Food Science Test Review

1) Through research, food scientists can study changes to foods due to processing and storage – True
2) The physics of energy field are important to study cooking- True 
3) The most important fat in our diet is cholesterol-False; the triglycerides are the important one 
4) Pectin produces strong gelling effects to give a thicker texture- True
5) A deficiency in a particular nutrient is correctly called malnutrition- False; malnutrition is imbalance of nutrients, doesn’t mean it is a deficiency; deficiency is undernutrition 
6) Hydrogenating an unsaturated fatty acid to a saturated FA will make it more slid at room temperature-True; cis is typically more liquid and trans is more solid. Shorter FA tends to be liquids and longer chains are solid
7) Which statement is false- A; mass production is more of food processing/food manufacturing 
8) This food scientist’s work area involves sampling raw products to ensure conformity to purchasing specifications- Quality control; product development= new and improve products; research= finding new things; sensory analysis= show it makes you feel as a consumer( taste, feel)
9) What statement is false- Anabolic rxns are impt during digestion of a meal; anabolic is creating something new 
10) Which is not a key function of water- provides energy; non caloric 
11) Which of these vitamins is a water-soluble antioxidants- Vitamin C; a c and d are antioxidants
12) Which of the following nutrients are absorbed by simple diffusion; water and small fatty acids
13) Which of the following carbohydrates does not contribute toward metabolic energy- cellulose; beta 1,4 bonds (maltose can be alpha or beta bonds)
14) Which chemical rxn is performed to recombine the FA on two triglycerides to produce new fats -interesterification; remove the FA from glyceride backbone, then it will be rearranged; do this to chain the functionality of the fat 
15) Which of the following is not a property of food protein- tenderization
16) Which is not a property of triglycerides- they are amphiphilic (phospholipids are amphiphilic)
17) Which is incorrect regarding sugar crystallization- it is desirable in ice cream 
18) Matchings – pectin produces galacturonate acid; dextrins is formed from starch so its easily digested 
19) Calculation question 
20) Starch is most appropriate because it’s the only one out of the list that has a gelling effect 
· Heating. This turns crystalline starch into modified starch which becomes soluble in water to ensure thicken 
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