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1. How many types of antioxidative mechanisms are characterized (6 points)?
In the following three compounds: @-CH3, @-C-CHZOH, @-OH, which one(s)

may act as antioxidant (2 points)? How it's mechanism serves to prevent lipid oxidation (5
points)?

2. How to preserve the anthocyanins in food products (10 points)
3. What are the basic taste sensations (5 points)? How human to sense sweet taste (§ points)

4. A globular protein naturally exists in an aqueous solution. It is inevitable for the globular
protein to form interactions with water in foods. What are the two major interaction and
bonds that may be formed between the native protein and water molecules (7 points)? Fully
explain how you can prevent the protein food from the contamination of microorganism by
lowering the water activity (6 points).

5. What are food gels? Explain how gluten in dough can form an elastic network (8 points).

6. Explain the following terms (12 points):
A) An o/w eniulsion;
B) Bound water;
C) Chemical leavening systems.

7. What is the mechanism of acrylamide formation in foods? How to minimize the formation of
acrylamide in foods? (8 points)
8. List and explain the structure of protein. (8 points)

9. List the lipid composition and corresponding weight percent of bovine milk. (6 points)
10. Explain the following terms (12 points):
A) Amylase
B) Protein denaturation
C) Carrageenan
D) Casein.
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