
Question  Source Subject Chapter Page 

1 Marriott Food Sanitation 1 4 

2 USDA Regulation and Inspection   

3 IFT – Blue’s the Clue Temperature Danger Zone   

4 Ward Organic  1 14 

5 IFT – Do Oranges Lose or 
Gain Vitamin C After Being 
Picked? 

Vitamin C   

6 Ward Food Formulations 2 31 

7 Ward Sensory Evaluation 3 64 

8 Ward Sensory Evaluation 3 69 

9 USDA Adulterants   

10 Ward Food Chemistry  4 105 

11 Marriott Bioterrorism and Biosecurity 2 17 

12 Marriott Microbial Growth Curve 3 30 

13 Ward Sublimation 5 133 

14 IFT – How Sweet It Is Structure and Function   

15 IFT – Perfecting Pastries: 
The Role of Fats in Making a 
Delicious Pastry 

Gluten   

16 Ward Water Activity 7 194 

17 Ward Lactose Intolerance 8 216 

18 IFT – Perfecting Pastries: 
The Role of Fats in Making a 
Delicious Pastry 

Fats and Pastries   

19 Ward Functions of Sweet Alcohols 8 218 

20 Ward Retrogradation 9 249 

21 Marriott Psychosomatic Food Illness 3 36 

22 FDA Cronobacter sakazakii   

23 Ward Ketosis 9 256 

24 Ward Lipids 10 271 

25 Marriott Foodborne Intoxication 3 25 

26 Ward Protein Structures 11 308 

27 Ward Myoglobin and Meat Color  11 327 

28 IFT – The Perfect Package Food Packaging   

29 IFT – To Pop or Not to Pop Popcorn and Moisture Content   

30 Ward Rennin and Enzymes 12 345 

31 Ward Enzymatic Browning  12 355 

32 Ward Fat-Soluble Vitamins 13 371 

33 Ward Iodine 13 382 

34 Ward Polyphenols in Foods 14 411 

35 Marriott Food Allergies 4 71 



36 Marriott Hygiene 6 88 

37 Marriott Cleaning and Sanitation 9 141 

38 IFT CRISPR   

39 IFT Insects and Nutritional Benefits   

40 USDA COVID-19   

41 Ward Prions 18 549 

42 Ward Scientific Names for Microbes  17 500 

43 Ward Delaney Clause 16 464 

44 Ward Food Label Nutrient Claims 15 442 

45 Ward Phytochemicals 14 416 

46 Marriott Sanitizers 10 165 

47 Ward Caffeine and Micronutrients 13 384 

48 Ward Aseptic 19 581 

49 IFT Date Labeling of Food Products   

50 Ward Food Labeling Sp. Top. 786 

 


