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Part (2) food science and technology

Questionl

Put (/) or {X) in front of the following statements:
1. Dialysis is a method used to remove insoluble particles from the sample extract solution.

Fats are solid at room temperature but oils are liquid.

Proteins are used mainly by the body to build new tissues.

The human body gets the essential amino acids through food meals.

Food guide pyramid is good for selecting poor nutrients diets.

Cholesterol is fat component and produce energy due to body oxidation.

From the fat soluble vitamins AD and C.

The main source for minerals and vitamins to human is fresh and processed fruits and vegetables.

WK N R WN

The most economic sources for body energy in food are fats, carbohydrates and proteins.
10. Food fats are digested by lipase enzyme and free fatty acid and glycerol are liberated.

Question 2

Choose the correct answer/answers for the following:
1- Starch hydrolyzing enzyme in the mouth is:

a) Pepsin
b) Trypsin
c) a-amylase
2- From the insoluble food dietary fibers:
a) Protopectin
b) Lignin
c) Starch
3- From the polysaccharides in foods:
a) Pectins
b) Starch
¢) Fattyacids
4- Food guide pyramid contains in the top:
a) Concentrated sugars
b) Pure oils
c) Cereal products
5- Dietary fibers are very low in:
a) Fruits and vegetables
b) Meat and poultry
c) Dairy products



6- From the nutrients in foods:
a) Proteins
b) Vitamins
¢) Minerals
7- Presence of mycotoxins in food is mainly due to growth of:
a) Bacteria
b) Yeast
c) Molds
8- Tomato pigment is known as:
a) B-carotene
b) Lycopin
c) Chlorophyll
9- Food proteins are partially digested in:
a) Mouth
b) Stomach
c¢) Smallintestine
10- The inactive from of pepsin enzyme is:
a) Pepsinogen
b) Trypsin
c) Lipase

Question 3

Translate to the other langnage
1- aalafall 3 wa¥) adas ‘;;;n\;.“ i;Ja u;“: ddailaall ?.u\;.“J :\.I);AM UJA_\“ ailag e
2- Contamination of foods by molds produce mycotoxin particularly aflatoxin which is carcinogenic.

Question 4

Complete the following missing spaces using the correct term
1- __ (1)__andfish __(2)__are very rich of _(3)__fatty acids.
2- __(4)__,_(5)__produces 4K. calorie/gm. Due to __(6)__ but fats and oil gives __{7)_K. calorie.
3- _ (8)__dairy products are low in __(9)__ because it is used to form ___(10)__ through fermentation
process.
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