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Answer the following questions (100%):

1. Metal, glass, plastic and paper are commonly used as rav;/ materials for
manufacturing food container, two of which can be used for packing
orange juice. What are they? Also compare the characteristics
difference. (10%) |

2. Define and explain the difference between thermal sterilization and
cold sterilization. (10%)

3. Describe the storage behavior of foods in myosystems (animal system)
and phytosystems (plant system) during refrigeration and freezing.
(15%)

4. Describe the processing principle and method of the following foods:
(15%)

(a) sliced orange (with peel) dry flake.
(b)refrigerated liquid egg.

5. Describe the difference in processing principle and method between
popcorn and poprice. (15%)

6. What is the difference between interesterification and selective
hydrogenation during oil processing? Please give an example to
explain. (10%)

7. What is deep-fat frying? List five chemical changes which can occur
during frying and explain how each can affect oil quality. (15%)

8. Please list five methods which can be used to tenderize meat. Also

explain why. (10%)
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