










Macronutrients: proteins (Table Fill)

Long chains of amino acids that are the building blocks of the body, support
growth and development, and make up 15% of a balanced diet.  

Type of protein in which some of the essential amino acids are in low amounts or
lacking; usually of plant origin.  

Type of protein in which all essential amino acids are present in the correct
amounts; usually of animal origin.  

A process that happens to proteins at high temperatures, in an acidic
environment or as an effect of mechanical action.  

Combining two or more low biological value proteins in order to produce a high
biological value meal.  

Protein-rich products made without the use of animal-derived ingredients.  

Protein-rich product made by Fusarium venenatum fungi.  

What happens to proteins when the molecules aggregate, e.g. as a reaction to salt.  

Nitrogen-based molecules that bind together to form a chain of peptides.  

Amino acids which cannot be produced by the human body from scratch and
have to be provided as a part of a healthy diet.  

Amino acids which can be built by the human body from available resources.  

Type of bean rich in high biological value protein, used for manufacturing many
other products, such as flour, oil, sauce or cheese-like products.  

Tiny, easy-to-digest, gluten-free grains originating from South America, rich in
carbohydrates, protein and fibre, and used as a protein alternative.  

Condition caused by prolonged deficiency of protein, occurring especially in
developing countries and characterised by swelling of the stomach.  

A by-product of extracting oil from soya beans, usually in the form of chunks.  

Traditional Japanese paste made of fermented soya, used for sauces and spreads.  

GCSE Eduqas Food Preparation and Nutrition Keyword Activities | © ZigZag Education 2017



1 A by-product of extracting oil from soya beans, usually in the form of chunks.

2
A process that happens to proteins at high temperatures, in an acidic environment or as an effect of
mechanical action.

3 Amino acids which can be built by the human body from available resources.

4
Amino acids which cannot be produced by the human body from scratch and have to be provided as a part of a
healthy diet.

5 Combining two or more low biological value proteins in order to produce a high biological value meal.

6
Condition caused by prolonged deficiency of protein, occurring especially in developing countries and
characterised by swelling of the stomach.

7 Long chains of amino acids that are the building blocks of the body, support growth and development, and
make up 15% of a balanced diet.

8 Nitrogen-based molecules that bind together to form a chain of peptides.

9 Protein-rich product made by Fusarium venenatum fungi.

10 Protein-rich products made without the use of animal-derived ingredients.

11 Tiny, easy-to-digest, gluten-free grains originating from South America, rich in carbohydrates, protein and
fibre, and used as a protein alternative.

12 Traditional Japanese paste made of fermented soya, used for sauces and spreads.

13 Type of bean rich in high biological value protein, used for manufacturing many other products, such as flour,
oil, sauce or cheese-like products.

14 Type of protein in which all essential amino acids are present in the correct amounts; usually of animal origin.

15 Type of protein in which some of the essential amino acids are in low amounts or lacking; usually of plant
origin.

16 What happens to proteins when the molecules aggregate, e.g. as a reaction to salt.
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Macronutrients: proteins (Match Up)
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Macronutrients: proteins
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Across

What happens to proteins when the molecules 

aggregate, e.g. as a reaction to salt. (11)

2

A by-product of extracting oil from soya beans, 

usually in the form of chunks. (8,9,7)

6

Protein-rich product made by Fusarium venenatum 

fungi. (11)

10

Amino acids which cannot be produced by the human 

body from scratch and have to be provided as a part 

of a healthy diet. (9,5,5)

12

Soya and meat are examples of ____ _____ value 

protein. (4,10)

13

The only plant which provides HBV protein. (4)14

The process of combining rice and peas. (7,15)15

Down

A process that happens to proteins at high 

temperatures, in an acidic environment or as an effect 

of mechanical action. (12)

1

Type of protein in which some of the essential amino 

acids are in low amounts or lacking; usually of plant 

origin. (3,10,5)

3

Soya, tofu and Quorn™ are examples of protein ____. 

(12)

4

___ _____ amino acids can be built by the human body 

from available resources. (3-9)

5

The main function of ____ is to support growth and 

repair of body tissues. (8)

7

Tiny, easy-to-digest, gluten-free grains originating 

from South America, rich in carbohydrates, protein 

and fibre, and used as a protein alternative. (6)

8

Nitrogen-based molecules which build the peptide 

chains. (5,5)

9

Traditional Japanese paste made of fermented soya, 

used for sauces and spreads. (4)

10

Disease caused by protein deficiency. (11)11
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Macronutrients: proteins
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