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WORKSHEET A - MEMORANDUM 

Nutrients in Food  

In the chart below: 
1. Draw or paste pictures of food that belong in each nutrient group.   [8] 
2. Write a sentence explaining the function of each nutrient group.   [8] 
3. Identify four foods that belong in more than one nutrient group.  [4] 

 

1. CARBOHYDRATES 
 

pasta;  samp; potatoes; cereal;  
mealie meal; porridge; bread; 
legumes (beans & peas) or any 
illustration that is suitable  (2)  

 
 

The function of carbohydrates 
is to provide energy for our 
body. (2)  

 
 
 
 
 

2. PROTEIN 
 

meat;  fish;  chicken;  eggs;   milk;  
cheese; soya beans or any illustration 
that is suitable (2)  
 

 
 

The function of proteins is to 
provide food that our body 
can use for growth and repair.  
(2)  

 
 
 

3. FATS AND OILS 
 

butter;  margarine;  sardines;  cooking 
oils;  nuts;  peanut butter;  nuts and 
seeds; avocado pear; or any 
illustration that is suitable   (2)  
 
 

 

The function of fats and oil is 
to help our body protect 
nerves and organs. Fats and 
oils are also stored so that 
they can provide energy when 
our body needs it. (2)  

4. VITAMINS AND MINERALS 
 

egg yolk;  liver;  fruits;  vegetables;  
brown rice;  tomatoes;  pepper; or any 
illustration that is suitable     (2)  
 

 
 

The function of vitamins and 
minerals is to help maintain a 
healthy body and provide a 
strong immune system.   (2)  

 
 

 



Gr 6 Natural Sciences and Technology – Term 1, Topic 2 
 

 

 

   
 
 

 

Four foods that belong to more than one nutrient group are:   (4)  

 Soya beans can be placed in the protein group and also in dairy (soya milk 

and soya yogurt).  

 Nuts and seeds can be placed in the protein group and also in the oils and 

fats group.  

 Legumes (beans & peas) can be placed in the carbohydrate group and also in 

the protein group. 

 Meat can be placed in the protein group and also in the oils and fats food 

group.  

 

[TOTAL: 20]  


