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	Comprehension Quiz

	Instructions: 
1. Print out these questions and obtain a copy of the DVD from the LSC service desk.
2. Watch the video and write the answers to the questions on the answer sheet. 
3. WHEN YOU COMPLETE THIS QUIZ PLEASE RETURN THE COMPLETED ANSWER SHEET TO THE LSC SERVICE DESK.

	Summary:
What are the scientific secrets behind your favorite foods? David Pogue ventures into labs and kitchens to uncover the hidden truths behind the flavors and textures we take for granted every day.   


	Vocabulary:  
1. Trigger- (v) cause (an event or situation) to happen or exist.
Ex. An allergy can be triggered by stress or by overworking. 
2. Gut-(n) the stomach or belly.
Ex. He had a painful, stabbing feeling in his gut.
3. Indulge-(v) allow oneself to enjoy the pleasure of.
Ex. We indulged in some hot fudge sundaes. 
4. Revolutionize- (v) change (something) radically or fundamentally.
Ex. This new drug may revolutionize cancer treatment.
5. Pungent- (adj.) having a sharply strong taste or smell.
Ex. The pungent smell of the onions smelled strongly when I walked into the room. 


	Questions to Answer:

	1. When cooking a turkey, what process allows moisture to be preserved before putting it in the oven?

	Answer the question here: 


	2. ________ is the key to juicier turkey because it helps the muscle fiber to expand and allows more water to get in (fill in the blank)

	Answer the question here: 


	3. What is the form of energy that goes into food and speeds up the molecules inside of the food causing change?

	Answer the question here: 


	4. Protein is made up of what? 

	Answer the question here: 


	5. According to Richard Wrangham, why is cooking essential for human evolution?

	Answer the question here: 




	6. According to Secor, what does a calorie represent?

	Answer the question here: 


	7. According to the bomb calorimeter machine, seven ounces of cupcakes has _______ as many calories as seven ounces of rat.

	Answer the question here: 


	8. What is the Malliard reaction? Who invented it? What other foods are affected by this reaction?

	Answer the question here: 






	9. According to the Python experiment, a cooked steak takes 12% less energy for the Python to digest than a raw steak (T/F)

	Answer the question here: 


	10. According to Bob Stuckey, most flavors are created in ____________.


	Answer the question here: 


	11. When cooking, sounds give us information not only about temperature, but it also gives us information about ____________, ____________, _____________, and ____________.

	Answer the question here: 


	12. According to Gordon M. Shepherd, where is the perception of flavor created in the brain?

	Answer the question here: 



	13. According to Nathan Myhrvold, how does he want to revolutionize the way we cook?

	Answer the question here: 


	14. Why do onions smell so strong when they are cut?

	Answer the question here: 



	15. What can you do to bring back moisture to a stale baguette?

	Answer the question here: 


	16. What plant is poisonous but when cooked is edible? What is it used for?

	Answer the question here:


	17. The human brain requires how much sugar to function daily?

	Answer the question here:


	18. Approximately how long did the average human spend chewing raw meat during the prehistoric era?

	Answer the question here:


	19. How does smell affect the taste of food?

	Answer the question here:



	20. Why do people eat more when there are more choices available?

	Answer the question here:


	21. What food experiments has Nathan Myhrvold invented?

	Answer the question here:


	22. At what age did Nathan Myhrvold want to cook Thanksgiving dinner?

	Answer the question here:


	23. What show inspired Nathan to become an “every kind of scientist”?

	Answer the question here:


	24. Why did Nathan write a cookbook? 

	Answer the question here:


	25. Do you think using science in cooking is good? Why or why not?

	Answer the question here:
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