Food Science: 

Unit 2 & 3 Test Review


Define the following vocabulary:

1. Homogenized- 

2. Pasteurized-

3. Scorching-

4. Scalding-

5. Chlorophyll-

6. Al dente-

7. Chiffonade-

8. Sautéing-

9. Steaming-

10. Stir-Frying-

11. Mature Fruit-

12. Ripe Fruit-

13. Enzymatic Browning-
14. Coagulation-

List the recommended daily amounts and serving sizes for the following:

15. Dairy- 

16. Fruits-

17. Vegetables-

18. Fiber-

19.  List all 8 parts of the plant and an example of each

1. Bulb-

2.

3.

4.

5.

6.

7.

8.

How do you shop, store, and cook fruits/vegetables-

20. Fruit-

21. Vegetable-

22.  List the six fruit groups and give 1 example for each

1.

2.

3.

4.

5.

6.
23. List the three types of vegetarians and describe their diet.
24. Why should vegetables and fruits never be washed with soap or detergent?

25. What vegetable should be scrubbed with a hard brush when being cleaned?

26. What are the 3 food science principles of cooking vegetables?
27. What are the 2 main things that are affected when cooking vegetables?

28. When fresh fruits and vegetables need to ripen after purchasing, how should they be stored?

29. To keep cut pears from turning brown, they should be coated with what? WHY?
30. What cooking method is the best for preparing vegetables to preserve nutrients?

31. Who leads the world in apple production?
32. Queen Anne and Bing are varieties of what FRUIT?
33. How do you store your apples to make them last longer, and stay fresh?

34. What is the maximum length of time you should you keep fresh produce?

35. Which of the following contains the most fiber?

a. Beans

b. Oatmeal

c. Red meat

d. Cheese

36. What dairy product is BOTH homogenized and pasteurized?

37. Which manufactured food product contains no milk product, but looks, cooks, and tastes like butter?

38. Describe the three types of concentrated milk products:

Evaporated milk:

Sweetened Condensed milk:

Nonfat dry milk:

39. What is the difference between ripened and un-ripened cheese?
40. List an example of each type of cheese:

Hard cheese:

Un-ripened cheese:

Soft cheese:

Aged cheese:
(Review your cheese tasting chart)

