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refers to how close a particular measure is to the true or correct value.
(A)Sensitivity (B) Precision (C) Mean (D) Accuracy (E) Standard deviation

The small portions taken for analysis are referred to as
(A)materials (B) samples (C) products (D) particles (E) wastes

Lipids are a group of substances that are soluble in ether, chloroform, or other solvents
but are sparingly soluble in water.
(A)viscous (B) pure (C) organic (D) high boiling point (E) polar

Lard is rendered from hogs and contains about 43 % fatty acids.
(A) saturated (B) unsaturated (C) long-chain (D) short-chain (E) trans

When milk is made into cheese, casein and fat are concentrated, whereas the other milk
components, especially water, are mainly removed along with the
(A) cream (B) skim milk (C) buttermilk (D) whey (E) steam

refers to killing of all living microorganisms, including spores, in the food product.
(A)Pasteurization (B) Blanching (C) Freezing (D) Drying (E) Sterilization

Casein is not a globular protein; it associates extensively and is present in milk in large aggregate,
called casein .
(A) powder (B) emulsion (C) dispersion (D) fiber (E) micelle

A is a device that separates particles from suspensions, or even macromolecules from
solutions, according to their size, shape, and density.
(A) spray dryer (B) spectrometer (C) centrifuge (D) homogenizer (E) retort

Reducing sugars give own colors to baked goods when they combine with free amino acid groups
of proteins in a browning reaction called the reaction
(A) Maillard (B) chemical (C) reversible (D) enzymatic (E) redox

is the red, blue-red, blue, or purple pigment in fruits and vegetables such as blueberries,
cherries and raspberries.

(A) Chlorophyll (B) Betalain (C) Anthocyanin (D) Carotenoid (E) Curcumin

Stevia is a low-calorie, nature

(A) fat replacer (B) sweetener (C) pigment (D) emulsifier (E) antioxidants

Soybean is a grain and provides high-quality nutrition.
(A)cereal (B) oilseed (C) legume (D) nut (E) millet
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38. Rice bran is an important cereal industry , which is generated during the production of
white rice.
(A) meal (B) material (C) nutrient (D) cake (E) by-product

39. Collagen is a structural with branched chains which are found in the skin, blood
vessel, ligament, cartilage, and bone of the animal.
(A) protein (B) polysaccharide (C) glycoprotein (D) lipid (E) peptide

40. Butter is generally made from cream by and working.

(A)mixing (B) centrifugation (C) heating (D) churning (E) evaporation

Proteins and low molecular weight (41) are the two major components included in foods
as emulsifying agents. Protein is a (42) ., linear polypeptide consisting of hydrophilic and
hydrophobic (43) . The amphiphilic nature of protein, which is essential for _ (44)  agents,
originates from the well-balanced distribution of the hydrophobic and hydrophilic regions in the
protein molecule. The emulsifying activity of the protein is mainly based on this amphiphilic nature,
and these components contribute to the process of emulsification and emulsion (45) in
different ways,

41. (A) surfactants (B) lipids (C) carbohydrates (D) peptides (E) sugar alcohol

42. (A) monomer (B) particle (C) micelle (D) macromolecular (E) fiber

43. (A) sugars (B) amino acids (C) fatty acids (D) organic acids (E) carbon chains

44. (A) bulking (B) coloring (C) seasoning (D) gelling (E) emulsifying

45. (A) stabilization (B) formation (C) size (D) shape (E) hardness

Lactic acid bacteria play an important role in the production of fermented dairy products. They

ferment (46) and produce (47)  , which decreases the pH of milk. As a result, pH
reaches the isoelectric point of casein, which is the major protein in milk. At the isoelectric point, the
total numbers of positive and negative charges on the amino acids are in (48) . At that point,
casein (49) and coagulum are formed. This causes both physical and biochemical changes in
the product. In addition to lactic acid, starter cultures may produce organic molecules, such as
acetaldehyde, diacetyl, acetic acid, ethanol, exopolysaccharides, etc., which have effects on textural
and (50) profiles of the product. Therefore, different types of cultures and production
conditions create different characteristics for specific products.

46. (A) fructose (B) glucose (C) lactose (D) maltose (E) xylose

47. (A) lactic acid (B) malic acid (C) acetic acid (D) tartaric acid (E) citric acid
48. (A) position (B) equilibrium (C) unbalanced (D) order (E) load

49. (A) separates (B) denatures (C) hydrolyzes (D) dissociates (E) precipitates
50. (A) color (B) flavor (C) nutritional (D) appearance (E) structure
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