6.1 Methods and Substances Used in Food Technology

1. Differences between processed food and unprocessed foods

Processed food

Unprocessed foods

* These food are altered

* These are foods are in their natural form

* Foods are low in fibre , antioxidant and vitamin

* Foods are high in fibre , antioxidant and vitamin

* Contain food additivies

* Do not contain food addivites

To kill microorganisms

To help in packaging

procession

2. The purposes of

the food for east
transportation

food :

To make food last
longer

The functions of the chemicals used in food processing

Example food preservations:
1. Sulphur dioxide 2. Sodium benzoate

2. Function and examples of food addivitives :

To help in digestion

3. Potassium sorbate

To ensure a constant

supply of food

4. sodium nitrite (fish,meat)

Table 6.3 Food additives

Additive l Purposes [ Examples
Preservative To make food last longer Salt, sugar, vinegar, sodium nitrite, sulphur dioxide,
potassium sorbate
Colouring To make the food more attractive Anthocyanins, chlorophyll
Flavouring To imitate natural flavours MSG, spices
Stabiliser To give food a firmer texture Agar, gelatine, starch
Sweetener To sweeten the food Aspartame, saccharin, cyclamate, mailtitol
Antioxidant To stop fats in food from goingfbad Vitamin C, Vitamin E
Emulsifier To prevent fats from separating out; Pectin, gum, seaweed, lecithin
to keep the food smooth
Bleach Tlo make the food appear white and Benzoyl peroxide
clean

The technology used in food processing and packaging
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1. Canning ( 2%f#)

(a) Food is heated to a temperature of between 115 C and 121 C in a pressure cooker before it is placed in a can
(b) After sterilization , the can is sealed so that no microorganism can enter the can .

Advantages Disadvantages
* Food can be stored longer * High heat will destroy the nutrients and vitamins in the food
* Food is free from microorganisms and their spores * Cans can become rusty and cause food poisoning

(R

2. Pasteurisation (E 2% #12)

(@) is a food preservation process that uses heat of a low temperature
(b) can kill microorganisms but not their spores

Advantages Disadvantages

* Taste of food does not change and the nutrients and | * It cannot destroy spores
vitamins are not destroyed

* Microorganisms can be killed * The food can be stored for a short time only

3. Dehydration ( i )

(@) Indry conditions , some microorganisms will be destroyed
(b) is the process of removing water from a food by using heat and hot air
(c) to remove water ,most food are dried in the sun

Advantages Disadvantages
* can be stored for a long time * Nutrients and vitamins can be destroyed
* taste of some food can be maintained * Bacteria may not be destroyed

4. Freezing (¥41%)

(a) does not kill microorganisms but prevent their growth and reproduction

Advantages Disadvantages

* freshness of food can be maintained * bacteria and their spores are not destroyed

* vitamins in the food are not destroyed

5. Chilling / Refrigeration ( ¥jiX)

(a) does not destroy bacteria
(b) temperature between 0C to 10 C

Advantages Disadvantages

* freshness of food can be maintained * bacteria and their spores are not destroyed

* vitamins in the food are not destroyed




6. Vacuum-packing ( IL%5 f13%)

(a) food is packed in a package after they have been sterilized
(b) Air in the package is removed
(c) ensures that food is always free of bacteria and other microorganisms

Advantages Disadvantages

* this method can be used on certain types of food
only

* The taste of food does not change

* Vitamins are not destroyed

7. Irradiation

(a) food is exposed to gamma rays which can kill microorganisms without changing the taste and appearance of the food
(b) Ex : meat , grains , fruits + vegetables

Advantages Disadvantages

* destroy microorganisms * Nutrients and vitamins in the food and destroyed

* safe because the amount of radiation is very small

=3 Wl o improve food broductinn

Ways to improve food production |
i .

i

The use of quality

breeds &‘R

Quality breeds are
used to produce a
arger quantity of
nigher quality
vields.

I

The use of modern
techniology

= The use of
machinery

= The use of genetic
engineering,
cloning and artificial
insemination*

T

The optimum use of
fand and irrigated
areas

* Recovering land
left unused for
cultivation
Developing disused
mining pools for
aquaculture

1

Efficient land
management

» Practising e tation
or mixed ¢ ant

= Planting cove
cash crops

= Practising cont
farming

Education and guidance
for farmers

Tenera oil palm

= Agencies ch as the
griculturalj Department
and MARDI organise
courses to guide and
teach farmers on ways to
increase their yield.

Research and development

—v Palm 0i} Boad
( MPoB)

+ Introducing new breeds
= Introducing new techniques
of disease and pest control
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