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1. Why does fresh red meat turn brown after a couple of days? (5%) What is the purpose of nitrite used in meat

pmcéssing? (5%)

2. Please briefly describe six conditions that support the growth of microbes on the food. {10%)

3. Please briefly describe the reasons for long shelf life of bread products in the convenience store. (10%)

4. Please compare the difference between fermented milk and lactic fermenting beverage. (15%)

5. Please describe the reason for fish/shellfish are more vulnerable to corruption than poultry. (10%)

6. Please indicate at least 4 purposes of food dehydration. {10%)
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- What is Hurdle technology? (5%) Please explain the purpose of using Hurdle technology in food processing. (5%)

8. Please briefly describe the manufacturing process of (a) butter products (10%) and (b) natural cheese products (such
as Chedder cheese}. (10%)

&)How can consumers distinguish between natural cheese and processed cheese? (5%)




