Food additives, cooking and cosmetics 

QUIZ

Use these questions to help you revise (cover the right-hand side with a sheet of paper).

	  1
	Which process can we use to detect and 
identify the substances in a food colouring?   
(page 182)
	...
	chromatography.

	  2
	Name 2 types of substance that will 
increase the ‘shelf life’ of a food.   (p. 180)
	...
	preservatives and antioxidants.

	  3
	E numbers are assigned to _ _ _ _ _ _ _ _ _ food 
additives.   (p. 107)
	...
	permitted.

	  4
	Two liquids, such as oil and water, that do not 
dissolve in each other are called an 
_ _ _ _ _ _ _ _ when mixed.   (p. 176)
	...
	emulsion.

	  5
	What does an emulsifier do to oil that has 
been shaken up with water?   (p. 176)
	...
	it keeps the oil droplets dispersed 
throughout the water.

	  6
	What is the emulsifier used in salad cream?  
(p. 176)
	...
	egg yolk.

	  7
	What evidence suggests that when food is cooked 
a chemical change has occurred?   (p. 25)
	...
	the process is not easily reversed / new substances are formed.

	  8
	Why does fried potato have a greater energy 
content than the same mass of boiled potato?   
(p. 185)
	...
	the fried potato contains some absorbed 
oil/fat which has a high energy content.

	  9
	Which type of organic compound is made
when an alcohol reacts with a carboxylic
acid?   (p. 171)
	...
	an ester.

	10
	Name the catalyst used in the reaction in
question 9.   (p. 171)
	...
	concentrated sulfuric acid.
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