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01. | fructose (A) | e (B) | # & C) | *#

02. | glucose (A) | e B) | # 54 (C) | P4t F-v

03. | GM food (genetically [(A) | %8 & B) | EE & & ©C) | # L7385
modified food)

04. | hydrolysis (A) | kjz (B) | 7 Fp= C) | MR 30

05. | hyperoxide (A) | #o4F Fev (B) | &% -4 (C) | Mok s

06. | inoculation (A) | &k B (B) | & % () | &

07. | mayonnaise (A) | 2 B) | #H+&F ©C) | &% F

08. | lactose (A) |5 B) | © [

09. | moisture content (A) | & px (B) | s & gis |(C) | ka3 E

10. | oxidase (A) | ¥ it p= (B) | ¥ & C) | %p%

11. | recombined food A | £xs 5 B) | > a& ©) | g

12. | refreshment (A) | fapz B) | -k (C) | pr@

13. | sucrose (A) | B (B) | park ©) | iz

14. | unsaturated fatty acid ~ [(A) | i& 48 F-v (B) | # @ iriairpe |(C) | » #EP%

15. | vegetable food (A) | 2= (B) | 24 % ©) |HEt s &
(plant food)

16. | food toxicology A | 8 &1 mE B) | a5 8 ©) | sax2$H5

17. | frozen storage (A) | 30 (B) | 4 5 ©) | Z4

18. | full-fat ice cream (A) | > PqrkiE B) | > & kiZH (C) | 2AEAREH
(super premium )

19. | gas chromatography (A) | 5o% B) |5 ©) | # k7R
(GO)

20. | GM food (genetically |(A) | &2 d 5 B) |#E AT E 5 © | Fra&
modified food)

21. | good manufacturing (A) | Bl ns B) | 244 ARY ©) | 24FrisEr 47
practice (GMP)

22. | GRAS (generally (A) | (2 &B D) ((B) | (3 &icd D) (C) | (8 & 4o H)
recognized as safe) DeE DE D DEaE >

23. | gelatinization (A) | it B) | &9 © | &

24. | hazard analysis and (A) | 8 55 Fitlg (B) | &FArizdles () | &2~ 15 M ey
critical control point 4 gL
(HACCP)

25. | hydrophilic (A) | At B) | Ak (C) | &+

26. | hyperoxide (A) | 3 v B) | & -4 ©) |Hz i+

27. | insoluble solid (A) | ¥ B R (B) | * B EHA (C) | "= ph it %

28. | instrumental (A) | & F 0 B) | t & ©) | &E

29. | ketone (A) | @ (B) | 4 © | &

30. | lactic acid bacteria (A) | W= %ﬁ (B) | Ftpk *p;—]” ©) | & ‘p;z]”

31. | low-fat food (A) | Mg 8 & B) | “H#E & (C) | M7 (7)) & &

32. | microwaveable food (A) | Bk 3 5 (B) | 41 8 & (C) | ek s &

33. | natural food A | g3 % (B) | +18 % (C) | = %28 x5




34. | organic food (A | A3 8% (B) | *i5 &% ©) | Ftax

35. | polyphenol (A) | 758 (B) | %% ©) | % %

36. | probiotics (A) | pz=* (B) | ~ &% ©C) | 27

37. | puffing (A) | i (B) | £ ©) | &n

38. | residue of pesticide (A) | 45k (B) | LEAY (C) | i

39. | saponification (A) | 2k (B) | # % ©) |2

40. | specificity (A) | @& I“i B) | #i, 2 - 1 ©) |47t

41. | sterilized food (A) | #:E 8 (B) | #% & 5 ©) | #ES &

42. | triacylglycerol (TG) (A) | =& ,r’: L (B) | Fps#E ©) | B#

43. | unsaturated fatty acid |(A) | EF i 4 B) | &k ¢ # (C) | * & frrgimph

' A e 2k

" ggﬂiiet?é?(WHo) W lunsy £ (B R C) | & & foT mk

45. | B-carotene (A) | B-# & 3 (B) | 2 % ©) | B T
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01. | We have changed the of the washing powder. (A) texture (B) formula (C) ingredients

02. | Modern science and technology has not developed capably enough to make as nutrient as

normal food. (A) instant food (B) inoculum (C) insoluble solid

03. | We were served scones with butter and . (A) ether (B) ketone (C) jam

04. | Billy Knowle held a chicken and sandwich in his mouth in order to leave both hands free for
the report. (A) mineral (B) mayonnaise (C) methanol

05. | They have been branded as probiotics, functional foods or . (A) nutraceuticals (B) platelet
(C) pepsinogen

06. | The importance of balanced fat and supplementation still needs to be confirmed. (A)
oxidase (B)plasma (C) probiotic

07. | The diets were reformulated to include more , minerals, and carbohydrates. (A) virus (B)
vitamins  (C) viscous

08. | Stir in the and honey together in a bowl until they are thoroughly combined.
(A) yogurt (B) processing (C) dehydration

09. | The is a specialized agency of the United Nations responsible for international

public health. (A) Thrombin Time (B) World Health Organization (WHO) (C) Thin layer
chromatography (TLC)

10.

are the most common type of fat in the body. They are necessary for health but in
excess amounts, they may be harmful. (A) Transferrin  (B) Troponin T  (C) Triglycerides

11. Functional foods are foods that offer health benefits beyond their nutritional value.
(A) fatty foods (B) Functional foods (C) fast foods

12. | After all, the greasy hamburger will not suddenly become a only by adding a few vitamins.
(A) delicious food (B) plant food (C) health food

13. | Don't touch the bottle. It contains chemicals. (A) lethal (B) plant (C) safe

14. | Participants were asked about the bread, and each of the fillings separately. (A) mashing
(B) methanol  (C) margarine

15. | My father spent days peering through a at ichneumon flies, and he wanted me to do
likewise. (A) microscope (B) microwave (C) minimum

16. | Both agree: Get your vitamins and from your plate, not your medicine chest. (A) mixing
(B) mineral (C) mold

17. | They have been branded as probiotics, functional foods or . (A) moisture content (B)
nutraceuticals  (C) mutation

18. | Neighbors had noticed a foul coming from the apartment. (A) odor (B) oxidase (C)
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oligosaccharide

19. | After discussion the revised the indications and rated them again. (A) paint (B) panelists
(C) paper

20. | They include, in fact, both and opportunistic microorganisms responsible for various
diseases in the host. (A) pathogenic  (B) fashionable (C) suitable

21. | After the first process the metal is washed. (A) refining (B) refreshing (C) drying

22. | The eye, nose and the tongue will still detect change caused by .(A) stage (B)slash (C)
spoilage

23. | However, rice is able to convert to starch at high temperature and humidity. (A) glucose
(B) sucrose (C) succinic

24. | In order to obtain a rich, flavor, the ingredients should be simmered for many hours. (A)
glucose (B)sourness (C) umami

25. can be used in making beer and bread. (A) Yeast (B) xylitol (C) virus
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1 c 2 B |3 C |4 A |5 B

B |7 C |8 A |9 Cc 110 |A
11 A 12 | C |13 |A |14 B |15 |C
16 B 17 /B |18 |[A |19 |[C |20 |B
21 1A (22 |C |23 A 24 C |25 |B
26 | C |27 |B |28 |C 29 A |30 |B
31 | C |32 |A |33 |C 34 C |3 |A
36  C |37 |A |38 |B 139 C |40 |B
41 |C |42 A 43 C |44 B |45 | A
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1 B |2 A |3 C |4 B |5 A
6 c |7 B |8 A |9 B 10 |C
11 B 12 |[C |13 |A |14 ([ C |15 |A
16 B 17 |B |18 A |19 B |20 | A
21 1A |22 |C |23 B 24 C |25 |A



https://www.ldoceonline.com/dictionary/metal
https://www.ldoceonline.com/dictionary/wash

