Heat Transfer Bingo Questions

Radiation

A transfer of energy by electromagnetic waves
Sterilization

The complete destruction of all microorganisms
Hot spots

Areas within a microwave oven where microwaves tend to hit more than other areas
Kinetic energy

The energy of motion
Pasteurization

The process in which a liquid is heated until spoilage bacteria are destroyed
Conduction

A transfer of heat energy through matter from particle to particle
Thermal Preservation   Changing the temperature or heat energy of a food in order to prevent spoilage
Convection

A transfer of heat energy by the motion of fluids, such as water or air
Blanching

Plunging a food into boiling water for a brief time in order to prevent spoilage
Heat Transfer

The transfer of energy from a heat source to food
40*F

Refrigerator temperatures should be kept below _________
0*F

Freezer temperatures should be kept below _________
Freezer burn

Occurs when food loses moisture during storage and becomes tough and dry
Canned food

Sterilization is used for this
Shelf life

Pasteurization extends this for certain foods
Microwaves

Low frequency waves of radiant energy


Metal

Microwaves cannot travel through this
Straight

Microwaves travel only in __________ lines
Water

Foods high in this cook faster than other foods
Bounce

Microwaves _______ off metal
Friction

The movement of agitated particles causes this which in turn produces heat
Pencil

Microwaves are about the same diameter as a ____________
Steam

This can build up in tightly sealed foods in the microwave and cause them to explode
Agitated
When microwaves penetrate a food, it causes the particles to become ______ and move around
Paper
Microwaves can pass through this material
Shells
Never try to cook eggs in this
Pot holders
Since the heat from the food will transfer to the food, always use these
Magnetron tube
Converts electrical energy into microwaves
Hot Spots
Areas in the microwave which get his by the microwaves more than other areas
Turn table
Turns the food as it cooks in the microwave so that it will cook evenly
Pierce
Always do this to foods that have thick skins or egg yolks before microwaving
