Student Name:_________________
Period:________________________
Fermentation Unit Exam
1.  Get your pickled vegetable jar.  Taste the pickled vegetable.  Using the graphic organizer below, give  the steps for pickling the vegetable. Each box is 3 pts.  (18 pts. total)
	


	


	


	


	


	


2.  Bonus question (+5 points to overall test grade):    How would you describe the taste of the pickled product?  Has it been in the brine long enough or would you like it to have a stronger flavor?
Multiple Choice
Directions:  Place the letter or letters in the blank to the left of the question that correctly complete the statement.  Most questions will have more than one answer. Each question is worth 3 pts. (81 pts. total)
________1.  Fermentation


        
 a.  has no commercial use;  only used as a home preservation method.



b.  makes food easier to digest.



c.  changes the flavor and texture of food.



d.  has been a way of preserving food for centuries.

_______2.  Fermentation



a.  causes food to rot.



b.  causes good microorganisms to grow; prevents growth of those that cause food to 


     spoil.



c. is promoted by adding ingredients to food under carefully controlled conditions 


    (temperature and lack of oxygen)



d.  occurs when you mix vegetables with iodized salt and tap water.

________3.  Molds and yeast are



a.  anerobic



b.  fungi



c.  one celled organisms



d.  are fermenters

________4.  Lacto bacillus



a.  grows best in a warm moist environment.



b.  creates lactic acid from lactose and turns milk into curds and whey.



c.  help with the pasteurization of milk.



d.  are more prevalent in raw milk.

________5.  Yeast added to fruit



a.  consumes  sugar and produces alcohol



b.  produces a fruiting body



c.  increases acidity which breaks starch into sugar



d.  converts fruit into spoiled fruit.

________5.  Lactic acid bacteria



a.  are crucial to making soy sauce.



b.  convert lactose in milk into lactic acid.



c.  are crucial to making cottage cheese, yogurt



d.  produce spores which ferment milk.

_________6.  Mold



a.  is made up of more than one cell.



b.  reproduces by budding.



c.  must have oxygen to survive.



d.  is important in the production of whey.

​​​​_________7.  Molds 



a.  can survive in more salty and less acid conditions than yeast.



b.  reproduce through spores.



c.  are the fermenters in pickles.



d.  produce stems called fruiting bodies.

_________8.  Molds 



a.  are crucial in the making of soy sauce.



b.  are neither beneficial nor detrimental to the food industry.



c.  may produce poisonous toxins and are linked to cancer.



d.  contribute to the flavor of certain cheeses.

________9 .  Earthenware or glass



a.  is the best choice for a pickling container.



b.  should not be used to pickle tomatoes because of their acidity.



c.  should be cylindrical shaped so a weight can be used to hold the vegetables under 


      water.



d.  should used because plastic reacts to lactic acid.

________ 10.  In pickling,



a.  vegetables should be chopped to expose as much surface area as possible.



b.  pectins in vegetables are hardened by salt causing them to be crunchy.



c.  Iodized salt should be used.



d.  desirable microorganisms grow producing lactic acid which stops the growth of un-



      desirable microorganisms.
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