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Freezing and dehydration

1) Describe two ways in which freezing can prevent food spoilage and food poisoning.

i. _____________________________________________________________

_____________________________________________________________

ii. _____________________________________________________________

_____________________________________________________________

2) Complete the table below, describing each freezing process.

	Process
	Brief description

	Plate freezing
	





	Blast freezing
	





	Fluidised bed freezing
	





	Scraped heat exchangers
	





	Cryogenic freezing
	












3) Name three conditions that microorganisms need to grow.

i. ________________________

ii. ________________________

iii. ________________________

4) Complete the table below, describing each drying process.

	Process
	Brief description

	Sun drying
	





	Spray drying
	





	Fluidised bed drying
	





	Tunnel drying
	





	Roller drying
	





	Accelerated freeze drying
	







			1	www.foodafactoflife.org.uk
© Food – a fact of life 2024


2

image2.png
N s
FOOD

‘: fcct*of life




image1.png




