M
#8 -

292 R 3 P AL TN B 48]
A B o T B (A) RE © 202
# | Rz2 A X®

1. We find that we often have to adjust the water level added to flours in order to achieve a standard
dough consistency. What are the factors that cause the water absorption capacity of flour to vary?
(8%)

2. Apotato processor is concerned that her potato flakes are an undesirable golden brown color as soon
as they are produced. The potatoes are peeled, steam-cooked, mashed then dried on heated drums. Her
proposed solution is to conduct the drying under a nitrogen atmosphere to limit oxidation. (8%)

(a) What is the most likely mechanism of browning?
(b) Do you think her solution is likely to be effective? Why?

(T3]

. What are the substrates and products for the following enzymes? What are their applications in food
processing. (10%)
() Lipoxygenase
(b) a-Amylase
(c) p-Galactosidase
{d) Papain
{(e) Glucose isomerase

4. List the objective of each of the following heat processes, along with the type of food to which the
heat process is applied. (%)

Heat Process Objective Product Application
(a) Pasteurization
{b) Blanching

(c) Ultrapasteurization

5. Please define the (a) modified atmosphere packaging, (b) controlled atmosphere packaging, and (c)
active packaging. Please give one example for each type of packaging. (9%)

6. Why is ISO 22000 important to food safety management system? What are the major differences of
IS0 22000 from IS0 90017 (6%)

7. REERRBE B2 RE > RAHNG LA LERE $R AR SMRET X - (10%)
8. 3R 9A pasteurization & blanching z JBRE BB R 2K » (6%)

S HBU=MHELTEMES? 5 BHE_SARNRAEFREIAREY - (10%)

10 6 FRpHXAHFREANELZ 27 ?(8%)

11 BRAHBEBETAEEGEANLDHTAEARE—FE - CEABAXFRENFTELES
¥ TR BE S FAER ?(6%)
12, R L - (10%) 7 2.5 &4
(1) #2048 (Thermal death time curve)
(2) 1824438 4%k (IQF, individual-quick-freezing )
(3) H¥# % (commercial sterilization )
(@) #HARAEE (Hydrostat, hydrostatic sterilizer )
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