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26. The term, large calorie, is used to express the amount of that a food
provides when consumed.
(A) energy (B) heat (C) reaction (D) weight

27. Carbohydrates are composed of and

(A) carbon, water (B) hydrogen, oxygen (C) zinc, aluminum (D) gold, calcium

28. is the most common polysaccharide added to food products.
(A) Water (B) Salt (C) Glucose (D) Starch

29. Identify the complex carbohydrate that cannot be digested.
(A) fiber (B) cellulose (C) sugar (D) fat

30. Carbohydrates and proteins provide about calories per gram.
(A)5(B)2(C)4 (D)6
31. Fruits and vegetables are graded based on their and .

(A) size, shape (B) color, size (C) smell, shape (D) smell, color

32. and are already solid and lend themselves to sun or tray drying.
(A) Cheese, meats (B) Fruits, vegetables (C) Cheese, vegetables (D) Fruits, meats

33. can destroy the microorganisms and inactivate enzymes.
(A) Radiation (B) Cooling (C) Drying (D) Freezing
34. refers to the complete destruction of microorganisms.

(A) Pasteurization (B) Blanching (C) Sterilization (D) Sanitization

35. The is the time in minutes at a specified temperature that reduces the
number of microorganisms by one log cycle (by a factor of 10).
(A) Z value (B) T value (C) M value (D) D value

36. Blanching enzymes in vegetables.
(A) activates (B) inactivates (C) slows down (D) speeds up

37. As a product dries, its water evaporates first.
(A) salt hydrate (B) glucose monohydrate (C) colloidal gel (D) free

38. Irradiation is known as a process.
(A) cold (B) warm (C) hot (D) frozen

39 help protect food from changes when exposed to oxygen.
(A) Antimicrobial agents (B) Sequestrants (C) Antioxidants (D) Color modifiers

AR LEFARLE TRHEEE ) EHEZ -
LARBMEEGE M T ERSMEA -
3BEAMEEFTEFEATAEMS 2R - FAZHELETHRR TR UBEXREHE -




FHAAM W07 H3A 9 BE — #

07— K BFE 348 4 AR

2284 = R (AFRAR = R)

1g c B2XYE N A
#a RER Y wre s PRt 2
40. Starch is a storage form of deposited as granules or aggregates of

granules in the cells of plants.
(A) vitamins (B) enzymes (C) protein (D) carbohydrate

41. Most soybeans are
(A) silver (B) white (C) yellow (D) brown

42. When soaked, ground fine, and strained, soybeans produce a fluid called :
(A) soy yogurt (B) soybean milk (C) soy sauce (D) tempeh

43. Fatty acids are chains of carbon atoms.
(A)4to 28 (B) 2 to 32 (C)upto 38 (D) up to 42

44. Each gram of fat contains .
(A) 7 cal (B) 9 kcal (C) 4 kcal (D) 10 cal

45, tea is a partially fermented tea.
(A) Black (B) Green (C) Oolong (D) All of the above

46. Of all the microorganisms, are the greatest threat to food safety.
(A) fungi (B) parasites (C) viruses (D) bacteria

47. is a disorder of metabolism, or the way the body uses digested food for
growth and energy.
(A) Diabetes (B) Obesity (C) Crohn's disease (D) Bulimia nervosa

48. are highly reactive chemicals that have the potential to harm cells.
(A) Phytochemicals (B) Antioxidants (C) Free radicals (D) Endogenous antioxidants

49, makes up 14 to 17 percent of the human skeleton.
(A) Magnesium (B) Iron (C) Phosphorus (D) Sodium

50. The high percentage of in most fresh foods makes them highly perishable.
(A) water (B) yeast (C) microbes (D) sugar
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(1) #1tZ% (sulfide blackening)

(2) # E#31 (double seam)

(3) #4 B #E It (microencapsulation)
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