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Protein and its functional properties 
in food answers

1. True or false? Collagen is an example of a protein.
True
False

2. Which of the following are the small units which make up protein?
Enzymes
Amino acids
Monosaccharides
Gluten

3. How many different amino acids are commonly found in plant and animal proteins?
7
12
20
24

4. Which of the following best describes the formation of a dipeptide?
When two amino acids are joined together
When more than two amino acids are joined together
When two monosaccharides are joined together
When two amino acids are pulled apart

5. True or false? Each protein has its own specific number and sequence of amino acids.
True
False

6. Which of the following is not an example of a function of protein in food?
Aerates foods
Thickens sauces
Binds ingredients together
Helps cause the colour change of bread, toast and bakery products

7. Which of the following best describe the term ‘Denaturation’?
The process involving the browning of starch foods when subjected to dry heat
When small bubbles of air are incorporated into a mixture to form a stable foam
Where fat helps separate layers of gluten and starch formed in dough
The change in structure of protein molecules

8. Which of the following factors contribute to protein denaturation?
Heat
Salts
pH
All of the above
9. Which of the following are not applications of coagulation?
Cheese and yogurt making
Aerating mixtures
Thickening of sauces with beaten egg
Binding ingredients together

10. True or false? Coagulation is reversible.
True
False

11. Which of the following make up gluten?
Collagen and glutenin
Gliadin and glutenin
Caesin and gliadin
Collagen and water
12. What is the main function of gluten in bread making?
It helps give structure to bread and keeps in the gases that expand during cooking
It makes the bread rise
It improves the flavour of the bread
It stops the dough from rising too much

13. True or false? Products that require short or non-elastic textures, such as biscuits and cakes, use flours with a higher protein content.
True
False

14. Which of the following best describes gelatine?
A protein which is extracted from collagen
A protein usually found in plants
An enzyme which catalyses dextrinization
A protein which stops gelation

15. True or false? Gelation is reversible.
True
False
			1	www.foodafactoflife.org.uk
© Food – a fact of life 2024


2

image2.png
N s
FOOD

‘: fcct*of life




image1.png




