Nutrients Chemicals from food that your body uses to carry out its functions.

Transfattyacids (3 wds.) Created by flooding vegetable oils with hydrogen.

bmi A measure of body fat based on height and weight that applies to both adult men and women.

micronutrients Vitamins and minerals.

macronutrients Protein, Fat, Carbs and Water.

kwashiorkor Protein deficiency disease.

scurvy Vitamin C deficiency disease.

aloevera (2 wds)Plant of immortality, has digestive benefits.

quinoa Gluten-free complete protein, decreases blood pressure.

highdensity __________ Lipoprotein. Good cholesterol and necessary for optimal health.

antioxidants Substances that protect body cells and the immune system from harmful chemicals.

Vitamins Help keep your body's tissues healthy and its many systems working properly.

folate Helps prevent birth defects, may help protect against heart disease.

niacin Helps your body release energy from carbs, fats and proteins.

iodine Responsible for your body's use of energy.

Calcium Helps build bone and maintain bone strength.

Magnesium Helps build bones and make proteins, helps nerves and muscles work normally.

Bile A substance that helps your body digest and absorb fats.

Saturated Fats that increase LDL's.

Glucose Simple sugar, is an energy source.

glycogen Carb stored in the liver and muscles, energy for exercise.

Hepatic _______ portal vessel, transports amino acids.

formula Contains cow's (soy) milk, vegetable oils and carbohydrates.

adolescence Second most rapid growth period of life, increased need for nutrients.

adulthood Require fewer calories, still need full share of nutrients.

Olderadults (2 wds) Thirst signal decreases, have special challenges.

whole Type of milk toddlers should drink until the age of 2.

bulimia An emotional disorder in which bouts of extreme overeating are followed by depression and self-induced vomiting, purging, or fasting.

atherosclerosis Systemic disease that refers to the buildup of fatty, waxy plaque in the arteries.

Osteoporosis A medical condition in which the bones become brittle and fragile from loss of tissue.

Atherosclerosis A disease of the arteries characterized by the deposition of plaques of fatty material on their inner walls.

Irondeficiency (2 wds.) The world's most common nutritional disorder. Leads to poor school performance/ill health/premature death, etc.

anorexia An emotional disorder characterized by an obsessive desire to lose weight by refusing to eat.

diabetes A condition that occurs when the body can't use glucose (a type of sugar) normally.

blindness The most recognized result of vitamin A deficiency.

malnutrition Single most important risk factor for disease.

iroquoian Lived primarily in southern Ontario and were primarily vegetarian.

plains _____ people. Included eight different tribes,were nomadic.

pemmican Mixture of powdered dried meat, fat, and sometimes berries.

bannock Flat, round bread originally made from oat,rye or barley meal. Adopted by the aboriginal peoples.

geography Factor. Food is most easily grown where the soil is rich, such as valleys or plains.

climate Factor. Extreme temperatures, high or low, limit the kinds of food that can be grown.

rainfall Factor. Little, if any, food can be grown in totally dry areas such as deserts.

corn Second largest cereal crop in the world.

wheat Primary cereal grain of the world's richest countries.

rice One of the world's oldest and most important staple foods.

bananas Grown and eaten as a staple food in tropical regions.

cassava Drought-resistant plant that is high in carbs and low in protein.

frijoles Cooked dry beans.

tortilla Bread of Mexico.

plantain A starchy food that looks like a banana but is cooked as a vegetable.

mariscada A fish stew consisting of clams, mussels, cod, shrimp, and crab cooked with tomatoes and spices.

peru Was a Spanish colony for almost 300 years. Dishes: gaspacho, ceviche.

argentina South of Brazil. Most people eat beef. Dishes: puchero, empanadas, carbonada criolla.

fufu Paste made from yams.

kibbutz A communal organization, which raises its own food.

falafel Patties of ground chickpeas seasoned with parsley and fried.

churros Fried strips of dough.

irradiation Destroys microorganisms, bacteria, viruses, or insects that might be present in the food.

triticale Hybrid of durum wheat and rye, high in protein.

amaranth Kernels from a bushy, green-coloured plant, peppery taste.

gluten Elastic substance formed from proteins when kneading some flours.

flaxseed Contains omega-3 fatty acids, helps reduce cholesterol.

Peristalsis Wave-like movement, that moves food through the digestive system.

marasmus A form of severe protein-energy malnutrition characterized by energy deficiency.

blood Consists of 83% water.

Muscles Consist of 75% water.

agriculture This began about 12000 years ago.
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Across

3. A starchy food that looks like a banana but is cooked as a vegetable.

6. Second largest cereal crop in the world.

12. Systemic disease that refers to the buildup of fatty, waxy plaque in the arteries.

14. A condition that occurs when the body can't use glucose (a type of sugar) normally.

16. Chemicals from food that your body uses to carry out its functions.

19. Consists of 83% water.

23. Vitamins and minerals.

26. Was a Spanish colony for almost 300 years. Dishes: gaspacho, ceviche.

28. __________ Lipoprotein. Good cholesterol and necessary for optimal health.

29. Bread of Mexico.

31. An emotional disorder characterized by an obsessive desire to lose weight by refusing to eat.

33. Hybrid of durum wheat and rye, high in protein.

34. _______ portal vessel, transports amino acids.

37. Grown and eaten as a staple food in tropical regions.

38. (2 wds) Thirst signal decreases, have special challenges.

40. A fish stew consisting of clams, mussels, cod, shrimp, and crab cooked with tomatoes and spices.

46. Second most rapid growth period of life, increased need for nutrients.

48. Factor. Little, if any, food can be grown in totally dry areas such as deserts.

49. Wave-like movement, that moves food through the digestive system.

50. Consist of 75% water.

54. This began about 12000 years ago.

55. Helps build bones and make proteins, helps nerves and muscles work normally.

57. A medical condition in which the bones become brittle and fragile from loss of tissue.

60. Destroys microorganisms, bacteria, viruses, or insects that might be present in the food.

61. (2 wds.) The world's most common nutritional disorder. Leads to poor school performance/ill health/premature death, etc.

62. Require fewer calories, still need full share of nutrients.

63. (3 wds.) Created by flooding vegetable oils with hydrogen.

64. Helps your body release energy from carbs, fats and proteins.

65. The most recognized result of vitamin A deficiency.

Down

1. Helps prevent birth defects, may help protect against heart disease.

2. Simple sugar, is an energy source.

4. Contains omega-3 fatty acids, helps reduce cholesterol.

5. Drought-resistant plant that is high in carbs and low in protein.

7. One of the world's oldest and most important staple foods.

8. Single most important risk factor for disease.

9. Factor. Extreme temperatures, high or low, limit the kinds of food that can be grown.

10. Cooked dry beans.

11. Primary cereal grain of the world's richest countries.

13. A communal organization, which raises its own food.

15. Contains cow's (soy) milk, vegetable oils and carbohydrates.

17. Protein deficiency disease.

18. Elastic substance formed from proteins when kneading some flours.

19. A measure of body fat based on height and weight that applies to both adult men and women.

20. South of Brazil. Most people eat beef. Dishes: puchero, empanadas, carbonada criolla.

21. Mixture of powdered dried meat, fat, and sometimes berries.

22. Gluten-free complete protein, decreases blood pressure.

24. Carb stored in the liver and muscles, energy for exercise.

25. Factor. Food is most easily grown where the soil is rich, such as valleys or plains.

27. A substance that helps your body digest and absorb fats.

30. Lived primarily in southern Ontario and were primarily vegetarian.

32. Type of milk toddlers should drink until the age of 2.

35. Help keep your body's tissues healthy and its many systems working properly.

36. Flat, round bread originally made from oat,rye or barley meal. Adopted by the aboriginal peoples.

39. (2 wds)Plant of immortality, has digestive benefits.

40. A form of severe protein-energy malnutrition characterized by energy deficiency.

41. Helps build bone and maintain bone strength.

42. Kernels from a bushy, green-coloured plant, peppery taste.

43. Paste made from yams.

44. Patties of ground chickpeas seasoned with parsley and fried.

45. Protein, Fat, Carbs and Water.

47. Fried strips of dough.

51. Substances that protect body cells and the immune system from harmful chemicals.

52. An emotional disorder in which bouts of extreme overeating are followed by depression and self-induced vomiting, purging, or fasting.

53. Responsible for your body's use of energy.

56. Fats that increase LDL's.

58. Vitamin C deficiency disease.

59. _____ people. Included eight different tribes,were nomadic.



67 of 67 words were placed into the puzzle.
