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Milk processing
1) Sterile
2) Deterioration
3) Insulated
4) Off odor

A) degeneration, the falling from a higher to a lower level in quality.
B) protect (something) by interposing material that prevents the loss 
of heat or the intrusion of sound.
C) free from bacteria or other living microorganisms; totally clean
D) An odor that is not natural or up to standard owing to 
deterioration or contamination



Milk processing
1) Solid-not-fat
2) Silo 
3) Pathogen
4) Go sour.
A) A structure for storing bulk materials
B) the constituents of milk other than butterfat and water
C) A bacteria that could, if allowed to grow and multiply, make 
humans sick
D) Fermented



Milk processing
1) Separator 
2) Homogenize
3) Coalesce
4) Aesthetic

A) Subject (milk) to a process in which the fat droplets are 
emulsified and the cream does not separate 
B) A large centrifuge 
C) Stick together
D) Concerned with beauty or the appreciation of beauty.



Milk processing
1) Plant
2) Calibrated
3) Sell-by date
4) Pasteurization

A) mark (a gauge or instrument) with a standard scale of readings.
B) factory
C) the last day the item should be offered for sale
D) an elevated temperature process for a period of time sufficient to 
destroy certain microorganisms (pathogen), without radically 
altering taste or quality.



Food preservation
1) Foodborne illness 
2) retard
3) Discolouration
4) Sealed

A) Food poisoning.
B) The process of changing to a different, less attractive color.
C) Apply a nonporous coating to (a surface) to make it 
impervious.
D) Delay or hold back in terms of progress



Food preservation
1) Drying
2) Boiling
3) Freezing
4) Canning

A) Dehydration 
B) Low temperature inactivation 
C) Heating to kill or denature organisms .
D) A preserving method involves cooking fruits or vegetables, 
sealing them in sterile cans or jars, and boiling the containers to kill 
or weaken any remaining bacteria



Food preservation
1) Preservatives
2) toxin
3) Swelling
4) larder

A)  Substances used to preserve foodstuffs, wood, or other materials 
against decay.
B) A room or large cupboard for storing food.
C) become larger or rounder in size, typically as a result of an 
accumulation of fluid.
D) an antigenic poison or venom of plant or animal origin, or produced by 
or derived from microorganisms and causing disease when present at low 
concentration in the body.



Food preservation
1) Sublimation 
2) Modified atmosphere 
3) Vacuum-packing
4) Pickling

A) A method of preserving food by placing it or cooking it in a 
substance that inhibits or kills bacteria and other micro-organisms
B) A method of preserving food by storing food in a vacuum 
environment, usually in an air-tight bag or bottle. 
C) A chemical process where a solid turns into a gas without going 
through a liquid stage.
D) A way to preserve food operating on the atmosphere around it



Food preservation
1) Citrus fruits 
2) Edible 
3) Solidify
4) Brandy

A) citron, lemon, lime, orange, and grapefruit
B) make or become hard or solid.
C) fit to be eaten
D) a strong alcoholic spirit distilled from wine or fermented 
fruit juice.



Food preservation
1) Preservatives
2) toxin
3) Swelling
4) larder

A)  Substances used to preserve foodstuffs, wood, or other materials 
against decay.
B) A room or large cupboard for storing food.
C) become larger or rounder in size, typically as a result of an 
accumulation of fluid.
D) an antigenic poison or venom of plant or animal origin, or produced by 
or derived from microorganisms and causing disease when present at low 
concentration in the body.



Food packaging
1) Overwhelming
2) Barrier
3) Rancidity
4) Filth

A) a fence or other obstacle that prevents movement or access.
B) disgusting dirt
C) a condition of spoiled oil characterized by objectionable 
odor and flavor
D) to a very great degree or with a great majority.



Food packaging
1) Vehicle
2) Recipe
3) Ingredient 
4) Printability

A) a thing used to transport, express, embody, or fulfill 
something.
B) a component part or element of something (food)
C) a set of instructions for preparing a particular dish
D) the ability of paper to take print.



Food packaging
1) Laminate
2) Corrosion
3) Primary package
4) Transparent

A) the process of corroding metal, stone, or other materials..
B) (of a material or article) allowing light to pass through so that 
objects behind can be distinctly seen.
C) The main package containing the food 
D) A structure or material, especially one made of layers fixed 
together to form a hard, flat, or flexible material



Food packaging
1) Versatile
2) Moisture 
3) Secondary package
4) Feasibility 

A) multi-faceted, able to adapt or be adapted to many different 
functions or activities.
B) a large container lays outside the main container of food to 
facilitate shipment
C) the state or degree of being easily or conveniently done.
D) water or other liquid diffused in a small quantity as vapor, within 
a solid


