ASSESSMENT TASK SUPPORT
When choosing your recipe, it must use 2 functional properties of food.

Below is a summary of the common functional properties you can choose from.

Protein

· Denaturation – when the bonds holding the helix shape of protein separate and unravel.

Examples include – marinating meat, making yoghurt, souring milk, 
· Coagulation – when the denatured proteins solidify.

Examples include – cooked eggs, cooked meat, making cheese, heating milk
· Protein Browning – myoglobin browning

Examples include – bright red meat turning red then brown due to oxygen exposure.

· Protein Browning – non-enzymatic browning – when blood is heated, it denatures and turns meat from pink to brown to grey.

· Maillard Reaction – when proteins are exposed to dry heat in the presence of carbohydrates, browning and crisping provides flavour change.
Examples include – cakes, bread, fried chips, roast meat

· Aeration – of egg whites – when eggwhites are beaten, air is mixed into the protein, creating a foam.

Examples include – meringues, soufflés, sponge cakes, pavlova

· Gelation – tiny droplets of liquid are trapped in the denatured structure

Examples include – jelly, junket, egg custard

Carbohydrates
· Dextrinisation – starch breaks down into dextrins in the presence of dry heat.

Examples include – toasting bread, browning gravy

· Gelatinisation – starch absorbs water in the presence of heat, the starch granules soften as the water temp increases and water is absorbed. The starch granules swell and they bump into each other causing them to burst and thicken.
Examples include – white sauce, gravies, custards made with custard powder

· Gelation (pectin) – combining sugar, water and pectin forms a gel. Pectin is the polysaccharide found in fruit. The gel forms when simmering fruit releases pectin into the water, and by adding sugar and boiling rapidly to evaporate the water and concentrate the sugar, setting point is reached.
Examples include – jam

· Crystallisation – disaccharides (sugars) dissolve in water. The higher the water temp, the more sugar that will dissolve. If the concentrated sugar solution is heated further, more water evaporates, the solution becomes supersaturated and on cooling solid crystals form.

Examples include – toffees, fudge, caramels, praline, brittle, honeycomb, findant, butterscotch

· Caramellisation – monosaccharides and disaccharides turn brown when heat is applied. It is important in sweetmaking. It gives a distinctive flavour.

Lipids
· Emulsification – a stable combination of oil and water. Emulsification is the process of making an emulsion. To form a permanent emulsion, 2 techniques are used;

-homogenisation – reducing the fat globules to a small, uniform size and evenly distribute throughout a water solution such as milk

-an emulsifier such as egg yolk prevents the separation of oil and water

Examples include – mayonnaise, ice cream, some salad dressings

· Aeration of fats/Foaming – air is added to a mixture to affect the consistency and texture of the product. 

Examples include – whipped cream, creaming butter and sugar together, rubbing in, layering fat between layers of gluten in puff pastry.
