Lipids Pre-Test
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Directions: Circle whether or not the statement is True or False
True or False: 
1. Heated oil should be monitored at all times. True or False? 

2. Egg whites contain an important ingredient in mayonnaise production. True or False?
3. 1 stick of whipped butter is NOT the same as 1 stick of butter. True or False? 

Directions: Give the best answer to the following questions. 

Short Answer: 

4. When can oil and water mix? 

5. Name 3 out of the 6 functions of lipids. 
6. How is mayonnaise made? 
7. Three physical characteristics impact the way lipids perform in food products: what are they? 
8. Why can heat not be added indefinitely? 
9. What part of the egg is the emulsifier? 
10. A “stick” blender is also known as what? 
11. What is emulsion?
12. List one reason there is concern about Trans-Fatty Acids. 
13. Name the four categories of lipids. 
14. There are four physical states of lipids. Two are fats and oils; what are the other two? 

15. Name two major mayonnaise versions originally from the Southern US. 

Directions: Circle the best answer to the following questions: 
Multiple Choice: 
16. Mayonnaise was first put into jars in what major US city? 

	a) Los Angles
	b) Atlanta

	c) New York
	d) Baltimore


17. Fatty acids combine with _______ and form new compounds that have strong and unpleasant odors.
	a) Oxygen
	b) Nitrogen

	c) Carbon
	d) Hydrogen


18. Each lipid molecule has a “___” with a “___”
	a) Top and Bottom

	b) Head and Tail

	c) Bottom and Top
	d) Tail and Head


19. Fats are an excellent _________ _________.
	a) Nutritional source
	b) Caulking putty

	c) Light snack
	d) Heat Medium


20. ______________ make up cell membranes and have polar and non-polar ends.
	a) Glycerides
	b) Phospholipids

	c) Monounsaturides
	d) Triglycerides


21. Most lipids found in foods and in the body are __________. 
	a) In the big toes
	b) Triglycerides

	c) Phospholipids
	d) I don’t know


22. ________ & ________ = Lipids

	a) Cane Sugar & Water
	b) Pudding & Triglycerides

	c) Fatty Acids & Glycerol
	d) Figgie Pudding & Pie


23. The _____ _____is the temperature at which lipids will burn and form a flame.
	a) Smoking Point
	b) Flame Burst

	c) Flash Point 
	d) Flame Point


24. Organic molecules that consist of a carbon chain with a carboxyl group at one end are known as _____ ____. 
	a) Fatty Acids
	b) Triglycerides

	c) Phospholipids
	d) Glycerides


25. ____ ____ are complicated molecules derived or made from lipids.
	a) Fats
	b) Mono-lipids

	c) Sterols
	d) Polyunsaturated 


26. Sterols include _________, __________, and ___________. 
	a) Fats, oils, and water
	b) Cholesterol, Vitamin D, and Steroid Hormones 

	c) Fats, Cholesterol, and Oil
	d) Oil, Vitamin D, and Steroid Hormones 


27. Name two lipids that add to the flavor of foods. 
a) Salt and Pepper

b) Bacon fat in vegetables and Butter on bread

c) Butter on bread and Sugar in tea

d) Bacon fat in vegetables and flour in cake

28. ________ makes meat easier to chew (small flecks of fat distributed throughout meat).
	a) Marbling
	b) Salt

	c) Baking Soda
	d) Mono-lipids


29. Every lipid has a temperature point when the fatty acids begin to break apart and produce smoke. What is this called? 
	a) Smoking Point
	b) Flame Burst

	c) Flash Point 
	d) Flame Point


30. ________ is the addition of air into a batter.

	a) Inflation 
	b) Aeration

	c) Blending
	d) Baking


31. Often cake recipe directions call for fat and sugar to be “_______” together.
	a) Creamed
	b) Whipped

	c) Blended
	d) Stirred


32. Fat shortens long strands of protein in flour used in baked goods. This is often called _________. 
	a) Jelly
	b) Flour

	c) Sugar
	d) Shortening 
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