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Topics: Food processing, chilling, precooling, pasteurization, food spoilage, food refrigeration, thermal processing, food preservation, fermentation, wine production, amelioration, aging, food irradiation, food blanching, food dehydration, food concentration 










 

Test Bank - Brunner Suddarth’s Textbook of Medical-Surgical Nursing ,14th edition by Janice Hinkle,Kerry Cheever



Year: 2017


School: University of Ibadan

Department: Medical, Pharmaceutical and Health science

Course Code: NSG217




Topics in Test Bank - Brunner Suddarth’s Textbook of Medical-Surgical Nursing ,14th edition by Janice Hinkle,Kerry Cheever



Topics: Health Care Delivery, Evidence-Based Nursing Practice, Community-Based Nursing Practice, Health Education, health Promotion, Adult Health, Nutritional Assessment, Adult Health, Nutritional Assessment, Individual Homeostasis, Family Homeostasis, Stress, Adaptation, Transcultural Nursing, Genetics, Genomics, Chronic Illness, Disability, Rehabilitation, Older Adult, Older Adult health care, pain management, Fluid Disturbance, Electrolyte Disturbance, Shock, Multiple Organ Dysfunction Syndrome, Oncologic Disorder, End-of-Life Care, Preoperative Nursing Management, Preoperative Nursing, Intraoperative Nursing Management, Intraoperative Nursing, Postoperative Nursing Management, Postoperative Nursing, Assessment of Respiratory Function, Respiratory Care Modalities, Upper Respiratory Tract Disorder, Lower Respiratory Tract Disorder, chest disorder, Chronic Pulmonary Disease, Cardiovascular Function, Dysrhythmias, Coronary Vascular Disorder, Inflammatory Cardiac Disorder, Heart Disease, Vascular Disorders, hypertension, Hematologic Function, Nonmalignant Hematologic Disorders, Hematologic Neoplasms, Immune Deficiency Disorder, immune function, Allergic Disorder, Rheumatic Disorder, Musculoskeletal Function, Musculoskeletal Care Modalities, Musculoskeletal Disorders, Musculoskeletal Trauma, Gastrointestinal Function, digestive function, Digestive Treatment Modalities, Gastrointestinal Treatment Modalities, Oral disorders, Esophageal Disorders, Gastric Disorders, Duodenal Disorders, Intestinal Disorders, Rectal Disorders, Emergency Nursing, Mass Casualty, Disaster Nursing, Oncologic Disorders, Degenerative Neurologic Disorders 










 

PLB101 Nigerian association of life science students practice questions



Year: 2016, 2017


School: University of Ilorin

Department: Medical, Pharmaceutical and Health science

Course Code: PLB101




Topics in PLB101 Nigerian association of life science students practice questions



Topics: genetics, protein, Calvin cycle, lysosome, photosynthesis, carotenoids, chlorophylls, lactic acid fermentation, Krebs cycle, High energy photons, enzymes, enzyme reaction, electron transport chain 










 

PROCESSING AND STORAGE OF AGRICULTURAL FOOD PRODUCTS



Year: 2018


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: AGR306




Topics in PROCESSING AND STORAGE OF AGRICULTURAL FOOD PRODUCTS



Topics: quality control, bio materials, meat processing, natural casing, milk, slaughtering, stunning, fish preservation, water quality, silage, snail, timber processing 










 

Community health MCQs



Year: 2016


School: University of Ilorin

Department: Medical, Pharmaceutical and Health science

Course Code: COMMUNITY HEALTH




Topics in Community health MCQs



Topics: vaccine, immunization, public health, contraceptive, onchocerciasis, diarrhea, dracunculiasis, water-borne disease, cancer 










 

Olericulture and pomology



Year: 2020


School: Federal University of Technology, Owerri

Department: Agriculture and Veterinary Medicine

Course Code: CST507




Topics in Olericulture and pomology



Topics: vegetable, fruit tree, pods, gourds, squashes, Cole crops, amaranth, pepper diseases, mulching pineapples, vegetable production, fruit nursery management, vegetable nursery management, horticultural production 










 

Non-Alcoholic beverage technology



Year: 2019


School: Federal University of Technology, Owerri

Department: Engineering

Course Code: FST522




Topics in Non-Alcoholic beverage technology



Topics: Non acholic beverage technology, beverages, non-alcoholic beverages, carbonated beverages, drinking water, bottled water processing, manufactured portable water, soft drinks, soft drink manufacture carbonation, sugar syrup production, aromatization, instant tea production, imitation chocolate, chocolate liquor, non-alcoholic beverage concentrates, fruit juice concentrates additives, fruit juice concentrates flavor components, natural sweeteners, synthetic sweeteners, nutritive sweeteners, regular sweeteners, high-intensity sweeteners, producing fruit powder 










 

Past questions and answers



Year: 2017


School: University of Ilorin

Department: Medical, Pharmaceutical and Health science

Course Code: COMMUNITY HEALTH




Topics in Past questions and answers



Topics: cemetery, burying, cervix, burial, World Health Organization, Cholera, Poliomyelitis, Yellow fever, Lassa fever, Ebola, Measles, Guinea worm 










 

Community health Past questions and answers



Year: 2018


School: University of Ilorin

Department: Medical, Pharmaceutical and Health science

Course Code: COMMUNITY HEALTH




Topics in Community health Past questions and answers



Topics: Literature review, Inverse care law, Disaster mapping, Social marketing 














Tests related to Food biochemistry and food processing, 2nd edition





Chemistry (JAMB)





School: WAEC, JAMB & POST UTME

Department: 

Course Code: JAMB




Topics in Chemistry (JAMB)



Topics: Chemistry, JAMB 
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