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一、請說明蛋白質作為良好介面活性劑須具備的特性。(15 分) 

 

- A01 P.209 A02 P.94 

 (W/O & O/W) 肽

(homogenous 

matter) (phase)  

 

(interface tension)

(surface tension)  

(hydrophililc group) (hydrophobic group)

 

 

: (1) - -

(2) / / 40%

/ 30%

(3) (4) 

 

 

二、請說明類胡蘿蔔素在加工過程中可能遭受的化學變化。(15 分) 

 

- A02 P.30 

(carotenoids)

 

酶(lipoxygenase)

(in vivo) (in vitro)

 



三、請分別說明油酸(oleic acid)(C18:1)經自氧化作用(autooxidation)及亞麻油酸(linoleic 

acid)(C18:2) 經光敏氧化作用(photosensitized oxidation)生成氫過氧化物之途徑及可能之氫過

氧化物種類。(20 分) 

 

- A01 P.132 

 (oleic acid)(C18:1) (autooxidation): 

(free radical) (peroxide)

 

(hydroperoxides):  

C18:1Δ9,8-OOH + C18:1Δ9,11-OOH + C18:1Δ8,10-OOH + C18:1Δ10,9-OOH 

 
- A01 P.136- P.137 

 (linoleic acid)(C18:2) (photosensitized oxidation): 

(photooxidation)

(photosensitizer) (chlorophyll) (flavin)

(myoglobin) (triplet 

state oxygen, 3O2) (single state oxygen, 1O2)

E

: 

C18:2Δ10,12,9-OOH + C18:2Δ8,12,10-OOH + C18:2Δ9,13,12-OOH + C18:2Δ9,11,13-OOH  

 

 

  



四、請說明牛乳酪蛋白(casein)的組成及繪圖說明牛乳酪蛋白之微細胞(micelle)構造。(15 分) 

 

- A01 P.265 A02 P.107 

 (casein) : 80% αS β κ γ

(PO4
2 )

 

  (casein micelle): 1.2%

 

 

 

  



五、請輔以圖示說明水與不同性質溶質分子間之交互作用。(15 分) 

 

- A01 P.6 

 

 (hydration) (hydrophilic) :  

 (water holding capacity)

(entrap)  (gel): 



 -OH, -CHO, -NH2; -NH2, -SH, -OH, -CONH2, 

-NH3+,-SO3, -O-; ;  

 

  
  



六、請寫出食品中丙醯胺(acrylamide)生成之化學反應以及加工條件對其生成之影響。(20 分) 

 

- A02 P.61- P.65 

 (acrylamide)  

(acrylamide)

 

(asparagine)

 

( )  

:  -CHO -C=O α-NH2 -C=N- Schiff 

base -C=N- -C-N=C-Asn   -CO2

CH2=CH-CO-NH2 

 
 : 

(100℃ ) ( )

– (acrylamide)

 

( )

pH

 

 


