Pre-Test

Heat Transfer

Multiple Choice

1. Refrigerator temperature should be kept at or below

a. 0*C

b. 40*C

c. 40*F

d. 0*F

2. Pasteurization

a.Cooks food faster than conduction

b.Extends the shelf life of eggs.

c.Is found in mayonnaise

d.None of the above

3. Freezer burn

a. causes the food to be dry and tough

b. can be prevented by using airtight packaging

c. is caused by the evaporation of moisture from the food.

d. All of the above.

4. Blanching is used:

a. to kill bacteria

b. for freezing

c. for fruits and vegetables

d. all of the above

5. After food is removed from the freezer and reaches room  

Temperature

a. the bacteria will be dead

b. the bacteria will start to reproduce

c. there will be no change

d. the food will be spoiled

6.  Sterilization

a. is used for freezing

b. is used for microwaving

c. is used for canned food

d. is used for cold processing

True-False

7. Boiled eggs are quick and easy to make in the microwave oven.

8. Chemical reaction rates roughly triple for every 10*F. increase in temperature

9. The microwave oven cooks food by use of conduction.

10. Kinetic energy is the energy of motion.

11. When microwaves penetrate a food, it causes the particles to move around.

12. When cooking in a microwave oven, you should leave the dish in one position the entire cooking time.

13. Potholders are not needed when using a microwave oven.

14. Convection heat moves  hot particles up and cool ones down.

15. The speed at which chemical reactions occur are directly related to the temperature of the food.

16. Microwaves are about the size of a pencil and 1 ½ inches long.

17. Refrigerator temperature stops the growth of bacteria.

18. It is OK to use metal pans in a microwave oven as long as it is stainless steel.

19. At freezing temperatures, bacteria enzyme growth is slowed down.

20. Microwave dishes should be stirred during cooking to help promote even cooking.

21. Always vent foods in the microwave oven to prevent the buildup of too much steam.

Matching:

22. A process in which a liquid is heated until spoilage

A. Blanching

     bacteria is destroyed.





B. Conduction

23.Briefly plunging food into boiling water to stop 

C. Convection

enzymatic activity.





D. Heat transfer

24.The complete destruction of all microorganisms.

E. Hot spots

25. Areas within a microwave oven where microwaves

F. Kinetic energy

tend to hit more than other areas.



G. Magnetron tube

26. An electron tube in a microwave oven that converts 

H. Microwave

    electrical energy to microwaves.



I. Pasteurization

27.  Changing the temperature or heat energy of a food in 
J. Radiation

      order to prevent spoilage.




K. Sterilization

28. The energy of motion.





L. Thermal Preservation

29. A low-frequency electromagnetic wave of radiant energy.


30. A transfer of energy by electromagnetic waves.

      31..A transfer of heat energy by the motion of fluids, such


     as water or air.


32. A transfer of heat energy through matter from particle


    to particle collision.

33. The transfer of energy from a heat source to food.





