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cairo university
Faculty of Agriculture

Department of Food Science

Academic year2007/2008

' Time allowed 2hrs
eyl A

Enzyme technology (701) -

Ques. No.1 30 marks
Briefly discuss
1- The role of enzymes in food processing and, how to control their
actions

2- Industrial enzymes sources, differences ,suitability and
selectivity for application
3. The bases for classification of enzymes ( give examples)

Ques. 2 10 marks
Show by drawing how to compute

1- Heat of activation and deactivation from an Arrhenius plot
7- Km and Vmax from different transformations of Michacles and

Menten equation

Ques. 3 20 marks
Explain

1- Method of purification for a mierobial enzyme , how to follow
and evaluate such process

2- The application of enzymes in .,cereals technolgyy , fruits and
vegetables processing , and meat technology

—————————————————————— - - Good luck---===-====r==m="===
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Cairo University :;? r‘ ?3 Academic year 2007\2008
Faculty of Agriculture %z’ -,-_.-,‘E;,,;f Time allowed: 2 hours
Department of Food Science 5y

postgraduate course : Advanced refrigeration and freezing code (703)

Answer the following questions:
First question: (30 marks)
Discuss briefly the following:
I- The freezing process is often associated with damage.
2- The mechanism of freeze- cracking and factors affecting
the development of freeze — cracking.
3- Define the following:
Nucleation. -- Freezing rate.-- Cryoprotectants.
4-Relate the following to the quality of the frozen foods:
a) lipolytic and proteolytic enzymes and their effect
on quality.
b) Causes of freeze-induced denaturation and
possible prevention methods.
Second question: (30 marks)
What are the differences between?
[- Multiple stage compression with two and one liquid
expansion, and why this modification was carried out?
2- Hot gas and cylinder by passing.
3- Mechanical and non —mechanical refrigeration systems.
4- Dry and extended evaporators.
5- Constant pressurc expansion valves and liquid level
regulatory valves.
6- Reciprocating and rotary compressors.

Good luck, ..
Dr. Nadia Salama. ..
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Semester: Jan
Academic year: 2007/2008
Allowed Time : 2 hours

Cairo University
Faculty of Agriculture
Department of Food Science

Postgraduate Course: Food Packaging Code: 702 AFT

Answer the following questions:-

First question:- (30Scores)
1) Write notes about:
Coextrousion --- Susceptors --- Source reduction --- Surlyn ---

Regenerated Cellulose Film (RCF). (10scores)

2) What are the basic types of metal cans that based on the method of
construction? Mention the steps of one example for each? (10scores)

3) How to prevent thermal shock in glass containers? (3scores)
4) Define: Edible films; Kraft paper; Hermetic closure (5scores)
Second question:- (30Scores)

Write short notes about:
1) Selecting suitable packaging materials for ready to eat breakfast cereals.

2) Vacuum packaging methods to extend the shelf life of fresh meat.

3) The differences in the traditional packaging materials for dried pasta and
cured meats.

4) Using (Gas packaging) and (alcohol vapor) to extend the self life of
bakery products.

GOOD LUCK
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Cairo University : Semester: Jan
Faculty of Agriculture . Academic year: 2007/2008

Department of Food Science Allowed Time : 2 hours

Postgraduate Course: Food Packaging Code: 702 AFT
Answer the following questions:-
First question:- (30Scores)
1) Write notes about:
Coextrousion --- Susceptors --- Source reduction --—- Surlyn ---

Regenerated Cellulose Film (RCF). (10scores)

2) What are the basic types of metal cans that based on the method of
construction? Mention the steps of one example for each? (10scores)

3) How to prevent thermal shock in glass containers? (5scores)
4) Define: Edible films; Kraft paper; Hermetic closure (5scores)
Second question:- (30Scores)

Write short notes about:
1) Selecting suitable packaging materials for ready to eat breakfast cereals.

2) Vacuum packaging methods to extend the shelf life of fresh meat.

3) The differences in the traditional packaging materials for dried pasta and
cured meats.

4) Using (Gas packaging) and (alcohol vapor) to extend the self life of
bakery products.

GOOD LUCK
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cairo university
Faculty of Agriculture

Department of Food Science

Academic year2007/2008

Time allowed 2Zhrs

Gl &5

Enzyme technology (701 )

Ques. No.1 30 marks

Briefly discuss
1- The role of enzymes in food processing and, how to control their

actions
2- Industrial enzymes sources , differences ,suitability and

selectivity for application
3- The bases for classification of enzymes ( give examples)

Ques. 2 10 marks

Show by drawing how to compute

i- Heat of activation and deactivation from an Arrhenius plot

2- Km and Vmax from different transformations of Michaeles and

Menten equation

Ques. 3 20 marks

Explain

1- Method of purification for a microbial enzyme , how to follow
and evaluate such process

2- The application of enzymes in .,cereals technolgyy , fruits and
vegetables processing , and meat technology

Good luck




Cairo University Y, m ; Academic year 2007\2008
Faculty of Agriculture U, 1 Time allowed: 2 hours
Department of Food Science 5y

postgraduate course : Advanced refrigeration and freezing code (703)

Answer the following questions:
Tirst question: (30 marks)
Discuss briefly the following:
I- The freezing process is often associated with damage.
2- The mechanism of freeze- cracking and factors affecting
the development of freeze — cracking.
3- Define the following:
Nucleation. -- Freezing rate.-- Cryoprotectants.
4-Relate the following to the quality of the frozen foods:
a) lipolytic and proteolytic enzymes and their effect
on quality.
b) Causes of freeze-induced denaturation and
possible prevention methods.
Second question: (30 marks)
What are the differences between?
I- Multiple stage compression with two and one liquid
expansion, and why this modification was carried out?
2- Hot gas and cylinder by passing.
3- Mechanical and non —mechanical refrigeration systems.
4- Dry and extended evaporators.
5- Constant pressure expansion valves and liquid level
regulatory valves.
6- Reciprocating and rotary compressors.

Good luck, ..
Dr. Nadia Salama. ..
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Good Luck, ..
Dr. Nadia Salama. ..
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Good Luck, ..
- Dr. Nadia Salama. ..
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peparument O ©oga SCenct
inlll 488
_ Undergraduate Course: Food Chemistry and Analysis (AFT306

Answer the following questions :
Question 1-(15 degree)

a- Define food additive 2What is the safe level and how to
determine its value?

b- Define the meaning of 2 catalyst in a chemical reaction and its
effect on heat of reaction and activation energy

¢- Define free water and bound water —Which fraction of the
water molecules will remain in the solid fraction when you
determine moisture in fruit juice containing fructose ?

d- Meat contains 75%moisture 14%protein 10% fat and 1%
ash. calculate % of 21l constituents on dry weight basis and if
vou remove fat from the meat calculate all constituents in fat
free meat.

e- Discuss HPLC system with regard to pre column and post
column derivitization for amino acid determination.

Question 2 (15 degree)

a-Define non protein nitrogen and how to determine its value
b-Identify difference between determine ,calculate and estimate in
food analysis using moisture ,water ,nitrogen ,protein and
nitrogen free extract in your answer

c-Calculate pH of 0.1N HCI and 0.1N H2SO4 acids and what to
add to which acid to have both acids with same pH values.

d-List Beer Lambert law in one of its forms and identify each item
in the law.

Question 3 (15 degree)

a- If you use 0.7grams per liter of a substance in 1 cm cell and the
Absorbanee was 0.25 .Calculate absorbivity of this substance
and how to determine its purity from this absorbivity.

b- What heat of vaporization and heat of melting means ?Draw a
curve relating heat of vaporization to temperature and what
heat of vaporization equals zero indicates in this curve?

¢- Derive relationship between %T and A and indicate limits of
these two values. _ o

d- Tables are used to determine reducing sugars in all methods
except in Ferricyanide method JExplain.

Question 4 (15 degree)

a- By using chemical equations, discuss the principles for
determination of nitrogen in rice sample by Kjeldahl nethod

b- Explain the importance of ash determination in prepared food
samples , and compare between dry and wet ashing methods

¢- Explain ,in details ,the method for determination of reducing
aud non reducing sugars in preparsd syrup using Munson and
Walker method.
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Cairo university g
Faculty of Agriculture %g&
Department of Food Science )

Y Academic year2005/2006

Time allowed 2 hrs

Sl S

Under-graduate Course —Cereal chemistry and technology (410)

Ques.No. 1 40 marks

Briefly explain

1- The mixing of wheat flour with corn flour — or mixing
the imported wheat with the loc,lly produced in bread-
making ( advantages and disadvantages )

2- Baker,s yeast production , characteristics , and effect
on bread quality

3- Bread- baking methods , and effect on bread quality
and safety

4- Production of pasta in Egypt

5- Protein and starch in wheat flour and effect on wheat
flour dough characteristics

Ques. No. 2 20 marks

1-State the quality parameters of wheat flour dough

,discuss one in relation to product quality.

1- Discuss the economic situation of cereal production in
Egypt ,( give solutions)

2- State the different tests used for evaluation of wheat
flour

Good luck 5. Mo st
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Cairo University i % y, Allowed Time : A howrs
Faculty of Agriculture ‘\j& [‘l }}j Academic year : 2.007/%
\ 27

Department of Food Science NG
ol s
Graduated Course 2 Jechnology of Cls and /o bs Codes 60H

Answer the following questions :

First Question : (30 Marks)

Discuss the following points :

1- Sesamol substance as natural antioxidant for edible oils.

2- Types of tocopherols as antioxidant for edible oils and fats.

3- Using of unsaponifiables for qualitative indentification of oils and fats.
(3 examples).

Second Question : (30 Marks)

|- Calculate quantity of soap lye containing 8% glycerol, 10% salt and
82% water required to produce 100 tons of crude glycerin (80%
glycerin, 10% salt and 10% water), if loss of glycerin during treatment
and evaporation is 15%. Calculate quantity of salt separated.

2- Is the following formula suitable for spray chilled soap powder.
80% Soap base (65% fatty acids and 30% H,0).
10% Soda ash.
10% sodium silicate (65% H,O).
Net evaporation is assumed to be 5%.

3- If the production efficiency of a soap plant is 90% Calculate
quantities of a fatty mixture (saponification value 220 mg KOH/g
oil) and NaOH (purity 90%) required to produce 100 tons of a curd
soap (its constituents are represented by point (a) in the following
diagram. Find quantity and identify specifications of the neat
soap produced by the fitting process.

68 |
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Cairo University
Faculty of Agriculture
Department of Food Science

cademic year 2007\2008
ime allowed: 2 hours

)

postgraduate course : Advanced refrigeration and freezing code (703)

Answer the following questions:
First question: (30 marks)
Discuss briefly the following:
1- The freezing process is often associated with damage.
2- The mechanism of freeze- cracking and factors affecting
the development of freeze — cracking,.
3- Define the following:
Nucleation. -- Freezing rate.-- Cryoprotectants.
4-Relate the following to the quality of the frozen foods:
a) lipolytic and proteolytic enzymes and their effect
on quality.
b) Causes of freeze-induced denaturation and
possible prevention methods.
Second question: (30 marks)
What are the differences between?
1- Multiple stage compression with two and one liquid
expansion, and why this modification was carried out?
2- Hot gas and cylinder by passing.
3- Mechanical and non —mechanical refrigeration systems.
4- Dry and extended evaporators.
5- Constant pressure expansion valves and liquid level
regulatory valves.
6- Reciprocating and rotary compressors.

Good luck, . .
Dr. Nadia Salama. ..
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Semester: Jan
Academic year: 2007/2008
Allowed Time : 2 hours

Cairo University
Faculty of Agriculture
Department of Food Science

Postgraduate Course: Food Packaging Code: 702 AFT

Answer the following questions:-

First question:- (30Scores)
1) Write notes about:
Coextrousion --- Susceptors --- Source reduction --- Surlyn ---

Regenerated Cellulose Film (RCF). (10scores)

2) What are the basic types of metal cans that based on the method of
construction? Mention the steps of one example for each? (10scores)

3) How to prevent thermal shock in glass containers? (3scores)
4) Define: Edible films; Kraft paper; Hermetic closure (Sscores)
Second question:- (30Scores)

Write short notes about:
1) Selecting suitable packaging materials for ready to eat breakfast cereals.

2) Vacuum packaging methods to extend the shelf life of fresh meat.

3) The differences in the traditional packaging materials for dried pasta and
cured meats.

4) Using (Gas packaging) and (alcohol vapor) to extend the self life of
bakery products.

GOOD LUCK
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Semester: Jan
Academic year: 2006/2007
Allowed Time : 2 hours

Cairo University
Faculty of Agriculture
Department of Food Science

Postgraduate Course: Food Packaging Code: 702 AFT

Answer the following questions:-

First question:- (30Scores)

1)” Two basic of alloyed metals are used in food packaging including Steel and
Aluminum” Discuss this sentence for: (1) each type (2) used coating

(3) Can construction (4) Can sizing. (10Scores)

2) Write notes about:- (20Scores)
(a) Edible Films (b) Susceptors ‘Sputtering’ with drawing
(c) Surlyn ‘Du Pont’ (d) Annealing and coating of glass.

(e) Permeability of oxygen for plastic films.

Second question:- ( 30Scores)
Write short notes about:-
1) The packaging material that can retard the rate of deterioration in biscuits.

2) The significant differences in the application of MAP for meats and sea foods.
3) Materials that used for the packaging of breakfast cereals.

4) The differences between GIP and VSP.

GOOD LUCK



