Option F — Food chemistry
F1. (a) Describe the chemical composition of a triglyceride.
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(b) The following two structures represent isomers of a fatty acid.
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State and explain which isomer has the higher melting point.
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(c) Discuss two advantages and two disadvantages of hydrogenating oils.
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F2. The label of a can of meat indicates that it has the following ingredients:
Meat, water, salt, spices, sodium ascorbate, sodium nitrite, sodium tripolyphosphate, flavourings and paprika extract.

(a) List the two main nutrients found in the can of meat.
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(b) Outline how canning increases the shelf life of the meat.
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(c) State the function of
(i) sodium nitrite.
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