Option F – Food chemistry
F1. (a) (i) Explain the meaning of the term shelf life.
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(ii) State two properties which are affected when food has exceeded its shelf life.
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(b) Discuss one way, different in each case, in which each of the following factors affect the shelf life and quality of food:
• water content
• pH change
• light
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F2. Compare the two processes of non-enzymatic browning (Maillard reaction) and caramelization that cause browning of food, in terms of the following.
(a) An example of one food affected
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(b) The chemical composition of food affected
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(c) The factors that increase the rate of browning
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(d) Features of the products
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F3. (a) Describe a dispersed system in food.
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(b) Distinguish between the following types of dispersed systems:
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(c) Lecithin is an example of a natural emulsifier. State one feature that enables lecithin to act as an emulsifier and describe its action.
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