
Food Preparation & Nutrition—Diet and Good Health—Half term 1 

Section A: Key vocabulary  Section B:   Section C: 

Tier 3 Vocabu-

lary 

Definition 
 Acronym 

Abbreviation using first letters of a 

phrase 
  Energy Needs 

Life stage A specific period of your life  Kj Kilo joules  Formula 
Daily energy requirement = 

BMR x PAL 

Influence Something that effects your actions  PAL Physical Activity Level    

Culinary skills Ability/confidence when cooking  DRVs Dietary Reference Value    

Seasonality 
Eating foods currently at their best 

for that time of the year 
 CHD 

Coronary Heart Disease. A disease 

caused by a build up of fat in coronary 

arteries 

 
Energy source 

balance 

50% Carbohydrates  

35% Fat (not saturated fats) 

Nutritional anal- Looking at the nutritional value of a  RIs Reference Indicators   Energy Values 

Osteoporosis A disease which weakens bones  Kcal Kilo calories  Fat (1g) 9 kcal 

Anaemia Reduced amount of red blood cells  BMI Body Mass Index  Protein (1g) 4 kcal 

Tier 2 Vocabu-

lary 

Definition 
 RDA Recommended Daily Allowance  

Carbohydrate 

(1g) 
4 kcal 

Fortify Added to, improved eg adding vita-  BMR Basal Metabolic Rate ; The smallest  Portion size Quantity of nutrients in a meal 

Diabetes 

Blood glucose levels are too high as 

insulin isn't produced or the body is 

resistant to it 

 Coagulation 
When denatured (changed) proteins 

join together 
   

Dental caries Tooth decay  Heat transfer 
When heat travels from one place to 

another 
   

Obesity Over weight, have a high BMI  Radiation 
Heat transfer through waves, no direct 

contact 
   

Micro-nutrients Vitamins, minerals, water and fibre  Conduction Heat transfer through solids    

Macro-nutrients Fats, carbohydrates and proteins  Convection Heat transfer through gases and liquids    



Food Preparation & Nutrition—Diet and Good Health—Half term 2 

Section A: Key vocabulary  Section B:   Section C: 

Tier 3 Vocabulary Definition 
 Animal welfare 

The wellbeing of animals when farmed 

and slaughtered 
 Meat analogues 

Allergy Immune system response  Morals Personal beliefs in what’s right and wrong  Myco-protein is used in fillets to pro-

Allergen 
Something that causes an aller-

gic reaction 
 Ethics How your morals influence your actions   

Food intolerance 
Difficulty digesting certain 

foods 
 Fairtrade Improved working conditions and trade   

Anaphylactic shock 
A dangerous and potentially 

fatal reaction 
 Sustainable 

Causing little or no impact on the environ-

ment 
 

Tofu (made from soya beans) absorbs 

flavours, so is used as a meat alterna-

tive in stir-fries  

Vegetarian No meat eaten in the diet  Seasonality 
Eating foods currently at their best for that 

time of the year 
  

Vegan 
No animal or animal products 

consumed 
 Economical Good value   

Pescatarian  
A vegetarian diet including sea-

food 
 Organic 

Food produced with no chemical pesticides. 

Ecologically balanced 
 

Textured vegetable protein, TVP is 

used in vegetarian shepherd’s pie to 

provide the main source of protein. 

Sedentary Inactivity  Free-range 
Animals roam freely  outdoors for part of 

the day 
  

Tier 2 Vocabulary Definition 
 Pest control 

Prevention of insects/animals destroying 

crops 
  

Food choice 
Reasons people select the food 

they eat 
 Food miles The distance food travels from farm to fork  

Quorn, made from a mushroom type 

fungus and egg white 

Culture 
Ideas, customs and behaviour 

of a group of people 
 Ecosystem 

a biological community of interacting organ-

isms and their physical environment.  
  


