2004 Objective Exam

1. Which of the following requires the most water for growth? 

a. Bacteria 

b. Molds 

c. Yeasts 

d. Spores 

2. What is an emulsion? 

a. A mixture of two liquids whose droplets do not normally blend with each other. 

b. A process to remove most of the water from a food. 

c. A process that reduces the size of fat globules to small size so they can be suspended in a liquid. 

d. A special liquid to reduce microorganisms in foods. 

3. Milk contains approximately what percent water? 

a. 96% 

b. 87% 

c. 80% 

d. 75% 

4. A retort is used for which food processing operation? 

a. Dehydration 

b. Homogenation 

c. Irradiation 

d. Canning 

5. HACCP is a management tool used in food processing environments to control which of the following: 

a. Food Quality Issues 

b. Food Safety Issues 

c. Plant Cleaning and Sanitation 

d. All of the Above 

6. Which of the following additives would reduce microbial growth in a food? 

a. Salt 

b. Water 

c. Acid 

d. Both a and c 

7. Microorganisms help to produce which of the following? 

a. cheese 

b. chocolate 

c. soft drinks 

d. a and b only 

8. Which bacterium causes the most food-borne illnesses in the U.S.? 

a. Salmonella 

b. E. coli O157:H7 

c. Listeria monocytogenes 

d. Campylobacter 

9. Which of the following is classified as an antioxidant? 

a. Vitamin C 

b. Sodium bicarbonate 

c. Calcium silicate 

d. Sorbitol 

10. Why is nitrite added to bacon? 

a. To control the growth of Clostridium botulinum 

b. To preserve the color 

c. To preserve the flavor 

d. Both a and b 

11. The terms "chewy", "fibrous", "gritty", "mealy", and "sticky" are important in the ________ of foods. 

a. grading 

b. flavor 

c. nutritional value 

d. texture 

12. Which naturally occurring ingredient causes enzymatic browning in fruits and vegetables? 

a. Piperidine 

b. Cycasin 

c. Tannins 

d. Citric Acid 

13. If Joe's daily intake is 2000 calories and he consumes a soda pop that contains 220 calories, what percent of Joe's caloric intake is in that soda pop? 

a. 10% 

b. 11% 

c. 12% 

d. none of the above 

14. The main purpose of blanching vegetables would be: 

a. to heat the vegetable before canning 

b. to inactivate plant enzymes 

c. to increase moisture content 

d. to activate enzyme nutrient retention capability 

15. The _________ regulates genetically engineered microbes used in natural pesticides. 

a. United States Department of Agriculture 

b. Environmental Protection Agency 

c. United States Department of Genetic Engineering 

d. Food and Drug Administration 

16. The acceptable daily intake (ADI) of a non-carcinogen is _________. 

a. 1/100 of no-observed effect level (NOEL) 

b. 1/1000 of no-observed effect level (NOEL) 

c. zero 

d. 1/10 of a no-observed effect level (NOEL) 

17. The HACCP system for preventing hazards in food processing and ensuring food safety has the following number of steps: 

a. Five 

b. Six 

c. Seven 

d. Eight 

18. Two factors that accelerate rancidity in food products are & 

a. heat and water 

b. light and oxygen 

c. light and water 

d. none of the above 

19. The lock and key theory applies to what system? 

a. peptide formation 

b. enzyme/substrate 

c. protein functionality 

d. hydrophobic/hydrophilic interactions 

20. What substance do potatoes contain which can cause severe reactions in people? 

a. Solanine 

b. Starch 

c. Alkaloid 

d. Mutagen 

21. __________ stands for a system that is used to assure food safety in food processing, packaging, storage, distribution, and preparation. 

a. Good manufacturing practices 

b. Hazard analysis and critical control point 

c. High accuracy and contamination control point 

d. Best management practices 

22. Why should you be concerned about excessive use of black pepper? 

a. It can cause hallucinations. 

b. It can cause a change in genetic material. 

c. It contains LD 50. 

d. It can become a strong carcinogen. 

23. Which of the following foods would be exempt from nutritional labeling? 

a. milk 

b. coffee 

c. fruit bars 

d. diet foods 

24. Good Manufacturing Practices are used to _________. 

a. enforce strict laws related to safety regulations 

b. evaluate the design of food processing plants 

c. cover the consumer aspect of food processing 

d. brief food suppliers of their product's safety 

25. Which of the following vitamins must be declared first on a nutritional label for a food product? 

a. Vitamin C 

b. Vitamin A 

c. Vitamin D 

d. Vitamin E 

26. An addition of a nutrient to foods such as adding Vitamin D to milk is called ____________. 

a. irradiation 

b. fermentation 

c. nutrification 

d. fortification 

27. Which of the following food component is primarily derived from fruits, vegetables, and grains? 

a. fat 

b. protein 

c. minerals 

d. carbohydrates 

28. No more than _____% of your day's food intake should be protein. 

a. 20 

b. 12 

c. 15 

d. 10 

29. Preservatives can be added to bakery products to prevent or retard mold growth, which of the following is NOT one of those preservatives? 

a. potassium sorbate 

b. sodium benzoate 

c. sodium bicarbonate 

d. sodium proprionate 

30. __________ means that the product contains bacteria that can make more of the product. 

a. Active ingredients 

b. Active culture 

c. Active byproducts 

d. Live bacteria 

31. Antioxidants perform all of the following except: 

a. prevent protein degradation 

b. preserve color 

c. minimize rancidity 

d. preserve flavor 

32. A toxin commonly found in corn and peanuts are __________. 

a. Solanines 

b. Proteases 

c. Goitrogens 

d. Aflatoxins 

33. The first food product to use modern biotechnology (bioengineering) is __________. 

a. milk 

b. tomato 

c. cheese 

d. corn 

34. What organic chemical family does most of our aromatic (sweet, pleasant smell) food flavorings belong? 

a. alcohols 

b. ketones 

c. esters 

d. carboxylic acids 

35. Napoleon had a role in the development of this food processing procedure. 

a. Fermentation 

b. Dehydration 

c. Drying 

d. Canning 

36. What is the largest cost of producing food? 

a. packaging 

b. shipping 

c. labor 

d. fuel 

37. The international symbol used to indicate food has been irradiated is called the ________________. 

a. beta 

b. kosher 

c. gamma 

d. radura 

38. Freeze-drying is a method where water is removed from a frozen food product. The industry name for this process is ___________. 

a. sublimation 

b. vaporization 

c. cryogenics 

d. lyophilization 

39. Food containers that are absolutely impermeable to gases and vapors are referred to as ___________. 

a. laminates 

b. hermetic 

c. aseptic 

d. edible 

40. Base of scientific research to establish possible harm that may result to an individual or population from exposure to a substance or process is known as: 

a. risk assessment 

b. restricted advisement 

c. regulatory control 

d. acceptable daily intake (ADI) 

41. What provision states that no additive shall be deemed to be safe if it is found to induce cancer when ingested? 

a. Food Additives Law 

b. Delaney Clause 

c. Federal Food and Drug Act 

d. Nutrional Labeling and Education Act 

42. ___________ is a basic substance found in parts of plants. They usually taste bitter and are often used as active principles in drugs. 

a. chlorophyll 

b. catalase 

c. alkaloid 

d. teratogen 

43. This chemical process is used to make margarine from vegetable oil. 

a. esterfication 

b. hydrolysis 

c. hydrogenation 

d. halogenation 

44. The energy yield from proteins is? 

a. 4 Cal/g 

b. 7 Cal/g 

c. 9 Cal/g 

d. 2.25 Cal/g 

45. The term 
fruiting body 
 in microbiology refers to: 

a. buds on trees 

b. bacteria division 

c. binary fission 

d. stem producing spores 

46. What is the term used to describe salt-loving bacteria? 

a. psychrophilic 

b. halophilic 

c. facultative 

d. anerobic 

47. This occurs when a food is eaten that contains parasites. 

a. toxin-mediated foodborne infection 

b. foodborne intoxication 

c. foodborne infection 

d. foodborne infestation 

48. Foods classified as low moisture have an Aw of ______. 

a. 0.60 - 0.85 

b. < 0.60 

c. 0.65 - 0.70 

d. 0.90 

49. Which of the following foods would have the lowest freezing point? 

a. Meat 

b. Beer 

c. Lettuce 

d. Nuts 

50. This process is a result of absorption by polar molecules. 

a. Microwaves 

b. Irradiation 

c. Fermentation 

d. Boiling 

