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UNIT ONEPROFESSIONAL COMMUNICATIONCHAPTER 1 INTERVIEWSECTION [0 What is the Most
Important Information You Should Give to the Interviewer?SECTION [0 Common Questions during the
InterviewSECTION [J Additional PointersSECTION [J PatternsCHAPTER 2 RESUME15SECTION O What
Should Be Included in a Resume?SECTION [ Getting Starter ResumeSECTION [ Choosing a Resume
FormatSECTION [0 Resume TemplateCHAPTER 3 PROFESSIONAL MEETINGS,CONFERENCESSECTION
[0 Background InformationSECTION [ PatternsSECTION [0 Examples of Announcement in Food AreaUNIT
TWOREADING & COMPREHENSIONCHAPTER 4 CUISINE CULTURESECTION [J British
CuisineSECTION [ French CuisineSECTION 0O Chinese CuisineCHAPTER 5 TABLE SETTINGSECTION

(1 Table CoveringsSECTION [ Table SettingsSECTION [ The Individual PlacesCHAPTER 6 UTENSILS
SMALL EQUIPMENTSECTION [0 Measuring EquipmentSECTION [ Spatulas, Skimmers, and
SpoonsCHAPTER 7 SENSORY EVALUATIONSECTION [ Sensory Evaluation PracticesSECTION [J Taste
and Smell InteractionsCHAPTER 8 FOOD ADDITIVESECTION O FDA Requirements for Food Additives in
the USACHAPTER 9 FOOD SAFETYSECTION [ Chemical Risk Factors in FoodCHAPTER 10
FUNCTIONAL FOODSECTION [0 Functional FoodO at the Frontier between Food and PharmaSECTION

[0 MushroomsSECTION [ LentinanSECTION [ Bioactive Components in GinsengSECTION O Modified
ProteinSECTION O Definition of Dietary FiberSECTION 0O OligosaccharidesCHAPTER 11
NUTRITIONSECTION O Nutritional Quality in Formulated FoodsSECTION [ Vitamin ASECTION

O Actions of Unconsidered FactorsSECTION [ The Effect of Intakes of Calcium and Potassium and Vitamins A
and CCHAPTER 12 MICROBIOLOGICAL PRODUCTION OF FOODSECTION 0 Fermented Dairy
ProductsSECTION [ Leavening of BreadSECTION [ Alcoholic BeveragesSECTION [ VinegarSECTION

[0 Fermented VegetablesSECTION [ Soy SauceSECTION [1 Single?cell ProteinCHAPTER 13 FOOD
LAWSECTION [ A Description of the U?S?Food Safety SystemSECTION [0 History of the FDASECTION

[0 These Little Pigs Get Special Care from NorwegiansCHAPTER 14 PROCESSING187SECTION [ Overview of
Processing of Agricultural CommoditiesSECTION [ Laboratory/Pilot Processing of Agricultural
CommoditiesSECTION [0 Good Laboratory Practicel] GLP Regulations and Their Impact onthe Small?scale
Processing ProceduresCHAPTER 15 FOOD ECONOMYSECTION [ The Impact of Macro?Economic Policy
on Food Security[d A Framework for AnalysisSSECTION [ Bringing the Food Economy HomeUNIT
THREESCIENTIFIC WRITING GUIDECHAPTER 16 ABSTRACT WRITINGSECTION O What Should Be
Included?SECTION [J PatternsSECTION [0 Some ExamplesCHAPTER 17 DESCRIPTIONSECTION

(1 Samples of Method DescriptionSECTION [ Samples of Data DescriptionSECTION [ PatternsCHAPTER 18
REPORT ORGANIZATIONSECTION [J Research ReportSECTION [0 Raw Data NotebookSECTION

O Summary Report of Processing ProceduresAPPENDIX O Prefix suffix and stem of academic
vocabularyAPPENDIX [ Natural amino acidsAPPENDIX [ Reading suggestion for English food?related journals
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