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need.
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Begin to think about the foods you eat and like to eat.  Complete the “food brainstorm” on the sheet below. Share your
ideas with the class.

Activity Sheet for Learning Experience 1 Name ________________________________
GETTING STARTED
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Activity Sheet for Learning Experience 2 Name______________________

FOOD PYRAMID

Listen to your teacher read the names of the food s in each list.  Which food does
not belong in each group? Circle the food . Raise your hand and share your ideas
with the class.

 Yogurt, American cheese, carrots, milk

 Turkey, potato chips, pork chops, hamburger

 Grapefruit, crackers, rye bread, dinner roll

 Orange juice, soft drink, apple juice, banana

 French fries, fried chicken, fish sticks, fried egg

 Frozen yogurt, buttermilk, 2% reduced fat milk, milk chocolate c andy bar

 Orange, fruit cocktail, muffin, cantaloupe

 Celery, coleslaw, cheddar cheese, lettuce

 Apple, strawberries, banana, squash

 Corn on the cob, corn flakes, spinach, salad

 Chocolate milk, chocolate pudding, chocolate cake, chocolate milkshake

 Peanut butter, shrimp, raisins, sunflower seeds

 Fried egg, hard cooked egg, scrambled egg, egg noodles

 Whole wheat bread, mashed potatoes, cauliflower, zucchini

 Pancake, English muffin, tortilla, cookie

 Peach, potato, pear, pineapple

 Mozzarella cheese, cottage cheese, oatmeal, frozen yogurt

 Green beans, green pepper, green peas, green grapes

 Waffle, watermelon, white bread, rice

 Biscuit, bagel, broccoli, bran flakes

With a partner, come up with a set of four foods. Be sure one of the four foods
doesn’t belong in the group.  Share your foods with the class.

 ______________________________________________________
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Activity Sheet for Learning Experience 2 page 2

Every food group has foods that fall into the wider area of the stripes and the
narrow area of the stripes on the My Pyramid for Kids.  As a class, discuss the
examples listed on the chart below.  Think about some other examples that
would fit in each category and add those to the chart.  Share your examples with
the class.

Food Groups Wider Area Narrower Area

Grains Whole wheat bread Doughnut

Vegetables Baked sweet potato French fries

Fruits Peach Peach pie

Milk Lowfat frozen yogurt Ice cream

Meat and Beans Baked fish Fried fish
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Activity Sheet for Learning Experience 2 page 3

With your group members, brainstorm some ways to stay active that would fall in
the categories shown below. Your group will then share your ideas with the class.

Sports Activities

Hobbies

Everyday Activities
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Use the poster below to recreate the My Pyramid for Kids to keep as a reference. Using the wall poster, color in the
stripes and write in the name of each group in the boxes below each stripe on the pyramid.  Below these boxes is an area
to write information about the category on the pyramid that represents “oils”.  The “oil drop” at the beginning of this row
shows you where to write this information.

Activity Sheet for Learning Experience 2 page 4
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Activity Sheet for Learning Experience 2 page 5

Listed below are examples of what a typical diet would look like based on age, gender, and activity level. The activity level
should be the amount of vigorous activity (brisk walk, jogging, aerobics, yardwork) you do in addition to your normal daily
routine. Go over the choices. Circle the row that seems to include the information that fits you best. If none of these
choices match you, go to www.MyPyramid.gov and click on MyPyramid Plan to find the amounts that are right for you.

Age Gender Activity
Level

Calories Grains Vegetables Fruits Milk Meat/Beans

9-10 Female Less
than 30
minutes

1400 5 oz 1.5 cups 1.5 cups 2 cups 4 oz

9-10 Male Less
than 30
minutes

1600 5 oz 2 cups 1.5 cups 3 cups 5 oz

9 Female 30-60
minutes

1600 5 oz 2 cups 1.5 cups 3 cups 5 oz

9 Male 30-60
minutes

1800 6 oz 2.5 cups 1.5 cups 3 cups 5 oz

10 Female 30-60
minutes

1800 6 oz 2.5 cups 1.5 cups 3 cups 5 oz

10 Male 30-60
minutes

1800 6 oz 2.5 cups 1.5 cups 3 cups 5 oz

9 Female Greater
than 60
minutes

1800 6 oz 2.5 cups 1.5 cups 3 cups 5 oz

9 Male Greater
than 60
minutes

2000 6 oz 2.5 cups 2 cups 3 cups 5.5 oz

10 Female Greater
than 60
minutes

2000 6 oz 2.5 cups 2 cups 3 cups 5.5 oz

10 Male Greater
than 60
minutes

2200 7 oz 3 cups 3 cups 3 cups 6 oz

www.MyPyramid.gov
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Activity Sheet for Learning Experience 2 page 6

As a group, choose a food group you want to research and create a song, rap, or
poem about that food group to share with the class.   Use the back of this sheet if
necessary.

Food group - ____________________________________

Facts about food group:
1._______________________________________________________________
2._______________________________________________________________
3.____________________________________________ ___________________
4._______________________________________________________________
5._______________________________________________________________

Title

______________________________________

______________________________________________________ __________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________________________________________ ___________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________ ___________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________________________________________________ ___
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________________ ___________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
_____________________________________________ ___________________________
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Activity Sheet for Learning Experience 3 Name _____________________

FOOD JOURNAL

Read and discuss the following nutrition tips with your teacher :

 Make half your grains whole. Whole grains are higher in fiber and
nutrients than other grains.  Look for whole wheat or other whole grains on
the ingredient label of bread bags and cereal boxes.  It should be the
FIRST thing listed.  Most grains are ground into flour, and then made into
grain foods like cereals, bread, and tortillas .

 Vary your vegetables . Most people don’t eat enough vegetables,
especially dark green and orange vegetables.  Vegetables have vitamins
and minerals that are important for a healthy body.

 Focus on fruits. Variety is important.  Try to eat different colors of fruit
such as oranges, cantaloupes, strawberries, grapes, and blueberries.
Juice drinks should be 100% juice.

 Get your calcium-rich foods.  Milk and milk products are sources of
calcium. You are at an age when calcium is most important because your
bones are growing quickly.  On labels, check the fat content in products
made from milk.

 Go lean with protein.  Protein is needed for growth; however, many
Americans eat too much protein. Extra calories of any kind get turned into
fat.

 Physical activity. My Pyramid for Kids focuses on physical activity. How
many minutes of physical activity do you get in a day?
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Activity Sheet for Learning Experience 3 page 2

Work with your group members to identify the ingredients in each food and the food group/category in which each
ingredient belongs.

Food Grain Vegetables Fruit Milk Meat/Bean Others

Bean Burrito

Peanut Butter
and Jelly
Sandwich

Cheeseburger

Pizza

Cheese
Sandwich

Chef salad

Sub Sandwich

Sundae



12

Activity Sheet for Learning Experience 3 page 3
My Pyramid Food Journal

Write in Your
Food Choices

for Today

Food and
Activity

Tip Goal
(Based on a _____
Calorie Pattern)

List Each Food Choice
In Its Food Group*

Estimate
Your Total

Breakfast: Grains Make at least half
your grains whole

grains.
_______ounce equivalents
(1 ounce equivalent is about 1

slice of bread, 1 cup dry cereal,
or ½ cup cooked rice, pasta, or

cereal.

____ounce
equivalents

Lunch: Vegetables Color your plate
with a variety of

great tasting
veggies.

_____ cups
(choose from dark green,

orange, starchy, dry beans, and
peas, or other veggies).

____cups

Snack: Fruits Make most choices
fruit, not juice. _____ cups ____cups

Dinner: Milk Choose fat-free or
lowfat options most

often.
_____ cups

(1 cup yogurt or 1 ½ ounces
cheese = 1 cup milk)

____cups

Physical Activity: Meat
and
Beans

Choose lean meat,
chicken, or turkey.
Vary your choices-
more fish, beans,
peas, nuts, and

seeds.

_______ounce equivalents
(1 ounce equivalent is 1 ounce
meat, chicken or turkey or fish,
1 egg, 1 T. peanut butter, ½
ounce nuts, or ¼ cup dry beans)

____ounce
equivalents

*Some foods don’t fit into
any group. These “extras”
may be mainly fat or sugar.
Write these foods on the
back of this food chart. We
will examine these in LE 4 &
5.

Physical
Activity

Build more physical
activity into your
daily routine at

home and school.

_____minutes ____minutes
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Activity Sheet for Learning Experience 4 Name _____________________

ANALYZE FOOD CHOICES

Food Groups/
Categories

Personal Daily
Recommended

Servings/Amount
(See p. 5-6 on Activity Sheet
for Learning Experience 2)

Food Journal Results

Grain

Vegetables

Fruit

Milk

Meat/Beans

Others

Physical Activity

Summarize your results by writing a two paragraph essay answering the
following questions:

Paragraph 1 – How did I do in each food group?
Paragraph 2 – How can I improve my eating habits. Give examples .

11
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Activity Sheet for Learning Experience 5 Name______________________

As you listen to or read the Kids Discover magazine called Nutrition, write down
what each nutrient does for your body.

Nutrient What it does for your body

Iron

Vitamin A

Carbohydrates

Calcium

Protein

Sodium chloride

Vitamin D

Antioxidants

Vitamin B

Lycopene
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Activity Sheet for Learning Experience 5 page 2

To make your food traffic light, cu t out and trace the circle pattern on the next
page onto red, yellow, and green construction paper. Also, cut out the
descriptions below.  Then, glue the circles and descriptions in  place on the black
construction paper using the following picture as a gu ide.  Cut out pictures from
magazines and glue them on the appropriate circle using the descriptions below
as a guide.

Red

Yellow

Green

Stop and Think: candy, cakes, heavy
puddings, fried foods, cream

Go Carefully: fatty and processed meats,
dairy products, cheeses, sweet drinks, bread,
rice, pasta

Go Right Ahead: fresh fruits and
vegetables, lean meat, whole grains
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Activity Sheet for Learning Experience 5 page 3
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Activity Sheet for Learning Experience 6 Name _____________________

VARIETY OF FOODS

Read and discuss the following case studies with your group members. Provide
the possible solutions for each case study. Discuss with the class.

Case Study 1
Michelle really likes ice cream. What are 2 or 3 other foods she can eat to get
variety from the Milk Group?

Case Study 2
The only Grain Group food Brad eats is white bread.  What are 4 other Grain
Group foods Brad might try to get variety.

Case Study 3
Allen had peanut butter at lunch.  What can he eat for dinner from the Meat
Group to get variety?
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Activity Sheet for Learning Experience 6 page 2

Take another look at your food journal  and analysis.  What are the foods that you
have eaten in each food group?  Think about the question: Did I eat a variety?

Food Groups Did I Eat
a

Variety?

Explain.

Grain Group

Vegetable
Group

Fruit Group

Milk Group

Meat and
Beans

Summarize your thoughts above by writing one paragra ph that explains some
ways you can add more variety to your meals and snacks? Use the back of this
sheet if necessary.
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Activity Sheet for Learning Experience 6 page 3

List the foods on your food journal that are considered to be part of the “Others”
category.  Write these foods in the left hand column of the chart below.  In the
right hand column, write in foods you could replace these “Other” foods with to
improve your eating within other groups.

(Example: chocolate chip cookies could be replaced w ith yogurt as a snack and
that may improve your serving amounts in the Milk Group.)

“Others” foods Replaced with:
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Activity Sheet for Learning Experience 7 Name _____________________

READING LABELS

With your teacher and classmates, discuss the food labels shown below .

Milk, Whole, 1 cup Milk, 2%, 1cup

Milk, 1%, 1 cup Milk, Skim, 1 cup
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Activity Sheet for Learning Experience 7 page 2

With your group members, compare the nutrition labels for the foods listed on
page 1 of the Activity Sheet . Complete the chart and answer the questions
below.

Fat-free
milk

1%
chocolate

milk

2% milk Whole
milk

What is the serving size
for this item?
Is the serving size
realistic? (Is this how
much you would
normally eat/drink?)
How many total calories
in one serving?
How many total grams
of fat in one serving?
What percent of calcium
in one serving?

Based on this information, which t ype of milk offers the most calcium with the
lowest fat?

Now look at all the labels on the page. Answer these questions:

1. If Michael drinks 8 fluid ounces of 1% chocolate milk and eats 6 ounces of
fruit-flavored yogurt, how much calcium has he had?
__________________________________________________________

How many grams of fat?_______________________________________

2. Which food item on the sheet has the least calcium with the highest
amount of fat?_______________________________________________

3. Which food item on the sheet has the most calcium with the lowest
amount of fat? ______________________________________________
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Activity Sheet for Learning Experience 7 page 3

Compare and contrast two food labels of similar products.  This may be two
different kinds of snacks, two different kinds of desserts, etc.  List the names of
the products at the top of the page. Answer the following questions about the
food label on each product.  On page 4 of the Activity Sheet, a question is posed
to you asking you what product seems to be more nutritional and why.  Use the
information on the nutrition label to answer the question and provide evidence for
your decision.  You and your partner will present to the class your final opinion
about the products and your explanation of why you felt one was the more
nutritional food item.

Product #1 _____________________________________________________

1. According to the label, what is the serving  size for your product?

2. What are the calories per serving?

3. How many grams of fat per serving?

4. How much protein is in each serving?

5. How much sodium is in each serving?
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Activity Sheet for Learning Experience 7 page 4

Product #2 _____________________________________________________

1. According to the label, what is the serving size for your product?

2. What are the calories per serving?

3. How many grams of fat per serving?

4. How much protein is in each serving?

5. How much sodium is in each serving?

What is your final opinion about your products? Which product  is more
nutritional? Explain why you came to that conclusion.
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Instant oatmeal, apples
& cinnamon, 1 packet Sausage, 1 ounce

Waffle, homestyle, 1
round – 4”

B
reakfast Foods

Bacon, 1 slice
Bread, whole wheat,

toasted, 1 slice
Egg, scrambled,

1 large
French toast, made
with 2% milk, 1 slice

Pancake, buttermilk,
1 – 6”
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Mustard, 1 packet Ranch dressing, 1 tblsp Sweet relish, 1 packet

C
ondim

ents
Blue cheese, 1 tblsp French dressing, 1 tblsp Italian dressing, 1 tblsp Ketchup, 1 packet

Mayonnaise, 1 tblsp
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Kraft Free Cheese
Singles, 1 slice

Vanilla soft serve ice
cream, ½ cup

Yogurt, fruit, lowfat,
8 oz

D
airy

Milk, 1%, 1 cup Milk, 2%, 1cup Milk, Skim, 1 cup Milk, Whole, 1 cup

Cottage Cheese,
lowfat, 1% milkfat
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Lemonade, 8 oz.
Lipton Brisk iced

tea, 8 oz. Water, bottled, 8 oz.

D
rinks

Apple juice, 8 oz. Cola, 12 oz. Fruit punch, 8 oz. Gatorade, 8 oz.

Hot chocolate, made
with water, 6 oz.
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Macaroni & Cheese,
1 cup

Spaghetti Sauce,
½ cup

Spaghetti without sauce,
1 cup

E
ntrees &

 S
ide dishes

Banquet Chicken Pot
Pie, 1 pie Brown rice, 1 cup

Dinty Moore beef
stew, 1 cup Egg roll, 1 pork

Fish Sticks, 1 stick
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French Fries,
small order

Onion Rings,
small order Soft taco, 1 beef

Fast Food
Cheese pizza, 2 slices

Chili, small order

Cheeseburger
Chicken Nuggets,

4 piece Chicken Wings, 5 mild
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Raisins, mini box
Strawberries, 1 cup

whole Watermelon, 1 wedge

Fruit
Apple, medium Banana, medium Orange, Florida Peach, medium

Pear, medium
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Hotdog, 1
Meat loaf, 3 oz., made
with 80% ground beef

Steak, t-bone, 3 oz.,
no fat

M
eat

Turkey, roasted, meat
and skin, 1 cup

Chicken breast tenders,
1 ounce

Chicken, roasted, light
meat, 1 cup Fish, Cod, 3 oz.

Ham, boneless,
roasted, 3 oz.
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Deli turkey, 1 slice

Lunch item
s

Tuna fish salad, 3 oz

Bologna, 1 slice Hotdog, 1 Deli ham, 1 slice Salami, 1 slice
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Peanut butter,
creamy, 2 tbsp Tomato, ¼” slice

S
andw

ich item
s

item
s

Marshmallow fluff, 1 oz

Bread, Mulitgrain,
1 slice

Bread, Wheat,
1 slice

Bread, White,
1 slice Jam, 1 tbsp
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Potato chips, plain
with salt, 8 oz. bag

Pretzels, hard with salt,
10 twists

Tortilla chips, nacho
cheese, 1 oz.

S
nacks

Cheese puffs, 1 oz.
Fruit roll up, berry,

2 rolls Fruit snacks, 1 pouch
Granola bar, chocolate

chip, 1 bar

Popcorn, microwavable
with butter, 1 oz
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Vanilla pudding,
3.5 oz

Chocolate Chip
Cookies, 1

Yellow cake w/ choc
frosting, 1 piece

S
w

eets

Twizzlers, 4 pieces
from 8 oz package

Apple pie, 1 piece
Chewing gum,

sugarless, 1 piece Jello, ½ cup M&Ms, 1 package
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Lettuce, 1 c Peas, cooked 1 c Potato, baked with skin

V
egetables

Broccoli, ½ c cooked Carrots, 1 oz raw Celery, 1 – 4” piece raw Corn, sweet ½ c

Green beans, cooked 1 c
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Activity Sheet for Learning Experience 7 page 5
Using your MyPyramid Plan, create a menu of foods you would eat for one day using the food labels on the previous
pages.  Make sure you include the correct amount of calories and servings for each food group that your plan suggested.

1. List the food items for each meal.
2. List the number of calories for each food item.
3. List the number of servings for each food group that food item belongs in.
4. Total up the number of calories and servings for each food group at the bottom of the charts.

Chart 1
# of

Calories
# of Grain
Servings

# of Vegetable
Servings

# of Fruit
Servings

# of Milk
Servings

# of Meat/Bean
Servings

# of Others
Servings

Breakfast:
1.
2.
3.
4.
5.

Snack:
1.
2.

Lunch:
1.
2.
3.
4.
5.

Total:
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Activity Sheet for Learning Experience 7 page 6

1. Did you include enough servings of each food group?  __________________________________________________

2.  Did you find it difficult to meet the requirements for the number of servings for each food group and still consume the
proper amount of calories for your plan?  Why? ___________________________________________________________

_________________________________________________________________________________________________

Chart 2
# of

Calories
# of Grain
Servings

# of Vegetable
Servings

# of Fruit
Servings

# of Milk
Servings

# of Meat/Bean
Servings

# of Others
Servings

Snack:
1.
2.

Dinner:
1.
2.
3.
4.
5.

Total for Chart 2
Total for Chart 1

Total for both Charts
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Activity Sheet for Learning Experience 8 Name _____________________

Create a KWHL Chart for digestion.

K W H L
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Activity Sheet for Learning Experience 9 Name _____________________

Carefully bite down on a slice of cheese without biting all the way through it.  You
should now see an imprint of your teeth!  Draw and label the imprint that was left
on your cheese in the box below.  Use the diagram above as a guide when
labeling your teeth.
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Activity Sheet for Learning Experience 9 page 2

Your teacher has given you a variety of foods to chew.  Take a bite of each food
and decide if your teeth had to tear or grind, c hew a lot, chew a little, or not chew
at all when eating the food.  List the foods you tested below and put an “X” in the
chart describing how you used your teeth when eating the food.  Some foods
may require both chewing and tearing or grinding.  You can put an “X” for both of
these.  When you are done, add up the number of “x” in each column to find out
how many foods required each type of chewing.

Food Tear or Grind Chew A Lot Chew a Little Not Chew at all
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
Total

1.  Did some foods require more chewing than others?  Which ones? _________

________________________________________________________________

2.  Which foods required tearing or grinding? __ __________________________

________________________________________________________________

3.  Did you have any foods that didn’t require any chewing at all? Why not?

________________________________________________________________

________________________________________________________________
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Activity Sheet for Learning Experience 9 page 3

Use the information from the chart you created on page 2 of Learning Experience
9 to create a bar graph. Remember to include a title for your graph!

______________________________________

Tear or Grind Chew a Lot Chew a Little Not Chew at All

Type of Chewing

To
ta

l#
 o

f F
oo

ds

10

9

8

7

6

5

4

3

2

1
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Activity Sheet for Learning Experience 11 Name _____________________

Label the stomach diagram below using the words in the box.

fundus body of stomach esophagus

duodenal ulcer esophagitis pylorus

gastric ulcer duodenum

Word Box
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Activity Sheet for Learning Experience 11 page 2

Directions:

1. Crush 1 cracker in your hands, put it into a plastic jar, and fill ½ of the jar with
water.  Secure the lid on tightly so the water doe sn’t leak out.

2.  Have your partner place 1 whole cracker into a plastic jar and fill ½ of the jar
with water.  Secure the lid on tightly so the water doesn’t leak out.

3.  Shake both jars at the same time for 5 seconds.  Each partner can shake 1
jar.

4.  Draw a picture of what your crackers looked like before and after you shook
them in the boxes below.

whole cracker before whole cracker after

crushed cracker before crushed cracker after
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Activity Sheet for Learning Experience 12 Name _____________________

Directions:

1.  Form a funnel shape with the coffee filter and place it over a plastic tumbler.
2. Create a liquid mixture in another plastic tumbler by filling ¼ of the cup with
water and mixing in 1 teaspoon of sugar and 1 teaspoon of cocoa.
3. Stir the solution until it is thoroughly mixed.
4. Make sure one student holds the coffee filter in place. Pour the mixture into
the plastic tumbler through the coffee filter.
5.  Draw a picture of what happens below.

Draw a picture of what you see after the mixture is poured through the
coffee filter.

1.  What happened to the mixture when you poured it through the coffee filter?

_______________________________________________________________

_______________________________________________________________

2. How do our intestines help us digest food? ___________________________

________________________________________________________________
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Activity Sheet for Learning Experience 13 Name _____________________

DIGESTIVE SYSTEM

Label the parts of the digestive system. A word bank has been provided for you.

Word Bank

mouth pancreas stomach liver

Appendix large intestine esophagus anus

small intestine gall bladder rectum
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Activity Sheet for Learning Experience 13 page 2

1. Trace 1 group member’s body onto butcher paper/newsprint.
2. Color and cut out the parts of the digestive system  provided on the

following pages.
3. Draw and color a face and hair on your body.
4. Using your knowledge of the digestive system lay the parts in their proper

places on the body you traced.  Do not tape  them down yet.  Be sure to
place the small intestine behind the large intestine, but pull the flap out to
the front in order to tape it down later.

5. Using a different color of yarn for each body part, measure and cut the
yarn to the following lengths:

 25 cm – esophagus
 25 cm – stomach
 7 m (700 cm) – small intestines
 1.5 m (150 cm) – large intestines

6. Lay the yarn in place for each body part.  You will prob ably have to move
the body parts around now that you know how long each part is supposed
to be.  When everything is in the proper position, tape them in place.
Make sure you connect each piece of yarn because the digestive system
is one continuous tract. Read the rest of the directions to find out the
proper positioning of the body parts.

7. Push the yarn for the esophagus in the straw  slowly. It also helps to bang
the straw gently on a desk to help the yarn work its way down the straw.
Then place the stomach at the end of the esophagus.

8. Seal the Ziploc bag ¾ shut and blow up it before completely sealing it
shut.  Then place it over the picture of the stomach.  This represents how
the stomach is really a muscular bag.  Then place the yarn for the
stomach on the bag.  You will probably have to lay the yarn so that is goes
in an oval shape on the bag.

9. Next, lay the yarn on the small intestine following the zigzag pattern of the
picture for the small intestine.  You may need to create more zigzags of
yarn than what is on the picture  in order to fit all of the yarn on the body.

10.Then, lay the yarn in place for the large intestine on top of the picture of
the large intestine.  Make sure the end of the yarn leads out of the anus.

11.Tape everything in place.
12.Using your knowledge of the digestive system  and the boxes provided,

label the functions of each part of the digestive system.   Cut out the boxes
and tape them in place next to each of the body parts.

13.Finally, using the information provided above, add up t he total length of
the digestive system.
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Activity Sheet for Learning Experience 13 page 3

Esophagus

______________________
______________________
______________________
______________________
______________________
______________________
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Activity Sheet for Learning Experience 13 page 4

Stomach

______________________
______________________
______________________
______________________
______________________
______________________
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Activity Sheet for Learning Experience 13 page 5

Small Intestine

______________________
______________________
______________________
______________________
______________________
______________________
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Activity Sheet for Learning Experience 13 page 6

Large Intestine

______________________
______________________
______________________
______________________
______________________
______________________
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Activity Sheet for Learning Experience 13 page 7

Using the information on page 2, add up the total length of the digestive system.

Esophagus - _________cm

Stomach - _________cm

Small intestines- _________cm

Large intestines- _________cm

________________________

_________cm

My digestive system is ___________ cm long!

+
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INQUIRY AND PROCESS SKILLS

Classifying Arranging or distributing objects or events in classes
according to some method of system.

Collecting Data Obtaining visible or measurable information which
illustrates a specific situation.

Communicating Displaying or transmitting information to others.

Generalizing Drawing general conclusions from information.

Formulating Hypotheses Constructing a proposit ion or assumption of what is
thought likely to be true based on reasoning, which
serves as a tentative testable theory.

Identifying Variables Recognizing characteristics of objects or events,
which are constant or change under different
conditions.

Inferring Making a statement based on reasoning to explain an
observation.

Interpreting Data Analyzing information that has been collected and
organized and describing apparent patterns or
relationships for information.

Making Decisions Choosing an alternative from among several and
basing the judgment on defendable reasons.

Manipulating Handling or treating materials from among several
and basing the judgment on defendable reasons.

Measuring Making quantitative observations by comparing to a
standard.

Observing Becoming aware of an object or event by using any of
the senses to identify properties.

Predicting Making a forecast or estimate of what futures events
may occur.

Replicating Performing acts that duplicate demonstrated symbols
or patterns.

Using Numbers Stating and applying mathematical rules or formulas
to calculate or compute quantities for basic
measurements.
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GLOSSARY

Absorb to take in or suck or swallow up

Analyze to find out what something is made up of
by identifying its parts.

Antioxidants guard against damage by free radicals

Appendix a small tube that is closed at one end
and projects from the pouch marking the
beginning of the large intestine in the
lower right side of the abdomen

Attitude an opinion or general feeling about
something.

Bicuspid teeth with two points on them and are
used for grinding

Blood the red fluid that circulates in the heart,
arteries, capillaries, and veins and that
brings nourishment and oxygen to and
carries away waste products from all
parts of the body

Calcium is used by the body to help build strong
bones and teeth

Calorie a unit of energy-producing potential in
food, equal to one large calorie. This
energy, if not used, is converted to fat
and stored.

Canine sharp and pointy teeth and are use d for
cutting and tearing food

Carbohydrate Gives the body energy

Cholesterol a waxy substance that is present in
animal cells and tissues, is important in
bodily processes, and may be related to
the abnormal thickening and hardening
of arteries when too much is present

Combination an association of different things or



55

factors, or the act of mixing them.

Diet the food that a person usually
consumes.

Digestion the process of breaking down food into
smaller pieces so the body can use it

Duodenal ulcer a raw area in the lining of the upper part
of the small intestine, the duodenum,
caused when the lining of the stomach
is eaten away by stomach acid and
digestive juices

Duodenum the first part of the small intenstine
extending from the opening from the
stomach into the small intestine to the
jejunum

Esophagitis the swelling of the lining of the
esophagus

Esophagus the passage down which food moves
between the throat and the stomach.

Fat nutritional component of food, a water-
soluble substance, solid at room
temperature, that belongs to a group of
chemicals that are main components of
food derived from animal tissue, nuts,
and seeds.

Fiber substances that are found in grains,
fruits, and vegetables, and aid
digestion. This largely indigestible plant
matter is considered to play a role in the
prevention of many diseases of the
digestive tract.

Food material that provides living things with
the nutrients they need for energy and
growth.

Food pyramid A picture to help you have a healthy
diet. A chart, drawn in the shape of a
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pyramid, summarizing daily nutritional
recommendations.

Fruit an edible part of a plant, usually fleshy
and containing seeds.

Function an action or use for which something is
suited or designed.

Fundus the left portion of the stomach’s body

Gall bladder a small muscular sac on the right
underside of the liver, in which bile
secreted by the liver is stored until
needed for the digestive process.

Gastric ulcer also known as a stomach ulcer, is a raw,
eroded area in the lining of the stomach.
A gastric ulcer develops when the
stomach acids and digestive juices
injure the stomach’s lining of protective
mucus.

Goal something that somebody wants to
achieve.

Grain cereal crops.

Healthy helping to maintain or bring about good
health.

Incisor big, flat, wedge shaped teeth that are
used for biting off food

Iron is used by the body to help make
hemoglobin, which makes red blood
cells.

Journal written daily record of personal
experiences.

Label information given about an item to give
instructions about it or identify it.

Large intestine the last part of the intestine which is
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wider and shorter than the small
intestine, which consists of the cecum,
colon, and rectum, and which absorbs
water from the material left over from
digestion and prepares the feces for
release from the body

Liver a large organ that secretes bile and
causes changes in the blood (as by
changing sugars into glycogen) The liver
is reddish brown, multilobed, and in
humans is located in the upper right part
of the abdomen

Lycopene Protects against heart disease and
certain cancers

Meat the flesh of an animal that is considered
edible, especially that of a mammal or
bird, or a nut

Milk a white fluid produced by cows, sheep,
or goats and used by human beings as
a drink, in cooking, and to make
products such as butter and cheese.

Molar flat and square shaped teeth that are
used for grinding

Mouth food and voice organ in people and
animals, the opening in the head and its
surrounding lips, gums, tongue, and
teeth, through which food is taken in and
through which sounds come out.

Narrow having a small width, especially in
comparison to height or length.

Nutrient a substance that provides nourishment,
the component in food that keeps a
human body healthy and help it to grow.

Nutrition the process of absorbing nutrients from
food and processing them in the body in
order to keep healthy or to grow.
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Oil a liquid fat, obtained from plant seeds,
animal fats, mineral deposits, and other
sources, that does not dissolve in water
and will burn.

Organ a complete and independent part of a
plant or animal that has a specific
function.

Pancreas a large organ lying near the stomach. It
secretes juices into the small intestine
and the hormones insulin, glucagon,
and somatostatin into the bloodstream.

Paragraph a piece of writing that consists of one or
more sentences, begins on a new and
often indented line, and contains a
distinct idea or the words of one
speaker.

Peristalsis the squeezing motion by which food and
waste products of digestion are forced
through parts (as the esophagus and
intestine) of the digestive system

Physical activity relating to the body involving energetic
physical movement or exercise.

Portion an amount of food for one person.

Protein as in meat, fish, milk, and eggs,
supplying all the amino acids that are
needed by the human body but cannot
be made by it, helps every cell grow

Pylorus the opening from the stomach into the
intestine

Recommend to suggest something as worthy of being
accepted, used, or done.

Rectum the end of the large intestine that links
the colon to the anus

Saliva used to moisten food so it can easily
slide through the esophagus
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Saturated fat a fat in which the carbon atoms are fully
hydrogenated, found in animal
products. A diet heavy in saturated fat is
thought to raise cholesterol in the
bloodstream.

Serving quantity of food provided served to one
person.

Small intestine the part of the intestine between the
stomach and the large intestine, where
digestion of food and most absorption of
nutrients takes place.

Sodium a soft silver white metallic element that
reacts readily with other substances and
is essential to the body's fluid balance.

Sodium chloride Regulates blood pressure and water in
the body

Stomach an organ resembling a sac in which food
is mixed and partially digested. It forms
part of the digestive tract and is situated
between the esophagus and the small
intestine.

Sugar a sweet-tasting substance, usually in the
form of tiny hard white or brown grains.

Summarize to give a shortened version of
something that has been said or writte n,
stating its main points.

Tongue a fleshy movable muscular part of the
bottom of the mouth that has sensory
organs (as taste buds) and small glands
and functions especially in taking and
swallowing food and in human beings as
a speech organ

Trans fat an unsaturated fat formed during the
hydrogenation of vegetable oils to
produce margarine. Trans-fatty acids
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are viewed as a health risk because
they raise cholesterol levels.

Variety the quality of having different forms or
types

Vegetable a plant with edible parts, especially leafy
or fleshy parts that are used in foods.

Villi one of the tiny finger-shaped processes
of the mucous membrane of the small
intestine through which digested food is
absorbed

Vital extremely important and necessary,
required for the continuation of life.

Vitamin A a vitamin found especially in green and
orange vegetables (as carrots or
spinach) and animal products (as egg
yolk, butter, or liver) and are needed
especially for good vision

Vitamin B a vitamin needed to make the genetic
materials DNA and RNA

Vitamin D a vitamin needed for normal bone and
tooth structure, and found especially in
fish-liver oils, egg yolk, and milk or are
produced in response to ultraviolet light

Wide having a relatively large distance or
space between one side or edge and
the other


