

	a.
	hard, dry, stools

	b.
	backward flow of chyme

	c.
	soft, poorly formed stools

	d.
	the mixture of bile and pancreatic juice


____
6.
What is one function of the gallbladder?

	a.
	store bile

	b.
	produce bile

	c.
	reabsorb water and salts

	d.
	perform enzymatic digestion


____
7.
Which of the following plays a major role in the breakdown of certain types of dietary fibre in the large intestine?

	a.
	bacteria

	b.
	short-chain fatty acids

	c.
	water

	d.
	intestinal gas


____
8.
Which of the following is known as blood sugar or dextrose?

	a.
	glucose

	b.
	maltose

	c.
	sucrose

	d.
	fructose


____
9.
Which of the following is the animal polysaccharide composed of glucose units?

	a.
	fibre

	b.
	lactose

	c.
	dextrin

	d.
	glycogen


____
10.
How is a “functional fibre” differentiated from other dietary fibre?

	a.
	It occurs naturally in the intact plant.

	b.
	It performs a specific function in the plant.

	c.
	It is extracted from plants and has a beneficial health effect.

	d.
	It is a polysaccharide that is stored primarily in muscle and liver of animals


____
11.
What is the first organ to receive carbohydrates absorbed from the intestine?

	a.
	heart

	b.
	liver

	c.
	pancreas

	d.
	skeletal muscle


____
12.
In which one of the following forms are most dietary lipids found?

	a.
	sterols

	b.
	glycerols

	c.
	triglycerides

	d.
	monoglycerides


____
13.
What is the chemical composition of fats?

	a.
	hexose polymers

	b.
	glycogen granules

	c.
	fatty acids and glycerol

	d.
	combinations of long-chain fatty acids


____
14.
Lipids differ in their degree of saturation or unsaturation due to their number of which of the following factors?

	a.
	the number of amino acids

	b.
	the number of double bonds

	c.
	the number of saccharide units

	d.
	the number of peptide linkages


____
15.
Which of the following is a feature of polyunsaturated fats?

	a.
	low melting point

	b.
	high melting point

	c.
	solid at room temperature

	d.
	solid at refrigerator temperature


____
16.
Approximately how many grams of fat would be contained in an 800-kcalorie meal that provides 50 percent of the energy from carbohydrate, 20 percent from protein, and the remainder from fat?

	a.
	15 g

	b.
	22 g

	c.
	27 g

	d.
	35 g


____
17.
How many different kinds of amino acids make up proteins?

	a.
	8

	b.
	10

	c.
	14

	d.
	20


____
18.
What type of reaction is required to bind 2 molecules of glycine together and release a molecule of water?

	a.
	hydrolysis

	b.
	deamination

	c.
	denaturation

	d.
	condensation


____
19.
Your father has a high blood ammonia concentration. Which organ is most likely functioning poorly?

	a.
	liver

	b.
	spleen

	c.
	kidney

	d.
	intestine


____
20.
A person who has very low energy intake is losing which of the following?

	a.
	glycogen, protein, and fat

	b.
	fat and protein only

	c.
	fat and glycogen only

	d.
	fat only
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