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Pasteurisation, sterilisation and 
irradiation

1) Name the two main kinds of heat processing.

i. _____________________________

ii. _____________________________


2) Explain why packaging often needs to be airtight.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


3) Complete the table below with the temperatures and times provided.

	Type of heat treatment
	Temperature
	Time

	Batch pasteurisation
	



	

	HTST pasteurisation
	



	

	UHT
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4) State why it is important that high temperatures are used in sterilisation.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

5) Describe why UHT produces a milk that is more acceptable to consumers than ordinary sterilisation.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


6) Explain why UHT milk can be stored at room temperature when unopened, but must be stored in the fridge after opening.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


7) Describe two uses of irradiation in food.

i. _____________________________________________________________

ii. _____________________________________________________________


8) Name three categories of food for which irradiation is permitted in the UK

i. ______________________________

ii. ______________________________

iii. ______________________________







9) Describe three concerns that the public may have surrounding food irradiation.

i. _____________________________________________________________

_____________________________________________________________

_____________________________________________________________


ii. _____________________________________________________________

_____________________________________________________________

_____________________________________________________________


iii. _____________________________________________________________

_____________________________________________________________

_____________________________________________________________


10)  Explain why it is not possible for food irradiation to make a food radioactive.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________
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