Importance of Proteins Test
1. Proteins have a role in both living organisms and in food _______________________.

2. List 3 primary food sources of proteins. _______________________________, ____________________________, __________________________________

3. Protein _______________________are made up of a chain of _______________________that contain carbon molecules called amino acids.

4. Amino acids can be classified into two groups: _______________________and ______________________________.

5. Foods that contain all eight essential amino acids are called _____________________ proteins.

6. Foods that are short of one or more of the essential amino acids are called ________________________ proteins.

7. _______________________is when the actual nature of the protein is changed. 
8. When a protein is heated, _______________________occurs.
9. Coagulation is when proteins form _______________________.

10. When a protein is _______________________, this disrupts the protein structures and causes them to form new positions with other molecules. 
11. When _______________________, such as acids, are added to a proteins, it causes curdling.

12. It is important to remember that denaturation can be _______________________ (over coagulation), which can cause a change in _______________________and texture of food. It also can ruin a recipe (ex; over agitation of a meringue will cause clots to form).

13. Proteins can be _______________________through denaturation. 
14. A(n) _______________________is a stable mixture of a fat and a water based liquid.

15. Foam is a _______________________suspended in a liquid or semi solid.

16. Gluten is a(n) _______________________protein formed when wheat flour is combined with moisture and stirred.
Importance of Proteins Test
ANSWER KEY
1. Proteins have a role in both living organisms and in food products.

2. List 3 primary food sources of proteins. Eggs, Dairy Products, Meats, Poultry, Fish, Grains
3. Protein molecules are made up of a chain of acids that contain carbon molecules called amino acids.

4. Amino acids can be classified into two groups: Essential and Non-Essential.
5. Foods that contain all eight essential amino acids are called Complete proteins.

6. Foods that are short of one or more of the essential amino acids are called Incomplete proteins.

7. Denaturation is when the actual nature of the protein is changed. 
8. When a protein is heated, coagulation occurs.
9. Coagulation is when proteins form clots.
10. When a protein is agitated, this disrupts the protein structures and causes them to form new positions with other molecules. 
11. When chemicals, such as acids, are added to a proteins, it causes curdling.

12. It is important to remember that denaturation can be over done (over coagulation), which can cause a change in taste and texture of food. It also can ruin a recipe (ex; over agitation of a meringue will cause clots to form).

13. Proteins can be texturized through denaturation. 
14. A(n) emulsion is a stable mixture of a fat and a water based liquid.

15. Foam is a gas suspended in a liquid or semi solid.

16. Gluten is a(n) elastic protein formed when wheat flour is combined with moisture and stirred.
