Production lines of food industry (PL) – exam questions

1. Foods division according theirs durability 

2. Main reasons of food losses and food destruction

3. Ways of food durability prolongation

4. Basic terms of PL

5. Balance sheet of PL (technology process) – mass, energy, information

6. Criteria of PL subdivision

7. Types of reserves in PL

8. PL design principles and steps (user, designer, manufacturer)

9. Water activity; goals of food industry

10. Ways of PL energy consumption reduction 

11. Flow chart of sugar factory + terminology

12. Beet reception and storage

13. Beet cleaning, washing and slicing

14. Juice extraction and pulp pressing

15. Lime-kiln and lime slaker

16. Juice clarification

17. Juice evaporator and steam/vapour/condensate system

18. Boiling plant (crystallisation) for raw sugar production

19. Thermal power station

20. Sugar final treatment

21. Water treatment system

22. Condensation station

23. Flow chart of dairy

24. 
Fresh tanker milk reception

25. Raw milk treatment and  market milk production

26. Milk powder production

27. Butter-making line and process of butter-making

28. Yoghurt etc. production

29. Ice cream production

30. Curd and cheese production (soft and hard)

31. Flow chart of malt production

32. Barley reception

33. Barley steeping

34. Barley sprouting (malting)

35. Malting drum

36. Malting box

37. Sliding pile

38. Malt drying – two floor malt kiln

39. Final malt treating

40. Static round malt-house

41. Flow chart of brewery

42. Reception, cleaning and storage of raw materials

43. Malt preparation

44. Brewing house – technology

45. Brewing house – vessels characterisation

46. Wort cooling and filtration

47. Fermentation cellar, CC tanks

48. Storage cellar incl. beer cooling and filtration

49. Yeast culture plant

50. Bottling plant, KEG barrels

51. Flow chart of flour production line – mill industry

52. Grain – description, composition

53. Grain cleaning

54. Grain preparation before milling

55. Grain milling

56. Flour, semolina etc. cleaning and screening

57. Flow chart of bakery

58. Description of line for bread production

59. Leaven preparation

60. Processes proceed during bread baking

61. Processes proceed in baked bread

62. Description of line for rolls production

63. Bakery ovens – dividing, types, description

64. Flow chart of line in meat industry – slaughter house

65. Pigs and cattle reception, stabling, paralysing and bleeding

66. External working of pigs or cattle

67. Internal working of pigs or cattle

68. Meat maturing

69. Thermal meat and meat products working

70. Description of line for smoked-meat products

71. Smoking chamber

72. Description of line for chicken treatment

73. PL for industrial conservation of fruit and vegetable (types, goals, ways) 
74. Description of frozen fruit production

75. Description of sterilised pea production

76. Description of fruit pureé production (aseptic filling)

77. Example of fruit salad (compote) production

78. Example of jelly production

79. PL and goals of cooling plants

80. Types of coolers and freezers

81. Description of freezing chamber (tunnel)

82. Description of contact freezer

83. Description of fluidiser bed freezer

84. Description of  PL for starch production from potatoes

85. Description of  PL for starch production from maize (corn)

86. Chemical composition of starch and molecule configuration, saccharides

87. Raw materials for starch production, quality, costs, problems

88. Description of PL for starch milk purification (refining) and processing (from maize)

89. Starch treatment (hydrolysis and its products)

90. Modified starch - process and utilisation

91. PL in distillery

92. Basic terms (terminology) in distillery

93. Theory of starch saccharification and ethanol (alcohol) fermentation 

94. Raw materials for mash preparation and process

95. Theory of mash distillation

96. Description of ethanol production from potatoes 

97. Description of ethanol production from molasses 

98. Description of yeast (leaven) production from molasses 

99. Fats and raw materials for edible oils and spreads production 

100. Flow chart and description of  PL for raw oil production from oily seeds 

101. Flow chart and description of  PL for table oil (raw oil refining) 

102. Flow chart and description of  PL for spreads production 

103. Oil seeds pressing end oil extraction; extractors types

104. Oil seeds cleaning and storage – goals, description

105. Oil seeds tempering and drying – goals, description 

Examination’s procedure:

1. question:
PL in general = questions 1 to 10 

2. question:
PL of food branches = bold or  underlined questions

3. question:
parts of PL  – other questions

4. question:
parts of PL  – other questions

In 2003 following questions are not  examined:

Meat industry
 
– questions 64 – 72

Canneries

- questions 73 – 78

Cooling plants

- questions 79 – 83

Distillery

- questions 91 – 98
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