
1  State three aims of food processing.
(a) Food can be stored for a longer time
(b)Microorganisms in food are destroyed
(c) Helps in digestion 

2  (a)  State the chemicals found in food according to its function.
Function Chemical

Prohibits the growth of microorganisms Preservative

Memudarkan warna makanan Peluntur

Colours the food Colouring

Enhances the taste of food Flavouring

Delay the oxidation process of food Antioxidant

Gives food a sweet taste Sweetener

Prevent food from settling Stabiliser

Emulsify different ingredients in food so that they can form a mixture Emulsifier

(b) Give an example for each of the chemicals which contains in food, in the table below.
(i) Preservative : Benzoic acid
 (ii) Colouring : Yellow methanil
 (iii) Flavouring     :Monosodium glutamate (MSG)
(iv)  Bleach          : Chlorine
(v)   Sweetener    : Saccharin
(vi)  Antioxidant :Ascorbic acid
3  State the type of food processing based on the given explanation.
Explanation Type of food processing

(a)  Food is heated without boiling to kill microorganisms. Pasteurisation

(b) Food is packed in sterile conditions at high temperatures. Canning

(c)  Water is removed from the food. Dehydration

(d) Food is cooled at a temperature of less than -18 °C. Freezing

(e)  Food is chilled at a temperature between 0 °C to 5 °C. Cooling

(f)   Food is packed in vacuum conditions. Vacuum -packaging

(g)  Gamma ray or ultraviolet ray are used to kill the microorganisms that 
can be found in the food.

Irradiation

4  Give two examples of food each, which are processed using the type of food processing in the table below.
Type of food processing Examples of food

(a)  Canning Fruits and meat

(b) Pasteurisation Milk and fruit juice

(c)  Freezing Meat and seafood

(d) Dehydration Fish and prawns

(e)  Freeze-drying Fruit and meat

(f)   Cooling Fruits and vegetables

(g) Vacuum packaging Groundnuts and coffee powder

(h) Irradiation Potatoes and onions

5  State one advantage and one disadvantage for the food processing below.
Type of food processing Advantage Disadvantage

(a)  Canning Kills bacteria Destroys food nutrients



(b) Pasteurisation Does not destroy food nutrients Bacterial spores are not destroyed

(c)  Dehydration Food can be kept for a long time Destroys food nutrient

(d) Freezing/ Freeze-drying Food can be kept for a long time Does not sterilise food

(e)  Cooling Does not destroy food nutrients Does not sterilise food

(f)   Vacuum packaging Food can be kept for a long time It is used on limited food only

(g)  Irradiation Does not use any chemical substance Destroys certain vitamins

6  State five information that are required to be labelled on each process food.
Information that are required to be labelled on processed food:
(a)    Type of food
(b)   Food ingredients
(c)   Expiry date
(d)   Food quantity
(e)   Name and address of manufacturer


