Food Chemistry					Name___________________________
Vocabulary
							Period______


Amino acids

Amylase

Antioxidant

Carbohydrate

Casein

Coagulation

Denatured

Digestion

Emulsion

Enzymatic browning

Enzymes

Ester bonds

Fatty Acid

Glycerol

Glucose

Hormones

Insoluble

Lecithin






Lipids

Melanin

Organic

Peptide bonds

Peptides

Photosynthesis

Polymers

Polyphenol oxidase

Polyunsaturated fats

Proteins

Rennin

Shortening

Soluble

Starch

Triacylglycerol

Vegetable Oil


