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yrtant nutrients are

amins and Minerals
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ure. The energy demands tends to
/n with age due to loss of muscle
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nergy giving food is
The greatest amount of energy
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: The production of milk for feeding
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ufficient supply of protein, “ or frequent infections: |
energy or micronutients Diarrhea, Pneumonia
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’ al ing of society
Injustices
War, natural disaster
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*+ Fruit (fresh and dried) +« Cereals + Vegetables
« Milk « Potatoes * Fruit

+ Cakes, biscuits * Root vegetables + Brownrice
+ Soft drinks « Pulse vegetables + Brown bread
+ Jam

+ lce cream

« Honey

+ Sugar
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The importance of
Carbohydrates in living things

 Primary energy source for living
things
— Plants- store carbohydrates as Starch

— Animals-store carbohydrates as
Glycogen

* Provide organisms with structure

— Plants-Cellulose
— Animals- Chitin
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* Transport and absorb vitamins A, D, E and K

* Help regulate the hormone testosterone, which is
used to build body tissues

+ Enhance the flavour and texture of foods

* Help satisfy hunger because they take longer to
digest

* Should make up 20 to 30 percent of your daily caloric
intake
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1. Nutritional role: Provide the body with
essential amino acids, nitrogen and sulfur.

2. Catalytic role: All enzymes are proteins in
nature.

3. Hormonal role: Most of hormones and all
receptors are protein in nature.

4. Defensive role: The antibodies

(immunoglobulins) that play an important
role in the body’s defensive mechanisms
are proteins in nature.

Citrus Fruits  Strawberres

Watermelon Mangos lomatoes
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*Maintaining healthy gums, teeth and skin;

*Acting as an antioxidant to fight signs of aging;

*Building the body’s immunity against viruses;
*Increasing iron abserption vinfthe body;
*Healing wounds; |
*Synthesising collag"eh"i

*Producing red blood cells.

A Y A e Janan ) ] o
The body itself makes
vitamin D when it is

exposed to the sun

margarine,
fortified milk,
fish and fortified
cereals are food sources
of vitamin D
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Almonds Amaranth grain Apncots (dred) : \

Asparagus Baked beans (hancot) Blackberries

» @

Beazl nuts Bread (wholemeal)

Cinnamon Edamame (soya beans)
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T MINERALS

CALCIUM SODIUM,

MAGNESIUM AND
ZINC.

Itis needed for the It is needed for the
growth of healthy formation of red
teeth and bones. blood cells.
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» Helps maintain bowel integrity and health. A high- :
fiber diet may lower your risk of developing
hemorrhoids, and small pouches in your colon.

» Lowers blood cholesterol levels. Soluble fiber found
in beans, oats, flaxseed and oat bran may help lower
total blood cholesterol levels by lowering low-density
lipoprotein, or "bad," cholesterol levels.

» Helps control blood sugar levels. Fiber, particularly
soluble fiber, can slow the absorption of sugar, which
for people with diabetes can help improve blood
sugar levels

» Aids in weight loss. High-fiber foods generallg

require more chewing time, which gives your body

time to register when you're no longer hungry, so

you're less likely to overeat.

WATER

= HELPS CARRY
COMPOSES 75% OF YOUR BRAIN NUTRIENTS
AND OXYGEN
REGULATES YOUR TO YOUR
BODY TEMPERATURE CELLS

MOISTENS
OXYGEN
_—FOR BREATHING

MAKES UP 83%
OF YOUR BLOOD

REMOVES
WASTE

HELPS CONVERT
FOOD TO
ENERGY

PROTECTS AND
- CUSHIONS YOUR
% VITAL ORGANS

“HELPS YOUR BODY
ABSOREB NUTRIENTS

COMPOSES 22%
OF YOUR BONES

CUSHIONS YOUR"~
JOINTS

MAKES UP 75% OF
YOUR MUSCLES
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S

Not consuming the recommended levels of the vitamin
over time.

Exposure to sunlight is limited
Having dark skin

Kidneys cannot convert vitamin d to its active form

Digestive tract cannot adequately absorb vitamin d

The most accurate way to measure how much vitamin D is

in your body is the 25-hydroxy vitamin D blood test. A level
Obese of 20 ng/milliliter to SO ng/mL is considered adequate for
healthy people. A level less than 12 ng/mL indicates
vitamin D deficiency.
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REGION OF ALIMENTARY FUNCTION
CANAL

Mouth Ingestion of food. Mechanical digestion by
teeth, chemical digestion of starch by amylase
and formation of bolus for swallowing.

Salivary glands Saliva contains amylase for chemical digestion
of starch in food; also liquid to lubricate food
and make small pieces stick together.

Oesophagus (Gullet) Transfers food from the mouth to the stomach,
by peristalsis.
Stomach Produces gastric juice containing pepsin, for

chemical digestion of protein; also hydrochloric
acid to kill bacteria; peristalsis churns food up
into a liquid.
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Duodenum First part of the small intestine; receives pancreatic juice for
chemical digestion of proteins, fats and starch as well as
neutralizing the acid from the stomach; receives bile to

emulsify fats.

lleum ' Second part of the small intestine; enzymes in the epithelial
lining carry out chemical digestion of maltose and peptides;
very long and has villi to increase surface area for absorption
- of digested molecules.

Pancreas Secretes pancreatic juice into the duodenum via pancreatic
duct for chemical digestion of proteins, fats and starch.

Liver | Makes bile, containing salts to emulsify fats {physical
digestion); assimilation of digested food such as glucose;
Deamination of excess amino acids.

Gall bladder Stores bile, made in the liver, to be secreted

into the duodenum via the bile duct.

Colon First part of the large intestine; absorption
of water from undigested food; absorption
-of bile salts to pass back to the liver.

Rectum Second part of the large intestine; stores
faeces.

Anus Egestion of faeces.
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Types of human teeth

Incisor

Canine

Premolar

e

Voo N

\
J

Position Front Either side of Behind canine Back

in mouth incisors

Description | Chisel- Slightly more | 2 points (cusps), | 4 or 5 cusps
shaped pointed than 1 or 2 roots 2 or 3 roots
(sharp incisors
edge)

Function Biting of Similar Tearing and Chewing and
pieces of function to grinding food grinding food
food incisors
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Dental formula is a shorthand method to
indicate the type, number and position of teeth in
the mouth. Each hne forms one quarter of your

mouth ( 1.e. upper L teeth, lower night teeth)

cameleti@lme

Formula for permanent dentition

I-C;P;P’i‘l _ 2- 1-2.3 _ 16 teeth uppﬂrjﬂw _ 3’2 tﬂtﬂl
LCP.M 2.1.2.3 16 teeth lower jaw
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3 rown :
nables the tooth to grip to it bony
1 the jaw.
: Softer than enamel. Inside the
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PROPER CARE OF TEETH

. BRUSH YOUR TEETH

at least twice daily

FLOSS YOUR TEETH

to remove plaque
in between teeth

LIMIT SUGARY FOODS

to avoid tooth decay

QUIT SMOKING & DRINKING "‘:' s
to avoid yellowing of teeth ﬁ

USE MOUTHWASH ~®

to keep gums healthy O \J

Mechanical Digestion

Mechanical digestion involves the physical breakdown
of food. Mechanical digestion occurs in the following
locations:

» Mouth - teeth, tongue, and palates

» Esophagus - peristalsis

» Stomach — muscular churning action of stomach
» Sl

~ bile and peristalsis



https://1.bp.blogspot.com/-0jWJMbGwdo8/VzgdRIMB6DI/AAAAAAAAFHE/dKhjjdcdA6o51D5r9CqYjmUvfnnRzq-OgCLcB/s1600/Slide17.PNG
https://4.bp.blogspot.com/-lQn8ln6mwvo/WlkOKqTlvFI/AAAAAAAAGUc/VyDwgBXbTdoCSN9GMIEVMS-oXyredbFYACLcBGAs/s1600/Slide41.JPG

Substrate

Enzyme | Site of action _ End products
digested

- mouth - maltose
Amylase starch

- duodenum - glucose

- stomach | o
Protease protein | - amino acids

- duodenum

. - fatty acids
Lipase |- duodenum fat

- glycerol
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ric acid makes a weak solution
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Gall Bladder

Duodenum

- _—"Bjle duct

Pancreas

Jejunum
Pancreatic
duct

Features

How this helps absorption take place

Itis very long, about 5 m in
an adult human

This gives plenty of time for digestion to be
completed, and for digested food to be
absorbed as it slowly passes through.

It has villi, each villus is
covered with cells which have
even smaller projections on
them, called microvilli.

This gives the inner surface of the small
intestine a very large surface area. The larger
the surface area, the faster nutrients can be
absorbed.

Villi contain blood capillaries

Monosaccharides, amino acids, water,
minerals and vitamins, and some fats, pass
into the blood, to be taken to the liver and
then round the boy.

Villi contain lacteals, which
are part of the lymphatic
system.

Fats are absorbed into lacteals.

Villi have walls only one cell
thick

The digested nutrients can easily cross the
wall to reach the blood capillaries and
lacteals.
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Longitudinal section through a villus

Thin epithelium
- one cell thick to increase
diffusion rate
- microvilli increase surface
area for absortion

Lacteal
(tiny lympatic vessels)
Absorbs fatty acids
and glycerol

Blood capilary

absorbs glucose
and amino acids

these villi do not
nts, they do help
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2pars ;'?f;?-the rest of the food
ecause fat does not dissolve well

» Egestion - the process where indigestiole
and unabsorbed material are removed from
the alimentary canal through the anus.
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4nthe contents of the small
’*- into the blood. This

m the food and drink plus water
,’ons that have been added

ngh the colon.

T 0 liters of digestive juices are poured

e alimentary canal each day. If the water
dbsorbed by ileum and colon the body
woulc sbecome dehydrated.
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1 5 «, OWN excess amino acids

duces cholesterol from fat.

; ;"? nverts fatty acnds and glycerol into fat and stored
‘.:f"‘,: 1, "?l‘, the

pmlno acids to make proteins such as those

solved with blood clotting
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‘which bile aids the digestion of fat.
e small intestine is adapted for the

 have a diet rich in protein may
of amino acids in their bodies.

 how liver controls blood sugar level?
cribe the structure of teeth.
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For further references:
https://en.wikipedia.org/wiki/Animal nutrition
http://animalscience.tamu.edu/academics/nutrition,
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