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科目：專業英文
Please translate the paragraphs into Chinese

1. Specific biochemical and chemical transformations occur in pectin during processing, leading to texture changes of the resulting products. In vegetables and fruits, thermal processing causes a pronounced degradation of the pectic polysaccharides resulting in reduced intercellular adhesion and consequently in increased softening. At pH > 4.5, softening is consistent with a depolymerization reaction that has the characteristics of a beta-elimination reaction catalyzed by hydroxyl ions and inhibited by demethoxylation of pectin. In most cases, a too extensive softening of fruits and vegetables is not desired by the consumer. (10%)

2. The production of antibiotics through fermentation was a biotechnological breakthrough that revolutionized medicine after World War II. Today, fermentation using microorganisms yields a still wider variety of commercially important compounds. Microbial fermentation provides flavorings, nutrients, and colorings for a wide variety of foods. For example, among the many fungal varieties used in cheese manufacturing, the fungus Pencillium rowuefortii gives blue cheese its characteristic flavor. Amino acids are used as flavor enhancers and nutritional supplements, as well as in industrial biochemical syntheses. (10%)

3. There are several lines of evidence suggesting that apples may be important raw materials for chemopreventive agent development. The biological activities of apple extracts demonstrated in cell culture and animal models include antioxidant properties and reduction of oxidative stress, modulation of signal transduction pathways, reduction of epidermal growth factor receptor kinase and protein kinase C activity, decrease of cholesterol esterification and lipoprotein secretion, prevention of hydrogen peroxide-induced inhibition of intercellular communication, as well as induction of apoptosis in various cancer cell lines. (10%)

4. A recent study found that resveratrol improves health and extends maximum lifespan by 59% in a vertebrate fish. In mammalian cells, resveratrol produces SIRT1-dependent effects that are consistent with improved cellular function and organismal health. In experimental animals, resveratrol shifts the physiology of middle-aged mice on a high-calorie diet towards that of mice on a standard diet and significantly increases their survival. Resveratrol produces changes associated with longer lifespan, including increased insulin sensitivity, reduced insulin-like growth factor-1 levels, increased mitochondrial number and improved motor function. (10%)

5.
Supercritical fluid extraction is a common alternative to obtain bio-products from their natural sources. Supercritical carbon dioxide is a good solvent for many organic substances. Due to its non-toxicity and low critical temperature, it can be used for extracting natural materials, mainly in the food and pharmaceutical industries. (10%)
6.
The many changes that can occur in foods during cool storage are influenced by the growing conditions and varieties of plants, feeding practices of animals, conditions of harvest and slaughter, sanitation and damage to tissues, temperature of cool storage, mixture of foods in storage, and other variables. (10%)

7.
Oxidation of fats and oils in food results in oxidative rancidity. Other ingredients such as some ammo acids, pigments, proteins, and vitamins are also oxygen sensitive. The rate of respiration in fruits and vegetables can be reduced during storage by reducing the partial pressure of oxygen in the packaging. (10%)

8.
Basically, the lipid composition of meat can be categorized into lipids from muscle tissue and lipids from adipose tissue. The lipid composition of these two tissues can be quite different. Lipids in the lean portion contain greater portions of phospholipids than those in adipose tissue. (10%)

Please answer the following questions in English

1.
What does “HACCP” stand for and what is its purpose? (5%)

2.
A commercial for a collagen-containing beverage claims that intake of the product can replenish collagen in the body. Please give a short comment on the claim. (5%)

3.
What are some problems of quality that may occur when foods are dried? (5%)
4.
What is the basis for osmotic pressure? (5%)
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