#—_—_

- i

14

15

1B

T ood setence started wien?!

YL ATE UNIVEESIES OF SCHSCU AND TLOISOLOGY ORLEIFLEA
DLEAITAMEST OF FOODSUIESCT AND TECHNOLOGY

EST 200 MID-SEMESTLEIROTEST

Jiam 4-:-‘-.[_1

. . Lfﬂr“MI| ¥
Ste e plosical method Of procesatng and prosvivation tal lalves

e Yl o bse
Lot b | 21 empoitan lood fenmentingashicruorgarivns AHOeeedind) Chrefloc e ¢ UE.€ iy
What are the teo maln components of stach e faseq Anv fee s
Nention vaw 12 fuctors that can deaatire prolein hiak-, gelel; gy /- Fef
- i thie inventor of food preser ation amd 18 stuted in year ——— M e lw!'m lllff”hﬁ
Wlait bs the firzt o preservation msthund inti L'I[I-'iftt"rj-\u]iﬂj
Wl deseluped pasteurization process "Laue B ptive

What are the foar pallarsideterminums of foed securn

: - erfidee ool
L owiidd security ts a Froad convepl tlon ia nuye t]:.m"_["!-"'j-—-- ppul e |

'-i_l.Il"-j
: . . scune pra®

Food serenee and teclinalogy is the combingd susiy o L) A ﬂ-—- =11
ey, eviluate, peehape nml distiilane food

s plalviend=
Mentlun two lacters tha offect food spollage n:-cT-1;.~TE:1|hﬂn:~3ﬂ-ﬂ"ﬂﬂ¥iE'.££ .d—'rnfl.rt Al
A diagrim 1 gives the picional manulzctunng procedure of a food F";’J“.L"nh‘ —

L C ol b

] FREA = Skl Lirra-
Flow of pperutions in food procesung con bes—--— S e gl [ el
e e eg

Odvive ol the !|-|.|.'r|'| inn sequenee -_1f'11-;‘.,*:.1:||_'|:11. thal result i the r'l.:.xl;_-_'u trams et i
of o lood mzterial 15 g eme————

P'eed potsaning results in fosd I."i!dfe?_. o 4 ."*'t rlfeflaen

S m e e e e —

Download more on stechitegist.com

Scanned with CamScanner



