
Question # Source Subject Chapter Page

1 FDA/USDA cultured meat

2 IFT K-12 teaching resources banana sweetening

3 Ward Lowest saturated fat 10 277

4 Ward Aspergillus 17 500

5 Marriott Sanitation 1 3

6 USDA Factsheet Allergens

7 Ward Olives 17 511

8 Ward Heat preservation 19 573-574

9 Ward colorimeter apples 3 67

10 Ward viscosity 9 250-51

11 Ward headspace 19 580

12 Ward FDA food packaging 21 641

13 Ward vacuum drying 20 612

14 Ward salt replacement 4 99

15 FDA Food home page National Food Safety Education month

16 Ward gas to extend shelf life 21 648

17 IFT K-12 teaching resources popcorn - steam/vol.

18 Ward squid ink/colorants 16 469

19 Ward concentrates 20 618

20 Ward allyl sulfides 14 414

21 USDA Factsheet direct food additive

22 Ward hydrophobic/non polar 11 310

23 Ward foodborne infection 18 543

24 Ward solute affect on freezing/boil 22 677

25 Ward calibrate 2 35

26 USDA Factsheet fresh poultry

27 Ward enzyme/freezing 12 347

28 Ward sugars 8 223

29 IFT food facts cage free eggs

30 Ward baking soda 6 163

31 Ward aspertame 15 438

32 FDA FAQ allergerns 

33 Ward glass packaging 21 644

34 Marriott IPM 13 252

35 Ward Lecithin in cocoa mix 22 684

36 Ward heat conduction 19 577

37 IFT food facts ice cream cell size 13 385

38 Ward racking 23 705

39 Ward flour enrichment

40 USDA Factsheet safe handling label

41 Ward specific heat - beef 5 127

42 Ward filter to remove caffeine 23 709

43 IFT food facts olive oil 

44 Ward chemical hazard 18 533

45 Ward PDP

special 

topic 787

46 Ward clostridium botulinum 18 540
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47 FDA nutrition facts label

48 Ward cold point 19 576

49 Ward altitude impact on boiling 7 184

50 USDA Factsheet ratite
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