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 10. Saponification is the chemical reaction between edible fats and sodium hydroxide to 
produce soaps.
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This reaction is an example of

A hydration

B hydrolysis

C esterification

D condensation.

 11. An emulsion can be formed by shaking vegetable oil and water with an emulsifier.
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In the emulsion formed, the fatty acid chains of the emulsifier are

A hydrophilic and dissolve in water

B hydrophobic and dissolve in water

C hydrophilic and dissolve in vegetable oil droplets

D hydrophobic and dissolve in vegetable oil droplets.
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