FOOD PREPARATION AND PROCESSING

Area of Study 2
CHAPTER 3 

Glossary:

*Cereals
*Food processing

*Functional Properties of food

*Key Foods

*Origin

*Primary processing

*Secondary Processing

*Physical Properties

*Supply Chain

KEY FOODS OF PLANT ORIGIN (ref pg. 32)

Plants are able to produce their own food

Plants produce food for growth –prod. Sugar via photosynthesis

(i.e. leaves contain chlorophyll trap solar energy this enables water and carbon dioxide to form into sugar)

Plants are grown for various foods:-

1. Plants roots- fleshy part mainly made of STARCH e.g. carrots and beetroot.

2. Flowers: - flowers and fruit of some plants e.g. Cauliflower, beans, capsicum... Important energy storage.

3. Seed:- storage STARCH AND PROTEIN e.g. Rice, Wheat, pulses
PROCESSING OF FOOD (Ref pg.32)

Most foods require some sort of processing before they are ready to eat…. before they can be sent to point of sale for consumers to buy.  (ORIGIN to POINT OF PURCHASE)
As food moves along the SUPPLY CHAIN it includes PRIMARY and SECONDARY PROCESSING…. Remember Safe and Hygienic work practices are necessary to receive safe food.
WHY DO WE PROCESS FOOD???   (Ref Pg. 33)

1. Makes some food more edible

2. Increases convenience for consumers

3. Extends shelf life

4. Makes food available all year

5. Ensures food safe to eat

6. Makes some foods more palatable or enjoyable to eat.

Primary processing involves a range of processes to make food safe to eat... Can be consumed as is or used by manufacturing in other food productions.

NB.      THE PHYSICAL FORM CHANGES VERY LITTLE DURING THE PRIMARY PROCESSING…..Harvesting/ washing/ grading/ packaging of food… Reach consumers in a good condition and safe to eat.

              Secondary Processing changes primary processed food into OTHER FOOD PRODUCTS.

The Physical for, Flavour and Texture often change quite significantly as a result of secondary processing.
Depending on the food being processed the number of stages can vary.

KEY FOODS:
 PLANT ORIGIN CHAPTER 3

(Point of origin to consumer….)

1. Explain what is PRIMARY PROCESSING:
What is the reason for this……?

2. Explain what is SECONDARY PROCESSING:

What is the reason for this……?

3. Complete the table below by using your text book 
	KEY FOOD GROUPS OF PLANT

 ORIGIN
	CLASSIFICATION
	LIST FOODS THAT BELONG TO THAT GROUP
	NUTRIENT CONTENT OF EACH GROUP OF KEY FOODS
	PRIMARY PROCESSING

Choose one from each key food group…
	SECONDARY PROCESSING

Choose one from each key food group…

	CEREALS Pg. 37
	
	
	Pg. 34
	1.
	1.

	
	WHEAT
	
	
	
	

	
	OATS
	
	
	
	

	
	BARLEY
	
	
	
	

	
	CORN
	
	
	
	

	
	RICE
	
	
	
	

	FRUITS Pg. 38
	
	
	Pg .39
	2.
	2.

	
	BERRIES
	
	
	
	

	
	CITRUS
	
	
	
	

	
	MELONS
	
	
	
	

	
	POME
	
	
	
	

	
	STONE
	
	
	
	

	
	TROPICAL
	
	
	
	

	
	VINE
	
	
	
	


	
	
	
	
	
	

	VEGETABLES
Pg .43
	
	
	Pg. 43 
	3.
	3.

	
	BULBS
	
	
	
	

	
	ROOT VEG.
	
	
	
	

	
	TUBBERS
	
	
	
	

	
	LEAF VEG.
	
	
	
	

	
	STEM VEG.
	
	
	
	

	
	FLOWER VEG.
	
	
	
	

	
	FRUITS
	
	
	
	

	
	SEED PODS
	
	
	
	

	
	SHOOTS or
SPROUTS
	
	
	
	

	
	FUNGI
	
	
	
	

	LEGUMES & NUTS Pg. 45
	
	
	Pg. 46
	4.
	4.

	
	LENTILS
	
	
	
	

	
	PEAS
	
	
	
	

	
	PULSES
	
	
	
	

	
	NUTS
	
	
	
	


