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Q1.

Q2.

Q3.

Q4.

a) Lipids are made of very different molecules with common properties. What is the
principal type of lipid found in food? Give its general molecular structure. (5 marks)
b) Elaborate on how the nature of the fatty acids impacts on the melting of fat. (5 marks)
c) Describe the main processes used for the extraction of fat and oils. (5 marks)
d) Describe the refining processes oil may require after extraction. (5 marks)

e) Discuss how the chemical nature of fatty acids affects the nutritional quality of food.
(5 marks)

a) Proteins are made of chain of amino acids. Give the general chemical structure of amino
acids. (3 marks)
b) Give the semi developed equation of the creation of amide linkage (also called peptide
bond) between two amino acids. (7 marks)
c) One of the methods to measure the amount of protein in a food product is the Kjeldahl
method. Describe the principle of this method and discuss its limitations. (5 marks)
d) Protein nutritional value revolves around the concept of “protein efficiency ratio (PER)”.
Describe the experimental determination of the PER. (5 marks)

e) What is meant by “limiting amino acid” in food ingredients and discuss its consequences

in nutrition? (5 marks)
a) Describe the oxidation processes of fat and oils. (8 marks)
b) Discuss the factors promoting lipid oxidation? (5 marks)
c) Discuss the prevention of lipid oxidation in food products. (5 marks)

d) Discuss the role of antioxidants and illustrate with examples of common antioxidant

compounds. (7 marks)
a) Give a definition of an enzyme. (5 marks)
b) Discuss the factors affecting the activity of enzymes. (5 marks)

C) Sweetening syrups can be produced from corn starch. Describe the process involved to

make such sweet syrups. (10 marks)
d) Discuss the nutritional problem associated with high fructose syrups. (5 marks)
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Q5.

a) Give a definition of the water activity of a food product? (5 marks)
b) Describe how water activity is measured. (3 marks)
¢) Why is it important to know the a,, of a food product? (5 marks)

c) Elaborate on the different types of “bonded water” and on how this is related to the

water activity of the food product. (5 marks)
d) Discuss the technique in the prevention of spoiling of food products by controlling water

activity. (7 marks)
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