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Directions:  Place your name, chapter, and participant number on the scantron form that you receive from the test administrators.  Read each of the following multiple choice items and possible answers carefully.  Mark the letter of the correct answer on your scantron form.  PLEASE MAKE NO MARKS ON THIS TEST.

1. Scientists improve agricultural products by enhancing or eliminating traits that a plant or animal inherits through:

A. biotechnology.
B. chemistry.
C. radiation. 
D. stabilizers. 

2. Which of the following processes does matter and energy transfer between organisms and food?

A. Food Preparation
B. Food Science
C. Food Chain
D. Organic Chemistry

3. Which was the result of scientists discovering how to turn on a plant’s natural defenses against insects?

A. Created an alternative to chemical pesticides
B. Extended the shelf life of plants after harvest
C. Increased the protein content of plants
D. Made plants poisonous to animals

4. A system wide approach which controls pests with nonchemical deterrents is called:

A. conventional farming. 
B. integrated pest management. 
C. composting. 
D. pesticide application management systems. 





5. Which of the following is NOT a way that scientists have developed tougher strains of traditional food crops?

A. more resistant to disease
B. more resistant to pest
C. tolerate poor soils
D. longer growing season

6. What is one way packaging has helped in the food industry?

A. Added nutrients to food products
B. Allowed foods to be stored without refrigeration
C. Created jobs in the waste industry
D. Eliminated the need for local markets

7. Approximately how many million of the world’s people are considered chronically hungry?

A. 500
B. 600
C. 700
D. 800

8. Often times food scientists will find themselves using laboratory equipment suited for specific tasks. What scientific instrument determines the mass of materials?

A. Buret
B. Base
C. Balance
D. Meniscus

9. What material listed below is insoluable in water? 

A. Fat
B. Table Salt
C. Coffee
D. Sugar

10. How close several measurements are to the same value is: 

A. metric. 
B. estimate. 
C. precision.
D. accuracy. 

11. When using the metric scale, the use of hectares indicates that you are measuring:

A. length.
B. volume. 
C. mass. 
D. area. 

12. The Celsius scale was formerly called the centigrade scale, which means:

A. divided into 100 parts.
B. full of mercury.
C. no negative score. 
D. full of alcohol. 

13. On the Celsius scale, how many degrees separate the freezing and boiling points?

A. 10
B. 32
C. 50
D. 100
 
14. To develop a good experiment, you have to control the variables. Variables are:

A. pieces of information gathered during the experiment. 
B. factors that can change in an experiment. 
C. testable predictions that explain certain observations. 
D. the values which are collected throughout the experiment. 

15. In the scientific community, results of research is reported in journals so that other scientists may test the results with experiements on their own. In order for the results to be accepted among scientists, the experiment must be: 

A. free of independent variables. 
B. free of theory. 
C. reproducible. 
D. Based on known facts and general principles. 

16. Chemical Technicians can be hired with an associate’s degree if they also have:

A. expertise with laboratory procedures. 
B. great communication skills.
C. a driver’s license. 
D. experience with technology. 

17. Which of the following is NOT true of a hypothesis?

A. A hypothesis is a uneducated guess. 
B. A hypothesis gives direction to an experiment. 
C. Forming a hypothesis is the first step in the scientific method. 
D. A hypothesis determines the goal and focus of an experiment. 

18. Local climates and geography often influence food choice. For that reason, what is the number one food stable of Greece? 

A. Fish
B. Goat
C. Cheese
D. Olive oil 

19. What is the phrase used to describe foods that people often use to sooth themselves when sad or distressed? 

A. Gourmet food
B. Comfort food
C. Americanized
D. Luxurious food

20. What type of religious beliefs recommend vegetarian diets?

A. Jewish
B.	Islam
C.	Christian
D.	Seventh-Day Adventist

21. People with diabetes choose food based on how it affects their:

A. energy level.
B. sleeping habits.
C. blood sugar level.
D. physical condition.

22. What challenge is usually associated with eating organic foods? 

A. Higher fat content
B. Higher cost
C. Lower protein count
D. Not approved

23. What has helped increase the number of people who have access to some foods through packaging and preservation methods? 

A. Sensory Evaluation
B. Food Costs
C. Technology
D. Organic Growing

24. Color of a dish can be enhanced with a decorative arrangement to the food or drink known as: 

A. flavor.
B. garnish. 
C. food coloring. 
D. cilia.

25. Qualities related to a food’s consistency describe its:

A. texture. 
B. mouthfeel. 
C. sound.
D. smell.
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