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The following is a list of material from the textbook that may not be covered extensively in 
class but may be covered on the exam.  Please note that there is considerable overlap 
between material covered in class and in the text and that the textbook may serve as a useful 
reinforcement of classroom material.  
 
As we get closer to the time of the midterm, a separate study guide for material covered in 
class will be provided.  After the midterm, a study guide will be provided for the remaining 
textbook chapters assigned. 
 
Please note that definitions and numbers are not likely to be important to memorize for the 
exam.  Exam questions will, instead, tend to focus on applications.  It is therefore more 
important that you understand the material and be able to see how it applies to the situations 
of real firms. 
 
Chapter 1:  “Introduction to Food Marketing” 

1. The text states (p. 7) that “Food marketing is neither a mechanical nor automatic 
operation.”  What does this mean and what is its significance? 

2. What are some food marketing career opportunities?  (pp. 9-10). 
3. What are micro- and macromarketing, and what are their significance?  (pp. 12-13). 

 
Chapter 2:  “Analyzing Agricultural and Food Markets” 
 
 No specific issues not covered in class. 
 
Chapter 3:  “Agricultural Production and Marketing” 

1. The text (pp. 45-46) suggests that the abundance of land in U.S. is not the reason for 
our productivity.  What is and why? 

2. What are some characteristics of the structure of U.S. agriculture?  (pp. 47-50). 
 
 
Chapter 4:  “Food Consumption and Marketing” 
 
 No specific issues not covered in class. 
 
Chapter 5:  “Food Processing and Manufacturing” 

1. What are some patterns with respect to the size of average size of food processing 
operations between product types?  (p. 86). 

2. How has food science affected food marketing opportunities?  (pp. 91-92). 
 
 
Chapter 6:  “Food Wholesaling and Retailing” 

1. What are some different types of wholesalers, and what functions and services does 
each provide?  (pp. 98-101). 



2. What are some trends in wholesaling?  (p. 101). 
 
Chapter 7:  “The International Food Market” 

1. What are complementary or “noncompetitive” imports, and what is their significance?  
(pp. 124-126). 

2. How do currency exchange rates impact international food trade?  (pp. 130-132). 
3. What is the purpose of state trading programs, and how do these work?  (p. 132). 

 
Chapter 8:  “Price Analysis and the Exchange Function” 

1. What are relative prices, and what is their significance?  (p. 139). 
2. What is the impact of international trade on food prices?  (p. 155). 
3. What are some problems with price rationing?  (pp. 157-158). 

 
Chapter 9:  “Competition in Food Markets” 
 No specific issues not covered in class. 
 
 


