	Question 
	Source
	Subject
	Chapter
	Page

	1
	Ward
	Emergence of Food Science
	1
	5

	2
	Ward
	Thermometer Calibration
	7
	202

	3
	Ward
	Food Vehicles
	13
	387

	4
	Ward
	Lactic Acid Bacteria & Yogurt
	17
	528

	5
	Ward
	Benefits of Concentrates
	20
	618

	6
	Ward
	Freezer Burn
	21
	666

	7
	Ward
	Calories in Fats
	22
	696

	8
	Ward
	Dextrose
	8
	220

	9
	Ward
	Water Structure
	7
	179

	10
	Ward
	Egg pH 
	6
	166

	11
	Ward
	Sweet Alcohol Side Effects
	8
	218

	12
	Ward
	Caffeine Effects
	16
	463

	13
	Ward
	Wine Production
	17
	507

	14
	Ward
	Salmonellosis and Eggs
	18
	544

	15
	Ward
	Foodborne Viruses
	18
	548 – 549 

	16
	Ward
	Phosphoric Acid
	22
	679

	17
	Ward
	Acrylamide
	5
	134

	18
	Ward
	Taste Bias
	3
	66

	19
	Ward
	Systematic Error
	2
	43

	20
	Ward
	Sulfites and Wine
	17
	507

	21
	Ward
	Solutions
	22
	671

	22
	Ward
	Research and Development
	24
	747

	23
	Ward
	Isoflavones
	14
	407

	24
	Ward
	Natural Coloring Agents
	16
	470

	25
	Ward
	Irradiation
	21
	641

	26
	Ward
	Lactic Acid & Separation
	23
	708

	27
	Ward
	Metric Prefixes
	2
	34

	28
	Ward
	Celsius Scale
	5
	128

	29
	Ward
	Modified Corn Starches
	9
	252

	30
	Ward
	Enzymes
	12
	341

	31
	Ward
	Proteins and Proteases
	12
	353

	32
	Ward
	Antioxidants
	16
	468

	33
	Ward
	Microbes and Water Activity
	17
	502

	34
	Ward
	Microbes and pH
	17
	503

	35
	Ward
	Water Activity
	20
	606

	36
	Ward
	Irradiation Dosages
	21
	638

	37
	Ward
	Chemical Changes
	4
	105

	38
	Ward
	Fatty Acids
	10
	273

	39
	Ward
	Amino Acids
	11
	306

	40
	Ward
	Sugar Substitutes
	15
	438

	41
	Ward
	Shelf Life of Frozen Foods
	19
	590

	42
	Ward
	Organic Foods
	25
	764

	43
	Ward
	Leavening Agents
	16
	473

	44
	Ward
	Caffeine in Teas
	14
	418

	45
	Ward
	Maillard Reaction
	11
	323

	46
	Ward
	Complex Carbohydrates
	9
	244

	47
	Ward
	Bottled Water Regulation
	7
	198

	48
	Ward
	Sensory Panels
	3
	73

	49
	Ward
	Food Regulation Milestones
	1
	11

	50
	Ward
	Clostridium botulinum
	18
	540



