Preserving Food
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Task One – Using temperature

Write the title in your book.

Cut the picture of the thermometer out and paste it on your page.

Label the thermometer with the following beside the arrows…

Fridge
Boiling water
Freezer
Pasteurisation
Human body
Normal room temperature
Pressure cooker and UHT.

Explain the following…

1. Cooking food properly kills microbes.

2. UHT milk can be kept for years as long as it is sealed.

3. Pasteurisation helps milk keep but does not stop it going off.

4. Never refreeze thawed food.

Task Two – How other methods work

Add an example for each of these preserving methods.


	Method
	How it works
	Example

	Pickling
	The food is put in vinegar. The acid vinegar stops microbes growing.
	

	Drying 
	Microbes cannot grow without water.
	

	Preservatives
	Preservatives are chemicals that kill microbes or stop them from growing.
	

	Canning 
	Food is cooked and then sealed so that no more can get in.
	

	Preserving
	Food is cooked in sugar. The sugar is too concentrated for microbes.
	

	Radiation
	Radiation kills microbes.
	

	Salting
	Microbes cannot grow in salt. It is too concentrated.
	


� EMBED PBrush  ���








[image: image2.png]c 130

120 &———
110
pEAD  ||lfi00

90
bYING  [Hgo

70
60

50

THRIVING [|{40 «——
30

20—

10

0
DORMANT o

=20




_1044901412

