Thermal Preservation

Note Taking Guide

1. Thermal preservation means changing the ______________ or ________ __________ of a food.

2. Heat processing transfers heat into a food thus destroying _____________ and _______________ which can cause food to __________.

3. Blanching means to suspend food in ____________ water for a short time to  ____________ the enzymes in the food. 

4. Blanching is used to prepare foods for ___________________.

5. Pasteurization applies _______ heat to a food which will then destroy pathogenic _______________and stop ____________ activity.

6. Foods which can be pasteurized include:  ___________, __________________, _____________________ and ___________________.

7. Pasteurization increases the __________ _________ of a food.

8. Commercial sterilization is used for ____________ food.

9. Sterilization destroys ________________ that can cause ________________, produce ________________ or cause ____________________________.

10. Sterilization allows food to keep for up to _________years or longer.

Cold Processing

1. Chemical reactions involving ______________ or microbes are usually the cause of food __________________.

2. The speed at which chemical reactions rates occur roughly __________________ for every _______*C or ______*F increase in temperature.

3. Refrigeration temperatures should be kept below _______*F or ______*C.

4. Refrigeration slows the growth of _____________, it does not _______ it.

5. Once the food reaches room temperature again, the rate at which the food can __________ will increase.

6. The storage life of each food ______________.

7. Freezing temperatures should be be kept below _______*F or ______*C.

8. Food will keep for several ____________ in a frozen state.

9. Freezing may change the _______________ of some foods. 

10. When the water in the food freezes and _____________, the ice crystals may cause the cells to _______________.

11. To avoid freezer burn, use _____________ packaging.

12. Freezer is caused by the ______________ of  _______________ from the food.

13. The evaporated moisture _________________ on the package or walls of the _______________.

14. The food cannot regain the lost moisture, thus becoming ___________ and ______.

