FOOD 2010 Exam Winter 2012
*Note: This is from my memory from the morning after the exam, there may be errors, do not rely on it for the correct answers, check everything yourself, but these are the major concepts covered*

General Multiple Choice


1)what type of packaging is the box around the granola bars?

 a). primary packaging
b) secondary packing 
c) tertiary packaging 
d) quaternary packing


2. The process of making cheese steps is:
A)

B)Curded, Coagulated, cut, heated, drained, stretched, salted, cured, ripened

C)


3. What can bacteria cause?

A)Infection

B)Intoxication

C)Intoxification
D) All of the Above 

4. What hold most of the flavouring?
a) triglycerides
b) gums
c) something else (can't remember, lol)

5. What is the name of the process in milk processing where fat globules are broken down and covered in a protein film?
A)homogenization. 

6. What PH is needed for cheese to stop fermentation?

A) Acidic

B)Basic

C)Neutral

D) Depends on the cheese
7. What are the stages of product development?

A)Idea, Development, Commercial

8. What is characteristic of the Idea stage?

A) to identify the idea, concept, problem or specific challenge

9. "SOY" beverage came out with three new products "SOY chocolate" "SOY Vanilla" and "SOY Strawberry", this is an example of?

A) Line extension

B) Product Life Cycle

10. A test involving a sensory specialist using two products, three samples and two products are the same, and one is another product:

A) Triangle Test

11. The science that is concerned with the flow and deformation characteristics is:

A) Rheology

12.A substance that doesn't change in viscosity with force applied (sheer)?

A) Newtonian

B) Visocoelastic

13.HACCP, GMP, SOP have improved society because:

A) improved sanitation, reduced food borne illness

14. Why is Clostridium Botulinum( Botulism) such a public health concern?

A) Antibiotic Resistance

15. What acts to accelerate color development in cured meats?

A) Nitric Oxide
16. What is NOT a process used to oil refining?

a) Winterizing

b) Pressing

c) Bleaching

d) Blanching
17. What is it called when the meat is improperly processed, and the pH level changes dramatically (decline)?

A) Rigor Mortis

B)Thaw Rigor

C) Cold Shortening

D) PSE
18. What is Rigor Mortis?

A) transient post-mortem physical and biochemical event that takes place in the animal muscle tissue

B) loss of extensibility in the tissue to make meat tough

C) A and B
19. What is not a post mortem change in meat?

A) Grain

B)Rigor Mortis

C) Cold Shortening

D) Thaw Rigor

E) PSE

20) What does D refer to?

A)the time it takes for 90% of the organisms to be killed at a constant temperature

B) the time it takes for 90% of the organisms to be killed at a specific temperature
21) Where is the cold point on a can?

A)Towards the center of the can

B)Towards the top of the can

C) Towards the bottom of the can

22. What is the advantage of a Retort processor?
A) Steam under pressure can have temperatures exceeding the boiling point of water to better kill bacteria
23. What does the Canadian Food Inspection Agency do?

A) Inspect all food products sold in Canada

B) Inspect all food products brought in from other countrys

C) Main Regulatory contact between government and food industry

D) All of the Above

24. What is the result when meat is exposed to oxygen and spoils?

A) Metmyoglobin Fe2+

B)Metmyoglobin Fe3+

25. Which are used as Hurdles?

A) Temperature

B)Pressure

C)PH

D) All of the above

26. Which is NOT associated with using a hurdle?

A) Something to do with palatability 
B) multiple hurdles at low level are more effective then just using one hurdle

C) Hurdles prevent the growth and ultimate survival of the organism

27. What are the reactions of Maillard browning?

A) Condensation, Polymerization

B)Rearrangement, Polymerization

C) Condensation, Rearrangement, Polymerization
28. Which is true?
A) antibiotics are chemical hazards 

B) Protozoa is a physical hazard

C) Ecoli is a infection

29. What is a product of fermentation in fruits and vegetables?

A) Carbon Dioxide
B)Nitric Oxide

30. What is used in encapsulation?

A) Vegetable Gums

31. What is the purpose of Blanching?

A) to inactivate natural food enzymes in fruits and vegetables

32.What could happen when you eat Shellfish?

A) PSP
34. What bond do you want to break in dough to manipulate it?

A) Ionic Bonds

B) Hydrogen Bonds

C) Disulfide Bonds
35. What is Ohmic Heating?

A) an alternative to traditional methods where the food product is subjected to an alternative current

36. Why are eggplant, radish, red cabbage that colour?

A) anthocyanins

B) anthocyandins  

37. What is true about Coco Butter?

A) As a fat, it contributes a smooth, creamy consistency, a softness, and a pleasant mouthfeel
B)

C)

D)

E) All of the above

38. The process where all the unwanted bacteria is killed?

A) Pasteurization
39. What is responsible for the "beany" flavour in soy products?

A) Lipoxygenase

40. What is effected when protein products spoil?

A) Flavour, texture, colour

41. How is food heated using a microwave?

A) Water molecules vibrate to create thermal friction

42. What disease/symptoms is caused by legumes and cruciferous vegetables?

A) Goiterism
B)Numbness

43. What is an intrinsic factor in salami shelf life?

A) Water content in the salami

B) packaging

44. What is an example of an extrinsic factor?

A) packaging

45. What is the sensation when you eat something that is spicy?

A) Pungency

46. What is removed in the degumming process?

A) Phospholipids

Math Part

1)Finding out D given in the graph (data was already logged)

2) Finding Z value given in the graph (semi log graph)

3) Several Microbial Growth Questions

- finding final CFU

-finding out how long it took for the final generations to grow that way

4)heat exchanger question with honey, % quality of steam
-What is the mass of the steam?

5) Mass balancing questions with sugar and syrup

-gives you the final product (40% maple syrup)

-asks you how much 10% maple syrup you need

-asks you how much sugar is needed to add to the 10% maple syrup

6) Question with strawberries that you want to freeze, and finding how much energy it will take to freeze them

