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3 - MELE (B85S 4H5):
(1) Peroxide value.
(2) Proanthocyanidin.
(3) Ascorbic acid oxidase.
(4) Phospholipase.
(5) Solid fat index.

4 - Explain the following terms: (54 2 4)
a. Water activity
b. Food irradiation
c. Controlled atmospheric storage
d. Aseptic packaging

O + Surimi, tofu, hot dog, and cheese are made from fish, soybean, pork, and milk, respectively,
by taking the advantages of “protein functional properties”. Explain in detail among their
differences and similarities in terms of processing principles, key processing steps and
parameters, quality attributes, preservatioﬁ mechanisms, and key additives, if needed, to
achieve their unique characteristics of these products. (12 4)
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- Asa “prospective food scientist” like you, how will you response when you are asked “are the
food products safer now than before?” (5 4-)

- Give the reason of noticed items during processing the minced fish meat products made from
cultivated milkfish of South-Taiwan. (10 %)

- How to predict the heating time by way of Fo value when using 1160C to produce No.2
canned tuna in oil. (10 4+)

- Has what similarities and differences of technique that was used in processing between soy
sauce and miso from soybean? (5 %)
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