
LIST OF ENTRANCE EXAM QUESTIONS

1. The main provisions of the state policy in the field of healthy nutrition.

2. Classification of modern food products.

3. Nutritional and energy value of food.

4. The concept of a person's nutritional status and ways to correct it.

5. The energy value of the daily diet for various groups of the population.

6. Metabolism. The key stages of food metabolism are proteins, fats, carbohydrates.

7. Food intolerance — possible causes and their nature. Examples of pathologies, their therapy and 
 prevention.

8. Principles of calculating the nutritional value of industrial products — from a set of ingredients to 
 the finished product.

9. Which groups of compounds determine the taste and aroma of food products? What is their role in food 
 technology? The role of aroma-forming substances in assessing the nutritional value of food.

10. What is food safety? What criteria does it consist of?

11. List the sources and ways of contamination of food raw materials and foodstuffs.

12. What are genetically modified foods?

13. The main directions of modern food biotechnology.

14. Biologically active substances of natural origin. Sources, classification, chemical and biological 
 properties. Application in the food industry.

15. Microorganisms, their distribution, importance in food biotechnology.

16. Yeast. Their role in food production.

17. Fermentation: biochemical meaning, use in food production, influence on nutritional value.

18. pH: physical meaning, calculation methods, practical meaning of evaluation in food production.

19. Functional and technological properties of food additives.

20. Chemical preservatives in food technologies.

21. The role of proteins in human nutrition. What is nitrogen balance and what types of it can be observed 
 in the body?

22. What do the concepts of nutritional and biological value of proteins include? How is the biological value 
 of proteins determined?

23. The amino acid composition of proteins of plant origin. The daily need of the human body for proteins.

24. Properties of amino acids.

25. The specific role of individual amino acids (cysteine, tyrosine, phenylalanine, methionine, glutamic and 
 aspartic) in the body.

26. How are biologically active peptides classified according to their functions in the body and in 
 the composition of food?

27. List the main functional properties of proteins. What is their role in the technological processes of food 
 production?

28. Methods of qualitative and quantitative determination of proteins.

29. Carbohydrates. Classification. The physiological role of carbohydrates.

30. What are digestible and indigestible carbohydrates? Their functions in the human body.

31. Dietary fiber, raw materials, consumption. Main components

32. Methods for determining carbohydrates.

33. The role of carbohydrates in food raw materials and food products.

34. In which food technologies is the fermentation process used?

35. The process of caramelization.

36. The process of melanoidin formation. Factors affecting the formation of melanoidin products.

37. What food technologies use hydrolysis of polysaccharides?
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38. Definition of the concept of "lipids" (fats and oils). What groups of substances can they be divided into? 
Examples of the main groups of lipids.

39. Determination of hydrolysis reactions, hydrogenation and transesterification of oils and fats. What is 
 their role in technology?

40. Define the concept of "fat oxidation". What is its mechanism and what factors influence the oxidation of 
 oils and fats? What is the role of antioxidants in fat oxidation?

41. Methods of isolation and analysis of fats.

42. The role of fats and their structural components in nutrition.

43. What chemical elements are macronutrients? What functions do minerals perform in the human body?

44. The role of calcium in the human body?

45. What chemical elements belong to trace elements and what are their functions in the human body? What 
 role does iron play in the human body, and in what foods does it contain?

46. What consequences can be observed with iodine deficiency in the body and how can this be avoided?

47. What types of technological processing of raw materials and food products contribute to the loss of 
 minerals?

48. What methods of determining the content of macro- and microelements do you know?

49. Classification of vitamins. Define this group of chemical compounds.

50. Water-soluble vitamins.

51. Fat-soluble vitamins.

52. Physiological significance and need. The role of water- and fat-soluble vitamins in nutrition.

53. Fortification of food.

54. The content of vitamins in raw materials and finished products. Ways to preserve vitamins.

55. Functions of water in food products.

56. Free and bound moisture.

57. Water activity. How are food products divided depending on the amount of water activity?

58. The role of ice in food stability.

59. The importance of water activity for food stability. How does the activity of water affect the 
 microbiological spoilage of food
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