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1. What is one common food source that is considered acidic?
A. Banana
B. Milk
C. Rice
D. Potato

2. What term is used for people who do not use or eat any
animal products?
A. Vegetarian
B. Vegan
C. Pescatarian
D. Flexitarian

3. Which substance is added to food primarily to help it rise
when cooked?
A. Thickener
B. Raising agent
C. Enhancer
D. Emulsifier

4. What indicates the date after which a food product is no
longer guaranteed safe to eat?
A. Best before date
B. Use-by date
C. Expiration date
D. Sell by date

5. What does the term 'food miles' refer to?
A. The distance food travels from production to consumption
B. The amount of food waste produced
C. The number of meals prepared
D. The nutritional value of food
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6. Which of the following substances helps another substance
retain moisture?
A. Preservative
B. Humectant
C. Emulsifier
D. Stabilizer

7. What process occurs when yeast respires aerobically
during bread making, producing water and carbon dioxide?
A. Fermentation
B. Respiration
C. Metabolism
D. Oxidation

8. What is the process called that involves the chemical
breakdown of sugar by microorganisms?
A. Fermentation
B. Decomposition
C. Metabolism
D. Distillation

9. What is the process of keeping something in its present
state and preventing damage called?
A. Preservation
B. Storage
C. Fermentation
D. Conservation

10. What are naturally occurring steroid alcohols found in
plants and animals known as?
A. Stanols
B. Saturated fats
C. Sterols
D. Vitamins
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Answers

5Sample study guide. Visit https://foodprepnutrition.examzify.com for the full version

SA
M

PLE



1. B
2. B
3. B
4. B
5. A
6. B
7. B
8. A
9. A
10. C
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Explanations
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1. What is one common food source that is considered acidic?
A. Banana
B. Milk
C. Rice
D. Potato

Milk is often considered acidic due to its pH level, which typically ranges from around 6.5
to 6.7. While it's slightly acidic, it is important to note that many people also consider it
neutral or mildly acidic. The reason it's categorized this way is due to the presence of
lactic acid in milk, which contributes to its acidity, especially in fermented forms such as
yogurt or cheese. Understanding food acidity is essential in culinary practices, as it can
affect flavor profiles and reactions in cooking.   In contrast, bananas, rice, and potatoes
are generally classified as neutral or mildly alkaline foods. They contain higher starch
levels and do not produce significant acidity when consumed. This is relevant in
discussions of dietary choices and food preparations, as the acidity of foods can impact
digestion and nutritional absorption.

2. What term is used for people who do not use or eat any
animal products?
A. Vegetarian
B. Vegan
C. Pescatarian
D. Flexitarian

The term used for people who do not use or eat any animal products is "vegan." This
lifestyle goes beyond dietary choices by also excluding the use of animal-derived products
in other areas, such as clothing, cosmetics, and household goods. Vegans aim to avoid all
forms of exploitation and cruelty to animals, which is a fundamental principle of their
philosophy.  To clarify the context of the other options, a vegetarian typically consumes
plant-based foods and may include dairy and eggs in their diet. A pescatarian includes
fish and seafood in their diet along with plant-based foods but still consumes animal
products. A flexitarian is someone who primarily follows a plant-based diet but
occasionally includes meat and animal products. In contrast, vegans strictly adhere to a
diet and lifestyle that completely avoids any use of animal products.

8Sample study guide. Visit https://foodprepnutrition.examzify.com for the full version

SA
M

PLE



3. Which substance is added to food primarily to help it rise
when cooked?
A. Thickener
B. Raising agent
C. Enhancer
D. Emulsifier

The addition of a raising agent to food is essential for achieving the desired volume and
lightness in baked goods. Raising agents, such as baking powder, baking soda, or yeast,
release gases (like carbon dioxide) during cooking, which creates bubbles in the mixture.
As the food is heated, these gases expand, causing the dough or batter to rise. This
process results in a fluffy texture that is characteristic of many baked products like
bread, cakes, and muffins.   In contrast, thickeners are used to increase the viscosity of a
fluid without altering its state, enhancers improve flavor but do not contribute to texture
or rising, and emulsifiers help mix and stabilize ingredients that typically do not blend
well, such as oil and water. While all these substances have important roles in food
preparation, the specific function of raising agents makes them crucial for helping food
rise when cooked.

4. What indicates the date after which a food product is no
longer guaranteed safe to eat?
A. Best before date
B. Use-by date
C. Expiration date
D. Sell by date

The use-by date is an important indicator specifying the last date on which a food
product is guaranteed to be safe for consumption. This date is typically found on
perishable items such as dairy products, fresh meats, and prepared meals. Consuming
food after this date can pose health risks because the safety and quality of the food
cannot be assured.  Best before dates generally indicate the timeframe during which the
product will maintain its best flavor and quality but may still be safe to consume beyond
that date. Expiration dates are sometimes used interchangeably with use-by dates but
can refer to broader categories of products and do not always imply safety concerns. Sell
by dates guide retailers on how long to keep items on the shelf but do not indicate safety
for the consumer.  In contrast, the term "use-by date" is explicitly designed to inform
consumers about food safety, which is why it is the correct choice in this context.
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5. What does the term 'food miles' refer to?
A. The distance food travels from production to consumption
B. The amount of food waste produced
C. The number of meals prepared
D. The nutritional value of food

The term 'food miles' specifically refers to the distance that food travels from the point of
production to the point of consumption. This concept is significant because it is often
used to evaluate the environmental impact of food transportation; longer distances
typically mean a larger carbon footprint due to increased fuel consumption and
greenhouse gas emissions during transit. Understanding food miles can also influence
consumer choices, with many opting for local products to support local economies and
reduce environmental impact.   The other options pertain to different aspects of food and
nutrition but do not relate to the definition of food miles. The amount of food waste
produced relates more to food management and sustainability rather than distances
traveled. The number of meals prepared is about food preparation practices, while the
nutritional value of food concerns the health benefits and components of the food itself.

6. Which of the following substances helps another substance
retain moisture?
A. Preservative
B. Humectant
C. Emulsifier
D. Stabilizer

The correct choice is humectant because humectants are substances that attract and
retain moisture in food products. They serve an essential role in preventing dryness and
maintaining the texture and palatability of various foods. By drawing water vapor from
the environment or keeping moisture within the food itself, humectants enhance shelf
life and improve the overall eating experience.  For instance, humectants are often used
in baked goods, candies, and certain dairy products to ensure they remain moist and do
not become stale. This property is fundamental in the food industry, especially in
products that are susceptible to drying out.  Preservatives focus more on preventing
spoilage or extending shelf life by inhibiting microbial growth, while emulsifiers help
combine ingredients that normally do not mix, such as oil and water. Stabilizers serve to
maintain the desired consistency or texture in food products but do not inherently retain
moisture. Thus, humectants are specifically designed for moisture retention, making
them the most appropriate choice in this context.
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7. What process occurs when yeast respires aerobically
during bread making, producing water and carbon dioxide?
A. Fermentation
B. Respiration
C. Metabolism
D. Oxidation

In the context of bread making, when yeast respires aerobically, it primarily engages in a
process known as respiration. During aerobic respiration, yeast consumes sugars and, in
the presence of oxygen, converts them into energy, water, and carbon dioxide.   The
production of carbon dioxide is particularly significant in bread making because it causes
the dough to rise, resulting in a light and airy texture in the finished product. Water is
also a byproduct of this process. This is distinct from fermentation, which occurs under
anaerobic conditions (without oxygen) and results in the production of alcohol and
carbon dioxide, typically used in brewing and some types of bread-making for different
effects.  While metabolism is a broader term that encompasses all biochemical processes
occurring within an organism, and oxidation refers specifically to the loss of electrons
during a reaction, the precise term that describes the process during which yeast uses
oxygen to break down sugar for energy in bread making is respiration. Thus, in this
context, the correct answer succinctly captures the specific biochemical process at hand.

8. What is the process called that involves the chemical
breakdown of sugar by microorganisms?
A. Fermentation
B. Decomposition
C. Metabolism
D. Distillation

Fermentation is the process that involves the chemical breakdown of sugar by
microorganisms, typically yeast and bacteria, in the absence of oxygen. During
fermentation, sugars such as glucose are converted into alcohol and carbon dioxide,
along with other byproducts, depending on the microorganisms involved and the
conditions of the fermentation process. This process is essential in various food and
beverage production, such as in making bread, beer, wine, and yogurt, as it not only
preserves food but also develops unique flavors and textures.  In contrast, decomposition
refers to the breakdown of organic matter, often involving larger-scale biological
processes rather than the specific chemical actions of microorganisms on sugars.
Metabolism encompasses a broader range of biochemical reactions within living
organisms, including those that produce energy from sugars but also those involved in
the synthesis of other compounds. Distillation is a physical separation process that
involves boiling and condensing liquids to purify or concentrate a substance and is not
related to the breakdown of sugar by microorganisms.
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9. What is the process of keeping something in its present
state and preventing damage called?
A. Preservation
B. Storage
C. Fermentation
D. Conservation

The process of keeping something in its present state and preventing damage is known
as preservation. This term encompasses a variety of techniques and methods used to
maintain the quality, safety, and longevity of food, as well as other materials. In the
context of food, preservation often involves methods such as canning, freezing, drying,
and pickling, all aimed at preventing spoilage and ensuring that food can be stored safely
for extended periods.   Preservation is essential in food preparation and storage, as it
allows for the management of seasonal produce, reduces food waste, and helps maintain
nutritional value and flavor over time. By using appropriate preservation techniques,
individuals can enjoy foods long after their harvest season, ensuring access to important
nutrients year-round.   Understanding this process is critical for anyone involved in food
preparation and nutrition, as it directly impacts food safety and quality.

10. What are naturally occurring steroid alcohols found in
plants and animals known as?
A. Stanols
B. Saturated fats
C. Sterols
D. Vitamins

Naturally occurring steroid alcohols found in both plants and animals are categorized as
sterols. These compounds play various roles in biological systems, including serving as
crucial components of cell membranes and precursors for hormones and vitamins. In
plants, sterols such as phytosterols contribute to membrane structure and stability, while
in animals, cholesterol is the most well-known sterol, vital for various bodily functions,
including hormone production and vitamin D synthesis.   The other options do not
accurately describe this category of compounds. Stanols, while related to sterols, are
hydrogenated forms of sterols and do not encompass the broader category. Saturated fats
refer to a type of fatty acid that lacks double bonds and does not include steroid alcohols.
Vitamins are organic compounds required in small quantities for vital functions but do
not specifically refer to steroid alcohols and are a separate class of nutrients entirely.
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