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I.  Vocabulary Review

Unscramble the words in the following list. In the space provided, write the unscrambled term that best
fits each statement.

setpiiced adntoxiitna
anturdeatino ihbintiro 
ivesleetc etruzepisa
logboiiacl orlocnt Edyenal Luseac

1. A chemical that repels or destroys a pest is a(n) .

2. A(n) uses a living organism or its product to control pests.

3. The forbids the use of any cancer-causing chemical in food
processing.

4. A pesticide is when it is effective only on a specific pest.

5. One way to milk is to heat it at 62°C for 30 minutes.

6. A substance that slows down a process is a(n) .

7. A(n) prevents or slows down reactions with oxygen.

8. Heating causes proteins to uncoil by a process called .

II.  Concept Review

In the blank at the left, write the letter of the choice that best completes the statement.

9. A disadvantage of insecticidal soap is that it _____.
a. is biodegradable c. does not kill all insects
b. does not accumulate in organisms d. can be used on crops

10. An advantage of an unstable pesticide is that it _____.
a. does not accumulate in organisms
b. needs to be applied less often
c. works more quickly
d. contains carbon atoms with double bonds

11. BHA and BHT are examples of _____.
a. inhibitors c. antioxidants
b. food additives d. all of the above
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Chapter Review 10 (continued)

Use Table 1 to answer the following questions. Write your answer in the space provided.

12. Which milk sample is spoiled?

13. Which milk sample has more acid?

14. Which milk sample has a higher pH?

III.  Skills/Process Review

Answer the following questions in complete sentences.

15. Compare and contrast Pasteur’s method of pasteurization with the Ultra High Temperature 

process.

16. Why is controlling the temperature important while cooking food?

17. Since additives may be risky, why do we use them?

18. Explain how yeast causes bread to rise.   

19. Which carbon molecule in Figure 1 is likely to be more stable? Why?

IV.  Feature Review
20. Eyewitness Accounts: Serving Up Good Health If food is still good after its expiration date, why 

does it have an expiration date?
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Milk Samples pH

Sample 1 5

Sample 2 6.5

TABLE 1
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A B
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Figure 1


