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Question 1:
Choose the correct answer to complete the following sentences:

1) Enzymatic browning of cut fruits is due to the action of ……………….. :

a- catechol                    b- polyphenol oxidases 

c- phenolase                  d- b & c
2) Non-enzymatic browning is affected by ……………………….. :
a- HP, temperature and inhibitors        b- HP and temperature only.
c- concentration of the reactants        d- a & c

3) Vinegar consists of ……………
a- acetic acid only              b- tartaric acid, citric acid and acetic acid

c- non of the above            d- all the above.
4) Antioxidants suppress the reaction that occurs when food combine with ……………………… in the presence of light, heat, and some metals.
a- nitrogen                      b- oxygen

c- hydrogen                    d- carbon

5) Enzymatic browning reaction occurs at ……………..

a- 25°C                              b- 40°C
c- 37°C                              d- 20°C
Question 2: Complete the following sentences:

1) Preservatives serve as either ………………………………… by prevent the growth of molds, or ……………………………………… by keeping foods from becoming rancid.
2) Methods used to inhibit enzymatic browning include ………………………………………………………….. by ………………, ………………………………………………., ……………………………………………… and ………………………………………. . 
Question 3:
Match statements in Column A with the appropriate in Column B:
	
	A
	B

	
	A phenolic compound
	1) formaldehyde

	
	Using preservatives in food manufacture.
	2) catechol 

	
	Are browning polymers 
	3) alcohol

	
	Formation of vinegar.
	4) melanoidin. 



	
	
	5) FDA 



Question 4:

Decide whether the following sentences are (True) or (False), correct the false ones:
1) In detection of pigments in milk, the color formed is directly proportional with pigment concentration. (       ) 
2) Browning reactions are always detrimental to the food. (       ) 
Question 5:
Name two additives that may be added to milk by manufacturers.

1- ……………………………………………………………………………………………………………………
2- ……………………………………………………………………………………………………………………
