
Library Exercise 
(Due September 7, 2017) 

Read each question carefully, and then answer each question specifically. 
Questions 3-7 can be answered from materials found in SciFinder Scholar, 
or similar database (each question is worth 11 points).  

1. Provide a typical concentration of total lipids in Hulled Barley using the
USDA Nutrient Data Laboratory (units of g/100g).

2. Provide the typical concentration of Vitamin A (in units of retinol activity
equivalents (RAE) as micrograms per 100g) in palm oil used in microwave
popcorn.

3. Print, and provide, the first two pages from an article which describes a
method for determining the tocopherol content of a rice protein
concentrate (also provide the complete citation for this article using the
Journal of Food Science format).

4. Provide the complete citation (using JFS format) for 2 publications
authored by D.B. Min in 2006

5. Provide the complete citation for a journal article that quantifies the
amount of caffeine in coffee.  Also, provide the amount (on a weight basis)
and the analytical method that was used.

6. Print the title, citation information and abstract from an article that
describes the analysis of a Strecker-aldehyde in a food product.



7. List three papers from the Journal of Food Science (using the JFS format)
that measure three (3) different assays to measure antioxidant activity.
Also, list the names of different methods with each paper.

8. What is the minimum milk-fat content allowed in margarine under the
Federal Standards of Identity?

9. Provide the name and briefly describe the method used to determine the
fat content in question #8 (number of the official method, and the type of
instrumentation/equipment used).

10. Bonus Question (5 pts): Describe the basic principle behind an assay 
used to determine Vitamin E content in a food product.
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