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1. As per the Nutrition Labeling and Education Act of 1990 (NLEA), a food package must display ____________.

a. Health claim(s)

b. Ingredients statement

c. Nutrition facts panel

d. B and C

e. A, B, and C

2. Food ingredients on the ingredient statement of a food package are:

a. Listed in decreasing order of weight

b. Listed in increasing order of weight

c. Listed in decreasing order of caloric value

d. Listed in increasing order of caloric value

3. The FDA regulates the meat, poultry and egg industries

a. True

b. False

4. Food should not be stored at this range of temperature (The Temperature Danger Zone), since bacteria multiply rapidly at this temperature range: 

a. 0 to 40 ºF

b. 40 to 140 ºF

c. 80 to 180 ºF

d. 100 to 200 ºF

5. The major contributing factor identified in Foodborne disease outbreaks is:

a. Wild-pigs straying into tomato fields

b. Storm-water run-off draining into municipal water reservoirs

c. Infected persons handling food

d. Refrigerated trucks used in the transportation of food

6. Chronic diseases such as heart disease, cancer, and diabetes are the leading causes of death and disability in the United States (accounting for 7 of every 10 deaths in the US).  Although chronic diseases are among the most common and costly health problems, they are also among the most preventable.  A factor that can be controlled in relation to the development of a chronic disease is:

a. Gender

b. Age

c. Diet

d. Genetic make-up

7. In bread dough, _________________ produced by yeast forms bubbles that make the dough rise, and give bread its spongy texture.

a. Nitrogen

b. Carbon dioxide

c. Oxygen

d. Helium

8. Which one of the following foodborne pathogens is of concern in improperly canned foods:

a. Clostridium botulinum

b. Listeria monocytogenes

c. E. coli O157:H7

d. Salmonella 
9. Which one of the following statements is true:

a. Consumption of spoiled food will definitely result in foodborne illness

b. Visibly unspoiled food guarantees the safety of that food

c. All bacteria that are harmful to human beings cause food spoilage

d. Bacteria that cause foodborne illness may be present in visibly unspoiled food

10. The term Pasteurization (in milk) refers to:

a. Destruction of all microorganisms in milk 

b. Destruction of all disease-causing pathogens in milk

c. Destruction of 90% of all microorganisms in milk

d. Destruction of 90% of all disease-causing pathogens in milk

11. Everyone is at risk for foodborne illness, but some groups are at a higher risk than others.  Within a population, which ONE of the following groups are at a higher risk for foodborne illness: 

a. Workers in the sanitation and waste-water treatment industry

b. Children and pregnant women

c. Workers in the medical profession, including medical doctors

d. New immigrants

12. The agency responsible for approving pesticides for use in the US, including specification of crops that can be treated as well as maximum residue tolerance levels is the 



a. Bureau of Alcohol, Tobacco, and Firearms (BATF)
b. Environmental Protection Agency (EPA)
c. Food and Drug Administration (FDA)
d. Federal Trade Commission (FTC)

13. ___________ and ___________are among the “Big 8” food allergens (based on the Food Allergen Labeling and Consumer Protection Act)
a. Oats and Mushrooms
b. Corn and Vegetable Oils
c. Egg and Fish
d. Shellfish and Beef

14. Whole wheat bread is made from flour containing the following parts of the wheat kernel

a. Grist, bran, and germ

b. Bran, germ, and endosperm

c. Germ and endosperm

d. Bran and germ

15. The average home refrigerator maintains a temperature of __________

a. -16 to -2°C

b. 4.5 to 7°C

c. 7 to 14°C

d. >14°C

16. A calorie is the amount of energy required to raise the temperature of _______of water by one degree __________

a. 1 ounce, Fahrenheit

b. 1 gram, Centigrade

c. 1 kilo, Fahrenheit

d. 1 gram, Kelvin
17. The following production method (process) is utilized during the manufacture of puffed breakfast cereal (like cheerios)

a. Extrusion

b. Drying (spray drying)

c. Forming

d. Molding

18. _______________ discovered that mild heat treatment helps in the preservation of wine
a. Robert Mondavi

b. Louis Pasteur

c. Nicholas Appert

d. Alexander Fleming

19. This operation during fluid milk processing ensures that the cream does not separate from the skim portion of milk during storage (at retail and consumer homes). 
a. Homogenization

b. Pasteurization

c. Sterilization

d. Fermentation

20. Triglycerides are made up of:

a. One glycerol molecule and three fatty acid molecules

b. Three glycerol molecules and one fatty acid molecule

c. One glycerin molecule and 2 fatty acid molecules

d. Three glycerin molecules and one fatty acid molecule

21. Fats (triglycerides) that are ____________at room temperature are high in ________fatty acids

a. Solid, Saturated

b. Solid, Unsaturated

c. Liquid, Saturated

d. Liquid, Neutral

22. A nutrient which the body cannot use to produce energy (ATP)

a. Carbohydrates

b. Protein

c. Lipids

d. Vitamins
23. This macronutrient plays a major role in the maintenance of body temperature

a. Water

b. Carbohydrates

c. Proteins

d. Lipids

24. The common term “blood sugar” refers to:

a. Fructose

b. Glucose

c. Sucrose

d. Amylose

25. Which of the following is NOT an essential function of a food container?

a. tamper-resistant

b. refrigerator fit

c. light protection

d. sanitary protection
26. The __________dose is the largest dose that the animal in an experiment can take without endangering its health.

a. acceptable daily intake

b. maximum tolerated dose

c. no-observed effect level

d. LD5O

27. A food that would be rich in omega-3 fatty acids would be _____________

a. fatty fish

b. lard

c. olive oil

d. butter

28. The process when ice becomes water vapor without first going through a liquid state is called ___________

a. convection

b. evaporation

c. sublimation

d. osmosis

29. Application efficiency of pesticides can be improved by

a. scouting fields and adopting Integrated Pest Management (IPM) practices

b. certified seed application

c. cultivating fields

d. using resistant fertilizers

30. Two factors that accelerate rancidity in food products are___________and __________
a. temperature and light

b. light and oxygen

c. light and moisture

d. light and soluble minerals

31. Fats and oils are part of a family of compounds called ____________
a. proteins

b. carbohydrates

c. lipids

d. fiber

32. Fruits and vegetables discolor when bruised or cut due to

a. caramelization

b. sulfiting

c. dehydration

d. enzymatic browning

33. One of the functions of sodium nitrite in meat products is to ________________
a. inhibit mold growth

b. inhibit growth of Clostridium botulinum in vacuum packaged cured meats

c. minimize purge in vacuum packaged meats

d. reduce color fading in aerobically packaged cured meats

34. Food heats up in a microwave oven primarily due to vibration of__________ molecules.
a. water

b. fat

c. protein

d. carbohydrate

35. When a food processing plant is cleaned at the end of a production day, the order of clean-up is ____________________________
a. rinse, clean with detergent, dry pick up, rinse, sanitize

b. clean with detergent, rinse, sanitize, rinse, dry pick up

c. dry pick up, rinse, clean with detergent, rinse, sanitize

d. dry pick up, rinse, clean with detergent, sanitize, rinse

36. A ___________________ is an illness caused by consuming a food that contains a harmful metabolite from a microorganism.
a. foodborne infection

b. bactericide

c. bacteriostat

d. foodborne intoxication

37. Starch is a type of __________
a. protein

b. fat

c. carbohydrate

d. mineral

38. By using ______________, the microbial species introduced for fermentation can be controlled.
a. Carbon dioxide
b. Barley Malt
c. a starter culture

d. a mother culture

39. Proteins are primarily composed of ___________
a. lipids

b. amino acids

c. sugars

d. carbohydrates
40. Lemon juice which is acidic would have an approximate pH of __________

a. 7.2

b. 8.1

c. 2.3

d. 6.8

41. Listeria monocytogenes is a bacteria that grows at refrigeration temperatures and is considered to be a ___________

a. refrigophile

b. psychrophile

c. mesophile

d. thermophile

42. Casein in milk is an example of a ___________

a. solid in liquid where the liquid is the dispersed phase and the solid is the continuous phase

b. gas in liquid where the gas is the dispersed phase and the liquid is the continuous phase

c. gas in liquid where the liquid is the dispersed phase and the gas is the continuous phase

d. solid in liquid where the solid is the dispersed phase and the liquid is the continuous phase

43. Oil is heated and reaches a temperature when small free fatty acids are volatized. This is called the _________

a. melting point of fat

b. smoke point

c. flash point

d. fire point

44. Vitamin D is added to milk to prevent a nutrient deficiency condition called ________________
a. Scurvy
b. Pellagra
c. Rickets
d. beriberi

45. Inorganic elements essential for human health and growth are called

a. vitamins

b. minerals
c. proteins

d. fiber

46. Which of the following statements is TRUE about aseptic processing?
a. A heat (thermal) treatment is not required for aseptically processed foods
b. The food product is heat treated following packaging, (i.e.) thermal treatment in the package
c. Package size is a limitation for aseptically processed foods, (i.e.) aseptically processed foods can be distributed only in small retail volumes.  Hence aseptic processing is practical only for end products ready for consumer utilization.
d. Aseptically processed products are thermally processed before packaging.  Hence package size is not a limitation for aseptically processed foods.  
47. Transfer of heat by molecular vibrations in a static (at rest) medium is called:

a. Conduction

b. Convection

c. Radiation
d. Microwave heating
48. This type of plastic is popularly used in food packaging because of its low cost and broad range of mechanical and barrier properties.  
a. Polyethylene
b. Polypropylene
c. Polyvinyl Chloride (PVC)
d. Polyethylene Terepthalate (PET)

49. Which of the following are important intrinsic factors for controlling the growth of microorganisms in foods?
a. pH and water activity
b. Temperature and pH
c. Time and water activity
d. Temperature and time

50. Fifty (50) grams of ready-to-eat turkey sausage breakfast links contains the following components:

Water





18 grams

Lipids





16 grams

Proteins




13 grams

Carbohydrates (by difference)

02 grams

Ash





01 grams

50 grams
Calculate the caloric content of the above food product.  

Answer: ________________________Calories/50 grams of ready-to-eat turkey sausage breakfast links.
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