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Briefly describe the origin and characteristics of tetrodotoxin from pufferfish. (10%)

«

Briefly describe the food safety issues of Aspergillus used in fermented foods. (5%)

Explain and compare the similarities and differences in the raw materials, processing methods and

characteristics of cheese and butter (10%)

Describe in detail the impact and importance of the cold chain system from farm to table from the

perspectives of food raw materials, food microorganisms, etc. (10%)

Define what alternative proteins are {5%) and describe and compare the advantages and disadvantages
of various alternative proteins from the perspectives of food safety, economic cost, food sustainability,
etc. (10%)

Briefly describe 2 methods to avoid Clostridium botulinum and Botulinum toxin in the food. (5%) Please

briefly describe 2 functions of NO;™ in food products. (5%)

Describe 4 common types of non-thermal processing. (5%) What is high hydrostatic pressure technology?
(5%) Please describe the advantages and limits of high pressure processing with examples, and compare

the characteristics of HPP sterilization technology with traditional heating for processed foods. (5%)

Explain the difference in the degree of roasting of coffee beans, (5%) and explain the types and principles
of the two main food chemical reactions involved in the coffee roasting process, and their impact on the
flavor of coffee. (10%)

Compare the similarities and differences in the properties of anthocyanins, lycopene, and betalain

among the natural red pigments in food, (5%) and list the color preservation methods individually. (5%)




