2021 Food Science CDE Problem Solving/Math Practicum

Directions – You will have ___ minutes to complete the problems listed below.  You will not write on this sheet.  You have a separate sheet to work out your answers.  Please write your name and state on the top of the scratch paper provided to you.  You will need to bubble your answers in the appropriate boxes on your scantron.
1. Your product development team created a new family pack of a trail mix that has 7 ingredients.  The final weight of the product is 38 ounces.  If six of the ingredients account for 90% of the ingredients, how many grams of the last ingredient do you need to reach the 38 ounce product.
a.  .2375 grams
b.  3.8 grams
c.  107.73 grams
d.  453.59 grams

2. As the manager of the smoked sausage processing room, you must report your weekly shrink of your production.  Listed below are the precook weight and final weights of your sausage product.  What shrink are you reporting for your weekly report?

	Day 
	Pre-Cook Weight
	Final Weight

	Monday
	1285 lbs.
	1120 lbs.

	Tuesday
	 987 lbs.
	 965 lbs.

	Wednesday
	1190 lbs.
	1089 lbs.

	Thursday
	1019 lbs.
	 986 lbs.


a.  .0716 %
b. 7.16 %


c. .928 %

d. 92.84 %



3. You need to produce 600 – 15 ounces bottles of steak sauce per line per shift.  There are 6 lines running per shift.  Assuming that your mixing and holding tank is cylindrical What is the minimum height (depth) in feet of your mixing/holding tank if it is 4 foot in diameter to reach your production goal?

a. 3 feet
b. 4 feet
c. 5 feet
d. 6 feet
4. Your recipe says to cook to an internal temperature of 176o Fahrenheit but you only have a thermometer that reads in Celsius.  What degree C does your thermometer need to read?

a. 80


b. 115.56

c. 259.2

d. 374.4

5. You are making a light cream product (20 %fat) to be sold to local restaurants.  In your milk storage tanks you currently have whole milk (3.5 % fat) and a heavy cream product (38 % fat). You need to make a 500 gallon batch to fulfill your orders for the week.  How many gallons of each product will you use the make the product?
(AFNR #FPP.03.02.02c)
a. 239.15 of heavy cream and 260.85 of whole milk

b. 260.85 of heavy cream and 239.15 of whole milk
c. 240 of heavy cream and 260 of whole milk
d. 190 of heavy cream and 310 of whole milk

