SACE Stage 2 Nutrition

Skills and Application Task 

Core Topic 1: The Fundamentals of Human Nutrition

Core Topic 2: Diet, Lifestyle, and Health

Core Topic 3: Food Selection and Dietary Evaluation

Description of Assessment/Assessment Conditions

Time:  2 hours 

Approved dictionaries and calculators may be used.

Task Material:


One question booklet

One script booklet

1

You will have 10 minutes to read the paper. You must not write in your question booklet or use a calculator during this reading time but you may make notes on scribbling paper.

2

This paper is in two parts:

Part 1: Short-answer Questions (Questions 1 to 13)
Answer all questions in the spaces provided in this question booklet.


Part 2: Extended Response Question (Question 14)

Answer this question in the separate script booklet

3

There is no need to fill all of the space provided; clear well-expressed answers are required. If you delete part or all of an answer you should clearly indicate your final answer. If you need more space for questions use page 16

4

The allocation of marks and the suggested allotment of time are as follows:
Part 1
100 marks
90 minutes
Part 2
20 marks
30 minutes
Total
120 marks
120 minutes

5. 
Please note you must clear your calculators of all memory and no external storage media are in use on your calculators. 

STAGE 2 NUTRITION

SKILLS AND APPLICATIONS TASK TYPE 2 
Purpose

To demonstrate your:

· knowledge and understanding of the fundamentals of human nutrition

· ability to apply your knowledge and understanding, and to analyse data to make recommendations for promoting good health

· ability to use appropriate nutrition terms, conventions and notations.

	Learning Requirements
	Assessment Design Criteria
	Capabilities

	1. Identify and formulate questions, hypotheses, and purposes that guide nutrition investigations and their design
2. Design, safely conduct, and evaluate investigations and apply knowledge and problem-solving skills to individual and collaborative practical tasks

3. Select and use evidence to analyse, compare, and evaluate strategies for the prevention and management of disorders related to diet and lifestyle, and make recommendations for promoting good health

4. Communicate knowledge and understanding of nutrition using the terms and conventions of the language of nutrition to suit particular purposes and contexts

5.
Critically evaluate and apply knowledge and understanding of nutrition to identify and explain decisions based on ethical, personal, social, environmental, and/or economic factors that influence the diet and lifestyle choices of individuals and communities

6.
Demonstrate knowledge and understanding of, and respect for, varying cultural influences on diet and lifestyle decisions.
	Investigation

· I1 Design a nutrition investigation.

· I2 Selection and acknowledgment of information about nutrition and issues in nutrition from different sources.

· I3 Manipulation of apparatus, equipment, and technological tools to implement safe and ethical investigation procedures.

· I4 The obtaining, recording, and display of findings of investigations using appropriate conventions and formats.

Analysis and Evaluation

· AE1 Analysis of data and concepts and their connections, to formulate conclusions and make relevant predictions. 
· AE2 Evaluation of procedures, with suggestions for improvements.

Application

· A1 Application of nutrition concepts and evidence from investigations to solve problems and to promote good health in new and familiar contexts.

· A2 Use of appropriate nutrition terms and conventions. 

· A3 Demonstration of skills in individual and collaborative work.

Knowledge and Understanding

· KU1 Demonstration of knowledge and understanding of nutrition concepts. 

· KU2 Use of knowledge of nutrition to understand and explain issues related to diet, lifestyle, culture, and health. 
· KU3 Communication of knowledge and understanding of nutrition in different contexts, using different formats.
	Communication

Citizenship

Personal Development

Work

Learning




PART 1: SHORT-ANSWER AND ANALYTICAL QUESTIONS (Questions 1 to 12)

(100 marks)

Answer all questions in this part in the spaces provided. You should spend about 90 minutes on this part. The allocation of marks is shown in brackets at the end of each part of each question.

1.
‘Water is regarded as one of the most important nutrients, as we cannot survive without it’.
a)
Aside from drinking water, list three good sources of water in the diet from different food groups.

1.________________________


2.________________________


3.________________________

(3 marks)

b)
Describe three conditions which may cause a person to not to achieve the required amount of water for their body.

1.________________________________________________________________


__________________________________________________________________


2.________________________________________________________________


__________________________________________________________________


3.________________________________________________________________


__________________________________________________________________

(3 marks)

c)
State two health consequences for a person who has insufficient water.


1.________________________________________________________________


2.________________________________________________________________

(2 marks)

2. Refer to figure 1 to assist in answering question 2

Male

Obese, android body shape

50 years

Activity Level – light

Constipated

High Blood Pressure 
Poor circulation to feet

Smokes 20 cigarettes per day

Drinks 8 bottles (375 mL stubbies) of beer per day

Frequent urination

2a)
If the man in Figure 1 suffered from Type II Diabetes, state three symptoms he would experience.
i)
Symptoms
1. _______________________________________________________________________

2. _______________________________________________________________________

3. _______________________________________________________________________

(3 marks)

ii)
Discuss how life expectancy of the man in Figure 1 could increase, due to the consumption of at least 3 low GI foods per day.

__________________________________________________________________________


__________________________________________________________________________


__________________________________________________________________________


__________________________________________________________________________

(2 marks)

2b)
If the man in Figure 1 suffered from Cardiovascular disease, state three symptoms he would experience. 

i)
Symptoms
1. _______________________________________________________________________

2. _______________________________________________________________________

3. _______________________________________________________________________

(3 marks)

iii)
Discuss how life expectancy of the man in Figure 1 could increase, if he ate a diet with no more than 30% fat, with saturated fat kept to a minimum.



__________________________________________________________________________


__________________________________________________________________________


__________________________________________________________________________


__________________________________________________________________________

(2 marks)

3.
Refer to the recipe to answer question 3 a)

Mushroom Soup 

Ingredients

2 teaspoons butter

1 medium onion, diced

1teaspoon french mustard

1 teaspoon dried thyme

500g mushrooms chopped roughly

3 cups chicken stock

½ cup red wine

1 tablespoon light sour cream

few sprigs thyme for garnish

Rosemary Stanton’s Healthy Cooking Family Circle page 37

a) State three modifications that would need to be made to this recipe to make it suitable for a vegan.


	Food removed
	Food to replace removed food

	
	

	
	


(4 marks)

b)
Explain three nutritional benefits a vegan would receive by eating a multigrain bread roll with the mushroom soup.

1.


2.


3.


(3 marks)

c)
A poorly balanced vegan diet can result in deficiencies of micronutrients, state one possible effect on the body of each of the following dietary deficiencies. 

	Dietary deficiency
	Possible Effect of Dietary Deficiency

	Lack of Thiamine (B1) 


	

	Lack of Folic Acid (folate)


	


(2 marks)

d)
In relation to each nutrient listed in the table below, recommend two good sources for a vegan diet. 

	Nutrient
	Food Sources

	Protein 
	1.
	2.



	Iron 
	1.
	2.




(4 marks)

4.
High cholesterol levels can lead to diet-related disorders. 
a)
State two factors that may cause high cholesterol in some individuals.
(1)
_________________________________________________

(2)
_________________________________________________

(2 marks)
b)
Hypertension and strokes are common in older people. Describe the link between high cholesterol and these diet-related disorders.


(3 marks)

c)
Refer to Figure 2: Percentage of people with high cholesterol levels according to age group and gender.
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Figure 2

(i) Present the data for males from figure 2 in a suitable table.
(4 marks)

(ii) Describe the trend for females from age 25 – 75+ years.
(2 marks)

(iii) Suggest one likely reason why women have higher cholesterol levels than men in the older age groupings.
(1 mark)

(iv) At what ages are men most at risk of cardiovascular diseases?


_________________________________________

(1 mark)

5
A person consumes a meal of Fish and Chips. The fish is battered and fried.

a)
State the macronutrients consumed by the person.
1. _______________________________________________________________________

2. _______________________________________________________________________

3. _______________________________________________________________________

(3 marks)

b)
On Figure 3 below, label the body parts and state which macronutrient is digested at each of those parts.
[image: image2.png]



Figure 3

 (4 marks)

c) (i)    Bile works with an enzyme to allow the digestion of lipids. State the name of the enzyme?



_______________________________



(1 mark)

(v) Explain how bile works to assist in the digestion of lipids.
(2 marks)
(vi) Name the two end products of lipids that are then absorbed into the body for metabolism.
1._______________________________
2.______________________________

(2 marks)

6.
Charlotte is a 10 year old girl. She has recently been diagnosed as lactose intolerant.

a)
Outline the main dietary changes Charlotte will have to make and why. (Use food examples to support your answer.)

(4 marks)

b)
State two lifestyle choices Charlotte should make to ensure that her lactose intolerance does not impact on her quality of life in her older years.

1.


2.


(2 marks)

c)
Explain the long term nutritional consequences if Charlotte does not make wise food choices during her growing years.

(2 marks)

7.
A local restaurant has a choice of three meats to add to a pasta dish. The main nutrients present in each of the three meats are listed below in Table 1. 
	
	Minced beef
	Chicken fillet
	Bacon

	Energy (kJ)
	930
	490
	1800

	Protein (g)
	18.8
	21.8
	14.2

	Lipids (g)
	16.2
	3.2
	41.2

	Carbohydrates (g)
	0
	0
	0

	Iron (mg)
	2.7
	0.5
	1.0


Nutritional Comparison of meats per 100g
Table 1

a)
Using the data in Table 1. Draw a graph to represent the iron provided by each of the meats
	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


(4 marks)

b)
Using the information provided in Table 1 and current healthy eating guidelines, recommend one meat for use in the pasta dish. Give three reasons for your choice.


Meat recommended


_______________________________


(1 mark)

Reasons for choice

1. _______________________________________________________________________

2. _______________________________________________________________________

3. _______________________________________________________________________

(3 marks)

8.
Milk is an important component of a balanced diet. It is considered one of the world’s most ‘complete’ foods. 
A glass of milk (250 mL) contains the following nutrients:

Carbohydrate
12.3 g
Protein
8.0 g
Fat / Lipid
8.5 g

Calculate the total kilojoule value (to a whole number) of the glass of milk. Show all calculations.

Total Kilojoules:



(4 marks)

9.
Consider the following nutrition education tools in Figures 4 and 5:

	
	


	Australian Guide to Healthy Eating
	Healthy Eating Pyramid (Nutrition Australia)




Figure 4






Figure 5

a)
Outline 2 similarities the Healthy Eating Pyramid (Nutrition Australia) has compared to the Australian Guide to Healthy Eating.


(1)


(2)



(2 marks)

b)
Outline 2 major differences the Healthy Eating Pyramid (Nutrition Australia) has compared to the Australian Guide to Healthy Eating.


(1)


(2)



(2 marks)

c)
In both guides foods are grouped together primarily on the basis of their nutrient similarity.
State the main distinguishing nutrient(s) for each food group stated below:

(i)
Lean meat, fish, poultry, eggs, nuts, legumes.


 (1 mark)
(ii)
Vegetables and legumes


 (1 mark)

d)
   Why are legumes in two food groups in the Australian Guide to Healthy Eating?

___________________________________________________________________________

 (2 marks)

10
Body mass index (BMI) can be used to place people into categories according to their mass. 

BMI is calculated by the equation:

BMI = 
[image: image3.wmf]22
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        a)    Calculate the BMI (to a whole number) of a person whose height is 165 centimetres and whose weight is 58 kilograms. Show your calculations.

(1 mark)

        b)
Body Mass Index (BMI) is an example of a diagnostic tool for evaluating diet and health. State:

(i)
One advantage in using BMI to evaluating diet and health.


(1 mark)
(ii)
One disadvantage in using BMI to evaluating diet and health.

(1 mark)
         c)
Discuss the ‘energy balance’ of a person who is rated at ‘underweight’ according to their BMI results.
__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

(3 marks)

11.
Refer to the following health behaviour model, which is designed to bring about change in individuals and communities:

The Stage of Change Model (Prochaska and Di Climente 1984).
1
Precontemplation - the person is not even thinking of changing their behaviour.

2
Contemplation - the person is considering change.

3
Determination or preparation - the person makes a serious decision to change.

4
Action - the person initiates the behaviour change.

5
Maintenance - the person is maintaining the change but may relapse from time to time, which may cause him or her to cease to perform the new behaviours.

Tony is a 40-year-old office worker who leads a very active lifestyle and maintains a healthy body weight. He is obsessed with his appearance and weight as he has a family history of heart disease and high cholesterol. He has consulted you, as his dietitian, about making changes to his diet and his lifestyle to ensure he reduces his risk of heart disease.

(a) State what you would be discussing with Tony at Stage 2 Contemplation (awareness raising):


(2 marks)
(b) Outline why it is important for Tony to initiate the change at Stage 4 (Action) rather than you to try and impose the change.

(1 mark)
(c) At Stage 5 (Maintenance )The person is maintaining the change but may relapse from time to time. You, as his dietician, need to provide possible strategies to overcome relapses.
Outline one strategy that could help to overcome any relapses. 

(1 mark)

12.
A family lives in an isolated farm in Central Australia.

a)
State two strategies they could follow to reduce the family food bill.
(1)


(2)



(2 marks)

b)
Suggest one method of food storage that would maintain food quality over time for this family.
 (1 mark)
13.
Educational resources and government agencies contribute to the development of healthy eating patterns and behaviour modification.

(a)
Identify a current government campaign which is directed at the population to assist in appropriate:

· Food choices

or 

· behavior modification

(1 mark)
(b)
State two aims of this campaign.
(1)


(2)



(2 marks)



Figure 1


Image of Adult Male


(Removed from this exemplar)








Method


Heat butter in a saucepan and gently cook onion for 3 – 4 minutes.


Add mustard, thyme and mushrooms and cook a further 2 - 3 minutes, stirring gently.


Add chicken stock and wine, bring to the boil, cover and simmer for 10 minutes.


Blend soup 


Serve with sour cream on top of each bowl and garnish with a sprig of thyme.











“Australian Guide to Healthy Eating” image was removed for Copyright reasons.
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