	


Q1/ A- Define the following terms:                                                            (14marks)

1- Package:        
2- Shelf life: 
3- Vacuum packaging
4- Physical changes

B- Numerate intrinsic factors that affect shelf life of foods:                     (16marks)
Q2/ A- Write whether the following statements are True or False and Correct the False:                                                                                                   (15marks)

1- Enzymatic browning is one of the deteriorative chemical reactions; occur during storage of dried and concentrated foods.
2- Deteriorative changes in the nutritional quality of foods are accelerated by light.

3- Aldehydes and ketones are the main volatiles from photo-oxidation.
4- Every microorganism has a limiting aw value below which it will grow.

5- Product characteristics including formulation and processing parameters. 
B- Food packaging has developed strongly during recent years, Why? (15marks)
Q3/ Fill in the following blanks with appropriate words                        (20 Marks)                                                                                                                          
1- Packaging is an essential part of …………….. and ………….. foods.

2-  Increased CO2 are used to retard ……………. and ………… of foods.
3- The ……… of most foods and beverages …     ….. with storage or holding time.
4- Advanced (MR) that lead to the formation of ………... or ….………. substances.

5- Acceptability of color in a given food is influenced by cultural, ….…and …..…

Q4/ Match the following word\words with those in below table.          (20marks)
Off-flavors - Natural pigments -  MAP  -  Mechanical  -  Fluid milk -  Maillard reaction  -  Food packaging  -  Microorganisms - Phenols in fruits  -  Radiation.  
	
	Concentrated foods

	
	Novel packaging

	
	Light

	
	Physical changes

	
	Oxidation reaction

	
	Colour in foods

	
	Be nontoxic

	
	Flavor changes

	
	Aluminum foil

	
	Gases or acids
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