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01. | acceptable daily intake | (A) | & § A7 £ (B) | = pat#HEFE [(C) | 1485 p L5l
£

02. | edible (A) | ¥ & (B) | 74 (C) | m-ken

03. | alcoholic beverage (A) | e aort (B) | k% st C) | iy

04. | erythrocyte (A) | ‘3% B) | 9 = 3% (O REA

05. | amino acid (A) | & At (B) |iE% i~ 4 fs (C) | =" % pEid

06. | chloride (A) | kL &4 B)| # i+ ©) | E4&

07. | blanching A | B % (B) | A5 (k) ©) | B

08. | enriched food A | 5885 B) | magms wit(FH%)8

o

09. | bottled foods A | BH8 5 (B) | Fa £ & & ©C) | xH & &

10. | calorie (A) | 2 (B) | 759 (ORESSE

11. | chilled food (A) | A a5 (B) | % & & C)|fEs &

12. | cheese A)| 5 4 (B) | £%% (C) |4=#

13. | dehydration (A) | 55 B) | #1+ (C) | m-k

14. | dietary fiber (A) | % p= B) | % aga ©C)| %9 %

15. | contaminants in food A>T 85 (B) | 42595 ©) | axisdd

16. | concentration (A) | k3 (B) | A ©) | & & 3

17. | E coli infection A) | =~ 5 FR F (B) | HFER % O | ¥ FR %
(Escherichia coli
infection)

18. | dairy product NN - (B) | 4 58 % ©C) | s+ A=

19. | extruded food (A) | &% B) | #/& & 5 ©C) | &la &

20. | fatty acid (A) | % At (B) | 7535k ©) | "k pa

21. | fermentation (A) | 7% (B) | = C) | BB~

22. | extraction (A) | 8+ B) | ## ©) | 55~

23. | flavor industry A srpsasiz B sxar1E (O ax5r1s

24. | food analysis (A) | 8 &4 B) | &8 &4 47 O] 8&

25. | antioxidants (A) | * i3 b rRA| (B) | 8 &iF 4c (C) | 423 1 4|

26. | cthanol A | 24 (B) |+ © | m

27. | baked product (A) | # A& B)|# dHl& (O RGE T

28. | browning (A) | #% (B) | 2 C) | 4

29. | centrifugal separation | (A) | £ fmg T & (B) | 4 & (C) | s~ Ht

30. | Food and Drug (A) ar1A(g)  |(B) | & & (©) (%@) CREA
Administration (FDA) P RN

31. | coenzyme (A) | et (B) | 7 © | W7

32. | evaporation (A) | T® (B) | A® (C) | 7%

33. | antisepsis (A) | 7 ) (B) | #5%% ©) | & #H

34. | edible (A) | g (B) | @ & (C)| ¥

33 fat-free spread A | 3H# 8% (B) ilﬂ SRS (C) | 24 & & &

36. | emulsifying (A) | 51+ (B) | ‘= x 2 ©C) | & =t




37. | Food essence (A) | 8 &4 HF B)| 8xit8 C)| &8 & i

38. | food adulteration (A | &8 FA 17 B)| 8 &¢ % O | a8 Z# ik

39. | food hygiene (A) | & &-peft B) | & &iFs O | axx 2>

40. | food technology (A) | 8 548 LA (B) | & &#t4 © | aFiks 8

41. | food processing (A) | &8 541 B) | & &&F ©O)| a x4

42. | food pigment (A | a3 A B)| &8 5 % C)| ard =

43. | food spoilage (A)| aF 2% B) | 84 iz (O) | 84 %4

44. | food sterilization (A) | & FHFK A B) | 8 &L k& A OC)| 8 Fse1 & H
equipment

45, | food supplement (A) | 8 &% B)| &8 x¢ % (C) | & &dd v

Part2. o X REBP  FEN P L2 HF HEL258) !

wik | BEP 2 ER

01. can provide a wide range of information to help consumers make food choices. (A) Food
labels (B) Food manufacturing (C) Food fortification

02. | People often have an unpleasant reaction to something they ate and think they have a .(A)

food allergy (B) food additive (C) food essence

03.

I buy unbleached  from the local health food store. (A) calorie  (B) acidity (C) flour

04.

When cooking the sauce, don't forget that all-important , fresh basil. (A) inoculation (B)

ingredient  (C) instrumental

05.

The laboratory is engaged in research and education about (A) food chemistry (B) food
container (C) food adulteration

06.

If people ate more fish and less of the so-called , which are really rubbish foods, they
would be much healthier. (A) chromosomes (B) convenience foods (C) concentration

07.

Coconut water is a of food industry and has little value in Thailand. (A) by-produce (B) by-
production (C) by-product

08.

When a small rock hit the window, it became (A) cracking (B) leaking C. craving

09.

The diets were reformulated to include more vitamins, minerals, and. (A) convenience (B)
chemistry C carbohydrates

10.

Dark chocolate lovers enjoy more

in chocolate than those who love milk chocolate. (A)
spiciness  (B) stickiness (C) bitterness

11.

Certain foods tend to encourage symptoms of acidity, and it's better to eat these foods less often or
to cut them out of your diet completely. (A) activation (B) acidity (C) aldehyde

12. | The process is by sunlight. (A) activated (B) endotoxin (C) amylase

13. | Stinky Tofu leaves a strong (A). afternoon  (B) afterward (C) aftertaste

14. | I don’t like food. It’stoosalty. (A). fresh (B)canned (C) organic

15. | Jane’s favorite dessert is pudding. (A). caramel (B)camel (C) cartridge

16. My father needs to go on a diet in order to reduce his level. (A). concentration (B)
cholesterol  (C) chemistry

17. | This beer is in the Czech Republic. (A). brewed (B) aromatic (C) cheese

18. | Humans normally have 46 in each cell, divided into 23 pairs. (A). chromosomes (B)
chromosphere (C) chromatography

19. | Fruit of high fiber can make you feel full easily. (A).cruel (B) crucial (C) crude

20. | Our control of and safety focuses on contaminants. (A) food quality (B) food labeling
C) food container

21. | Camphene is used in the preparation of fragrances and as a for flavoring. (A). food
additive  (B) food allergy (C) food analysis

22. | Unfortunately, due to obvious risks of disease transmission, neither ovine nor human are
suitable for vaccine production. (A). amylase (B) erythrocyte (C) crude

23. | This cake’s a bit — I think I left it in the oven for too long. (A).sweet (B)dry (C) wet
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24.

1s common in young wines. (A). Astringency (B) Anaerobic (C) Antisepsis

25.

The drugs company are trying to develop a new type of
antibiotic

(A). antirust (B) antisuit (C)
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