NORTH CAROLINA FFA ASSOCIATION
2015 STATE FOOD SCIENCE WRITTEN EXAMINATION

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. Which branch of science is MOST often used in food science?

A. Biology
B. Botany
C. Physics
D. Zoology

2. Which BEST describes speeding up generational changes by altering the organism’s genetic material?

A. Biodiversity
B. Biotechnology
C. Deductive reasoning
D. Independent variable

3. Which is true of the hypothesis on an experiment?

A. Answers the question “what am I trying to prove?”
B. Arranges data in a clear and logical form using charts
C. Controls the variables that are being tested
D. Records observations during the course of the experiment

4. How do you set the electronic balance to zero?

A. Ensure both pans are equal on the scale
B. Lift the pan after placing the specimen
C. Press the “tare” button on the balance
D. Set the pointer to zero when all arms have riders set at zero
5. 
Which would be MOST responsible for monitoring processing to ensure standards are met?

A. Advertising and marketing specialist
B. Microbiologist
C. Packaging expert
D. Quality control specialist

6. Why is biodiversity used by genetic engineers?

A. Create several recipes from each source
B. Cultivate a variety of plants and animals
C. Improve the quality of a single food source
D. Isolate each plant and animal species

7. Which practice is central to sustainable agriculture?

A. Eliminating animals from the diet
B. Integrated pest management
C. Producing enough food to allow for waste
D. Relying on pesticides for the control of insects

8. To a six-year old, “Catching” fish-shaped crackers that “swim” in a tomato soup “lake”, is an example of which concept?

A. Garnishing
B. Mouthfeel
C. Sensory appeal
D. Taste blind

9. Ofactory organs are related to the sense of:

A. Feel.
B. Smell.
C. Sound.
D. Taste.

10. What usually results when a food normally eaten cold is served warm?

A. Develops a bad smell
B. Has a rough mouthfeel
C. Loses its taste
D. Taste too strong
11. 
Which comes first is the “scientific method”?

A. Experiment
B. Hypothesis
C. Observation
D. Theory

12. How close a single measurement comes to the actual or true value of the quantity measured refers to which concept?

A. Accuracy
B. Balance
C. Metrics
D. Precision

13. In the decmel system, numbers are expressed in units of:

A. 4.
B. 10.
C. 16.
D. 20.

14. The unit used for measuring length in the metric system is the meter but in the English system the unit that measures length is the:

A. Gram.
B. Inch.
C. Liter.
D. Pound.

15. One kilogram is equal to how many pounds?

A. 1.5
B. 2.2
C. 3.4
D. 5.7

16. Which food scientist would focus MOST on developing new products?

A. Flavor expert
B. Packaging specialist
C. Quality control specialist
D. Research and design specialist


17.  Which is used when an exact measurement is needed?

A. Beaker
B. Erlenmeyer flash
C. Graduated cylinder
D. Test tube

18. Which is held in place by an iron ring on the ring stand?

A. Beaker
B.	Burret
C.	Test tube
D.	Thermometer

19. To calibrate a candy-making thermometer one should place it in boiling water and adjust for any difference from:

A. 100°C. 
B. 100°F.
C. 120°C.
D. 120°F.

20. Which BEST describes a theory?

A. Chance
B. Fact
C. Possibility
D. Probability

21. Which BEST describes factors that can change in an experiment?

A. Control
B. Repetition
C. Treatment
D. Variables

22. Which is MOST true of “entry-level” jobs?

A. Available once a person has served as an apprentice
B. Does not require training or experience
C. Must be certified
D. Requires a post-graduate degree



23. If a food scientist encourages a local community to raise cattle instead of crops, the MOST likely objective is to:

A. Decrease the protein and minerals in the local diet.
B. Increase the protein and minerals in the local diet.
C. Keep people from consuming vegetables.
D. Promote the production of beef and the meat industry.

24. Which is MOST true of all sensory evaluation panels?

A. Consist of highly trained experts
B. Distractions are minimized
C. Each sample is eaten at a different temperatures
D. Irrelevant characteristics are used to give contrast 

25. A substance that is easily changed into a vapor is:

A. [bookmark: _GoBack]Mass.
B. Metallic.
C. Savory.
D. Volatile.
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