Cookery for the Hospitality Industry 6th Edition

Test: Chapter 26 – Food preservation

Multiple-choice questions
Highlight or circle the correct answer, or enter your answer in the space provided. Note that some multiple-choice questions may have more than one correct answer.
	1.Tea and coffee are made using which food preservation method?

	a
	Drying in the sun

	b
	Drying using hot air

	c
	Freeze drying

	d
	Cabinet drying

	Answer: c


	2.Which of the following are recommended when chilling liquids?

	a
	A good rotation system should be adopted.

	b
	Ensure short storage times.

	c
	Cool the liquids in small batches (5–10 L) before chilling.

	d
	All of the above.

	Answer: d


	3.Which of the following is true about the cook–chill process?

	a
	It extends the shelf life of products.

	b
	Best suited to offsite catering operations.

	c
	Provides safe and consistent products.

	d
	There is no reduction of quality, nutritional value, flavour or appearance of products.

	Answer: a, c and d


	4.Which of the following is true about the cook–freeze process?

	a
	Products that have been prepared, cooked and portioned are rapidly frozen between 
–18° Celsius and –30° Celsius.

	b
	There is a storage time of 8 days before regeneration.

	c
	Does not destroy the consistency of some sauces, batters, thickened soups, stews and gravies.

	d
	A blast freezer should be used to freeze the food rapidly.

	Answer: a and d


	5.Which of the following statements is false regarding the pickling method of food preservation?

	a
	Pickling preserves perishable foods for up to 2 months.

	b
	No artificial chemicals are used.

	c
	Pickled foods can be stored without refrigeration.

	d
	As an accompaniment, pickles improves the flavour of food.

	Answer: a


	6.Which of the following statements is true when curing meat?

	a
	Curing tenderises meat.

	b
	Curing improves the flavour of meat.

	c
	Curing helps to retain the pink colour of meats.

	d
	All of the above.

	Answer: d


	7.Which is false about the use of smoke for preserving food?

	a
	Smoke penetrates the flesh of the food being preserved.

	b
	Smoke is an anti-microbial agent.

	c
	Smoke is an antioxidant agent.

	d
	Smoke protects the surface of the food being preserved. 

	Answer: a


	8.Which of the following statements are true regarding pasteurisation?

	a
	Pasteurisation destroys all pathogenic micro-organisms in the food or liquids.

	b
	Pasteurisation is used to alter the taste and quality of foods and liquids.

	c
	Pasteurisation will destroy heat sensitive vitamins such as vitamin C.

	d
	All milk and dairy products processed in Australia are pasteurised.

	Answer: c and d


	9.Which of the following statements is true regarding the selection, preparation and cooking of fruit for jam making and for the storage of jam?

	a
	Use overripe fruit that is low in acid.

	b
	Fruit should be cut evenly.

	c
	Skim the scum during cooking so as not to cloud the finished product.

	d
	Jam should be cold when poured out into containers.

	Answer: b and c


	10.Which of the following statements is true in relation to the preserving of whole lemons?

	a
	Soften the lemons before commencing the preserving stages.

	b
	Make sure the lemons are completely covered with liquid in the sterilised preserving jar.

	c
	Seal and leave the jar, undisturbed, in a cool dark place for 7 days.

	d
	Refrigerate once the jar is opened.

	Answer: a, b and d


True or false questions
Highlight or circle the correct answer, or enter your answer in the space provided.

	Answer true or false.

	1. All micro-organisms are destroyed by cooking.
	True
	False

	2. Vegetables and fruit need to be peeled or blanched, or have ascorbic acid or syrup added before freezing.
	True
	False

	3. When food has been cooked and chilled and then transferred to a refrigerator or cool room, it can be safely held at controlled temperature of 3° Celsius for up to 10 days.
	True
	False

	4. Irradiation is a chemical process.
	True
	False

	5. The safe holding temperature for food is >60° and <4° degree Celsius.
	True
	False

	6. The pickling vinegar reduces the pH of the solution to be added to the food.
	True
	False

	7. When using vinegar to pickle food, the vinegar may be infused with herbs and spices and then boiled in order to strengthen it.
	True
	False

	8. The freezing process must take place quickly to reduce tissue damage.
	True
	False

	9. Vacuum packaging is only suitable for meat.
	True
	False

	10. Brining and corning are the same preserving process.
	True
	False

	Answers: False, True, False, False, True, True, False, True, False, True


Short-answer questions
Enter your answer in the space provided.
	1.Name three main categories of preservation methods.

	The chemical processing methods, the physical processing methods and the physico-chemical processing methods


	2.Why is the cook–freeze process more expensive?

	It uses more energy to produce at each stage of production, storage, transporting and regeneration.


	3.Name three ways of drying foods/food products.

	Sun dried, freeze-dried and cabinet drying


	4.If pH below 4.5 is termed acid, what is the term for pH items above 4.5?

	Alkaline


	5.Name three items used in the curing of meats.

	Sugar, nitrate and spices


	6.Name four flavour enhancers used in the curing process.

	Sugar, milk powders, monosodium glutamate (MSG), hydrolysed vegetable protein, liquid smoke, soya or caseinate


	7.State the smoking temperature range for cold and hot smoking processes.

	Cold smoking at temperatures of 10–45° Celsius and hot smoking at 90–120° Celsius


	8.List three differences between cook–chill and cook–freeze processes.

	Equipment

Portioning of food in cook–chill is done before or directly after regeneration

Cook–freeze is done before initial cooking

Temperature of storage and storage life.


	9.Name the organism that can grow undetected in foods cooked to the correct temperature for the correct amount of time?

	The organism is the Clostridium botulinum, which produces an acute toxin within the food, leading to severe illness or death.


	10.List two disadvantages of irradiation.

	This process of preservation is expensive and not universally accepted.

It may cause changes in food colour or texture.
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