Review Chapter 5-8
Chapter 5
1. List the source of fat in our diet
2. How have the source of fat in U.S diet changed since the 1970s.
3. What are some invisible sources of fat in the diet?
4. Compare the structure of saturated, mono-saturated polyunsaturated fat.
5. List the food are sources of saturated fat, mono-saturated fat,  polyunsaturated fat.
6. Compare the structure of omega-6 and omega -3 fatty acids.
7. List source of omega-3 and omega-6 fatty acids.
8. List the sources of the trans fatty acids
9. Why fatty acids are essential
10. What is the major form of the lipid in our diet
11. Name the essential fatty acids
12. Define sterols
13. Define phospholipids
14. Define the hydrogenation
15. Compare the function of the LDL and HDL
16. How fatty acids used to produce ATP?
17. Define essential fatty acid deficiency
18. Describe the steps that lead to development of atherosclerosis
19. Define antioxidant
20. List the risk factors for heart diseases
21. What is the recommendation for fat and cholesterol intake
22. Name food in high cholesterol
23. Name food free of cholesterol
24. What are the three dietary factors that increase the risk for heart diseases
25. How the oxidized LDL cholesterol involved in the formation of atherosclerotic plaque?
26. Which food groups contribute the most food that are high in saturated fat and cholesterol
27. What is the mechanism of omega 3 fatty acids in reducing risk of heart disease
28. What type of  sterol when consumed in the diet can help reduce blood cholesterol levels
29. Name the best-known phospholipid is used by the food industry to prevent oil from separating from other ingredients
30. What is the characteristic of essential fatty acids
31. Where the majority of lipid digestion occurs 
32. Name particles that are formed in the small intestine when the products of fat digestion are surrounded by bile.
33. After long-chain fatty acids have been absorbed into the mucosal cells,  to what molecule they are re-assembled?
34. Which ratio recommended for the omega 3 to omega 6 fatty acid
35. The current U.S. diet contains a higher ratio of which fatty acid than is optimal for health?
Chapter 6
1. Which types of foods provide the most concentrated sources of protein
2. What is the difference in nutrients in plant and animal protein
3. Define amino acids
4. Define essential amino acids
5. Describe the structure of the amino acids
6. What is the difference between essential and non-essential amino acids
7. How the order of the amino acids in a polypeptide chain affects protein structure
8.  Define the phenylketonuria
9. Define denaturation
10. How does the denaturation affect the function of the protein
11. Describe how the amino acids absorbed
12. Describe the limiting amino acids
13. List the protein deficiency
14. What is the difference the kwashiorkor and marasmus
15. Why the protein deficiency is more common among children than adults
16. List the function of protein
17. How does the body know in what order to assemble the amino acids when making protein
18. Define food allergy
19. Define protein quality
20. List the benefits of vegetarian diet
21. What is the role of hydrochloric acid in protein digestion
22. The effective chemical digestion of protein in the stomach requires which type of environment?
23. Describe the sequence of steps that occur in protein synthesis?
24. Define the nitrogen balance, positive nitrogen balance, and negative nitrogen balance
25. Define gene expression
26. Define protein availability
27. Define Protein adequacy
28. Describe the characteristics of kwashiorkor and marasmus
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