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Q2.

Q3.

Q4.

Qs.

Describe and discuss health implications of 3 examples of the main nutritional disorders.

Discuss the process of oxidation of lipids. Why should lipid oxidation be avoided? What

are the contributing factors and how to prevent lipid oxidation?

Describe the 4 levels of protein structures. What is protein denaturation and its main

causes? How does protein denaturation affect nutritional value of food?

A Biuret reaction experiment has been conducted using BSA (Bovine Serum Albumin) to

obtain a standard curve and you have obtain the following results:

Conc. of BSA mg/ml 0 1 2 3 4 5 6

Abs 540nm 0 0.5342 | 1.0582 | 1.5925 | 2.1452 | 2452 | 2.784

You tested the concentration of protein in a number of beers and obtain the following data:
Beer 1 after dilution at 1/20: Absssgnm=1.342

Beer 2 after dilution at 1/20: AbSs40n=0.782

Beer 3 after dilution at 1/20: Abss40nm=0.1275

What are the concentrations of protein of these beers? Detail your calculations.
Please give a definition of these terms: Protein Efficiency Ratio (PER), Biological Value

(BV), Net Protein Utilization (NPU), and describe how they are measured and how they

relate to each other.
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