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Exercise 1: Food Biotechnology I. 

Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food biotechnology. 

Required knowledge:  B2 level of English 

 

Background on Food Biotechnology 

Modern biotechnology refers to various scientific techniques used to produce specific desired traits 

in plants, animals or microorganisms through the use of genetic knowledge. Since its introduction 

to agriculture and food production in the early-1990’s, biotechnology has been utilized to develop 

new tools for improving productivity. In 2005, twenty-one countries planted biotech crops covering 

a total of 222 million acres. These crops include soybeans, corn, cotton, canola, papaya, and squash 

that are improved versions of the traditional varieties. In addition, rapid-rise yeast and an enzyme 

used to make cheese are both commonly produced through biotechnology. 

Biotechnology is a broad term that applies to the use of living organisms and covers techniques that 

range from simple to sophisticated. For centuries people have crossbred related plants or animal 

species to develop useful new varieties or hybrids with advantageous traits, such as better taste or 

increased productivity. Traditional crossbreeding produces changes in the genetic makeup of a plant 

or animal. The process can be very time consuming as it is necessary to breed several generations 

in order to not only obtain the desired trait, but also remove numerous unwanted traits. 

In contrast, modern agricultural biotechnology techniques, such as genetic engineering, allow for 

more precise development of crop and livestock varieties. 

The genes that directly express desired traits, such as agronomic performance, are identified more 

readily. Therefore, the genetic makeup of food-producing crops and livestock can be improved more 

efficiently. Gene technology not only provides the potential to select the exact characteristics 

desired, but it also enables us to transfer genes for desired traits more precisely. 
Source: https://foodinsight.org/background-on-food-biotechnology/ 

 

Task 1: Match the terms with the right definition 

 

Green Biotechnology, Bioinformatics, Blue Biotechnology, Red Biotechnology, White 

Biotechnology 

 

A)………………: 

This branch of biotechnology helps to control the marine organisms and water borne organisms. It 

is a process which has to do with marine or underwater environment. The use of this biotechnology 

is very rare. It is used to protect the marine organisms from harmful diseases underwater. 

 

B)……………….: 

It is the combination of computer and biotechnology. It helps in finding the analysis of datas related 

to Biotechnology. It is used for various purposes like drugs, for the development of medicines; it is 

also used to improve the fertility of crops and plants and also for pest, drought and it is resistance 
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to diseases. It plays an important and a vital role in areas like Functional genomics, structural 

genomics and proteomics these areas contribute a lot and become a key contributor to Biotechnology 

and pharma sector. 

 

C)……………….: 

It is the term used for the agricultural sector. With the help of the process called the 

Micropropagation (a practice of producing larger number of plants through the existing stock of 

plants) which helps in selecting the right quality of plants and crops. Also with the help of 

Transgenic plants (plants whose DNA is modified); this design of transgenic plants helps to grow 

in a specified environment with the help of certain chemicals. 

 

D)……………… : 

It is referred to as Medical Biotechnology. It is used for the production of drugs and antibiotic 

medicines. It also helps to create or design organisms. Through the process of genetic manipulation. 

It helps to cure genetic issues in organisms. It also helps in analysing diseases in organisms. It also 

helps in developing new ways of diagnosis by performing tests. With the help of stem cell therapy 

it helps the organs to grow and it also cures the damaged issues in organisms. 

 

E)………………..: 

It is also called and known by the name Industry Biotechnology. This kind of biotechnology is used 

and applied in industries and its processes. The various uses of this Biotechnology includes; 

biopolymers (Plastics) Substitutes, new invention of vehicle parts and fuels for the vehicles, 

invention of fibres for the clothing industry, it is also involved in developing new chemicals and the 

production process. 
Source: http://www.biotechonweb.com/branches-of-biotech.html 
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Exercise 2: Food Biotechnology II. 
 

Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food biotechnolohy. 

Required knowledge:  B2 level of English 

 

Food biotechnology uses what is known about plant science and genetics to improve the food we 

eat and how it is produced.  The tools of food biotechnology include both traditional breeding 

techniques, such as cross-breeding and more modern methods, which involve using what we know 

about genes, or instructions for specific traits, to improve the quantity and quality of plant 

species.  Modern food biotechnology allows scientists to move desirable traits from one plant to 

another, with increased precision and efficiency. 

 

  

How is food biotechnology used? 
Food biotechnology helps to produce fresher, better-tasting foods.  For example, food biotechnology 

enables the production of fruits and vegetables that ripen on the vine for a better, fresher 

taste.  Several foods have already benefited from biotechnology.  The following are a few examples 

of foods enhanced through biotechnology: 

• Tomatoes with delayed ripening traits that have better flavor, remain fresh longer and withstand 

transport better than traditional tomatoes. 

• Soybeans, canola, corn, cotton, and potato plants that are protected from insects, or tolerant of 

herbicides or both. 

• Squash which has been made more resistant to a virus that often kills the vegetable on the vine. 

Furthermore, food biotechnology allows farmers to grow more food to help feed the world’s 

growing population.  Insect-and-virus-crop varieties produce hardier plants, leading to higher crop 

yields. 

Food biotechnology also aids in protecting the environment, by allowing crops to be protected from 

insects and viruses, thereby decreasing the amount of pesticides used in farming.  Decreasing the 

amount of pesticides used in farming has a positive impact on the health and well-being of wildlife, 

decreases farmers’ exposure to pesticides, and contributes to a cleaner water supply.  Food 

biotechnology also reduces erosion and fossil fuel emissions because herbicide-tolerant crops 

require less tilling of the soil, which helps to reduce the amount of fuel needed to power tractors. 

 

What is the future of food biotechnology? 
Future biotechnology traits will build on the success of traits currently on the market and will 

increase productivity to feed a growing world population, deliver enhanced nutritional benefits, and 

reduce the environmental impact of agriculture. 

Applying food biotechnology may also provide more healthful foods for people and animals.  Foods 

with enhanced nutritional traits are on their way to the supermarket shelves.  Through food 

biotechnology, foods may help to combat chronic diseases by providing more healthful compounds, 

including increased levels of antioxidants, vitamins, and decreased amounts of unhealthful fats. 

Crops produced through biotechnology that are able to grow in harsh environmental conditions, 

such as extreme heat or drought, are also being developed.  This may lead to crop planting on land 

that may have once been unsuitable for agriculture. 

Scientists have also begun to target certain allergy-causing proteins in foods, so that people with 

food allergies may one day be able to consume previously allergenic foods safely. 
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As research and development in the field of food biotechnology continues, scientists may discover 

a faster way to detect unwanted viruses and bacteria that may be present in food.  This may help 

decrease the risk of foodborne illnesses and aid in keeping food safe to eat. 

 Source: https://www.jagranjosh.com/general-knowledge/gk-descriptive-questions-and-answers-on-

biotechnology-1496135492-1 
 

 

Task 1: Discuss the following questions: 

 

1. What is food biotechnology?  

2. How is food biotechnology used? 

3. Are foods produced through biotechnology safe to eat? 

4. Why should we say 'biotechnology' instead of 'GMO?' 

5. Who is responsible for the regulation and oversight of foods produced through 

biotechnology? 

6. How can food biotechnology change our word? 

 

Task 2: Give your opinion about the following topics: 

 

1. Biotechnology as a tool for food production  

 

2. The use of GMOs in the food sector 

 

3. Biotechnology and high quality food 

 

4. Biotechnology can improve food production 
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Exercise 3 : Genetically Modified Foods 
 

Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of genetically modified foods . 
Required knowledge:  B2 level of English 

 

Agricultural biotechnology is the science of using genes to alter crops. Why would scientists want 

to fiddle with a plant's genes? The reasons range from improving crop yields to designing plants 

that are resistant to pests and disease. But are these genetically modified foods safe to eat? 

The short answer is yes. Scientists around the world have conducted multiple studies on genetically 

modified food and found that the food is just as safe -- or perhaps even safer -- than food grown 

with more conventional processes. There are many reasons for this. 

The first is that while scientists have been modifying plant genes for years, they usually focus on a 

few specific genes in order to get a particular result. Plants have tens of thousands of genes. The 

genetically modified product won't be dramatically different from its natural counterpart. It may 

have a few features that the natural version doesn't have but otherwise will remain identical. 

Some people worry that genetic modification, which introduces genes from one species into an 

entirely different species, could create new allergens. In fact, it may turn out that the reverse is true. 

Depending on the food, scientists might be able to remove or inhibit the proteins that act as allergens 

for some people. This isn't true for every food -- in some cases the protein may be a vital component 

of the food in question. But genetic modification may make some hypoallergenic foods possible. 

Another concern is that some of the genetic markers scientists use could lead to developing bacteria 

with a built-in resistance to antibiotics. Scientists use antibiotic gene markers to link genes for the 

desired trait -- for example, a higher crop yield -- to resistance to a specific antibody. By exposing 

a modified plant's cells to antibiotics, a scientist can confirm whether or not the genetic modification 

was successful. 

But what if that resistance could be passed on to bacteria? It's possible that bacteria in the soil around 

a plant with antibiotic resistance could pick up the DNA. That bacteria could, in theory, pass this 

feature to other types of bacteria harmful to humans. So far, however, scientists have been unable 

to transfer antibiotic resistance genes from plants to bacteria. 

In the United States, farmers don't have to label genetically modified foods or products. Both the 

Environmental Protection Agency and the Food and Drug Administration have very strict 

regulations that products must pass before they can go to market. It can take between seven and 10 

years before these governmental agencies approve a genetically modified product for the market. 

It's possible that the foods that come from biotechnology are not only safe to eat, they're actually 

safer than their natural counterparts. That's because after aggressive testing and analysis, scientists 

know far more about the genetic composition of modified foods than we do about foods grown in a 

more traditional fashion. While the controversy around genetically modified food is far from 

resolved, it appears that you shouldn't worry if the ear of corn you're about to enjoy got its start in a 

laboratory. 
Source: https://science.howstuffworks.com/life/genetic/food-biotechnology-safe.htm 

 

 

Task 1: Discuss the following topics: 

1. An increasing number of consumers chooses to purchase organic food products. 

2. The advantages of organic farming 

3. The advantages and disadvantages of Genetically Modified Foods 

https://recipes.howstuffworks.com/food.htm
https://recipes.howstuffworks.com/food.htm
http://news.discovery.com/biotechnology/
https://recipes.howstuffworks.com/food.htm
https://science.howstuffworks.com/life/cellular-microscopic/dna.htm
https://recipes.howstuffworks.com/food.htm
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Exercise 4: Impacts of Food Biotechnology 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food biotechnology. 

Required knowledge:  B2 level of English 

  

Developments in food biotechnology have exerted an impact on how food is produced, packaged, 

tested, and preserved. Many of the changes have meant indisputable enhancements for our safety 

and our health, while others are more controversial. While some advances, such as the use of plastic 

wraps, may seem like simple advances in the world of food production and consumption, others 

appear to be a lot more technological. Below is a breakdown of five biotechnology advances that 

are changing our world on a daily basis. 

 

Potable Water Testing 

It is hard for those living in first-world countries to image that there are entire nations (primarily in 

Africa) where clean water is hard to come by. Either no clean water is available or women have 

to walk for miles with clay jugs on their heads bringing water back to their village, from a 

neighboring town. With so much worldwide suffering from diseases traced to drinking 

contaminated water, any improvements to potable water testing top the list. Recombinant gene 

technology methods are being developed to test water for safe drinking. Cryptosporidium 

parvum (Crypto), is a water-borne pathogen that produces spores, making it difficult to remove by 

boiling or chemical treatments. However, Crypto can be detected using bioassays that incorporate 

monoclonal antibodies. 

 

Increased Nutritional Value 

Certain food crops are being altered, using methods that control gene expression. This means that 

the crops can produce higher concentrations of known nutrients and disease-fighting compounds, 

both of which are hugely important. An example of this method is the simple tomato which can be 

bred to produce higher amounts of lycopene, a compound that has been linked to lower blood 

cholesterol levels and has been shown to lower the risk of breast cancer and prostate cancers. 

 

Higher Quality Crops 

Agricultural biotechnology research has resulted in the development of many Pathogen-resistant 

crops able to fight disease and produce increased yields and/or produce crops offering improved 

quality. While some quality enhancements are purely cosmetic there are others that increase yields 

which could result in providing more food for impoverished nations. Since the introduction of the 

controversial transgenic BT-corn, a multitude of new genetically altered crops has been developed 

for resisting disease caused by fungi, molds, and insects. Some of the means of engineering 

resistance include cloning of genes for recombinant or pathogen-related proteins into plants, or for 

antisense and siRNAs that block pathogenesis. 

 

Packaging to Reduce Spoilage 

Plastic wraps that prevent food from spoiling inhibit the growth of bacteria. Natural antibiotic 

substances derived from sources such as cloves, oregano, thyme, and paprika have been combined 

https://www.thebalance.com/agricultural-biotechnology-examples-375753
https://www.thebalance.com/what-are-gmos-375532
https://www.thebalancesmb.com/edible-insects-as-sustainable-food-alternatives-4153360
https://www.thebalance.com/what-is-sirna-and-how-is-it-used-375598
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with controlled-release biodegradable polymers (smart polymers) to create plastics that can prevent 

damaging biofilm formation. 

 

 Reduced Health Risk 

Some plants that are used to produce vegetable oils are being genetically modified so that the fatty 

acids that are extracted from them are better for our health. Plants have been altered to produce more 

linoleic acid which is the beneficial fatty acid found in fish and so admired as an antioxidant. In 

others, genetic modifications have been made to reduce the saturated fatty acids they produce, which 

can clog the arteries. One example of a plant with altered gene expression used to improve the 

quality of the product is the (once lowly) soybean that has been developed to produce more stearic 

acid, thus improving the heat stability of the oil, to match the properties of trans-hydrogenated fatty 

acids. With this alteration, less hydrogenated oils can be utilized for the same traditional purposes 

as hydrogenated oils. 
Source: https://www.thebalance.com/food-biotechnology-375627 

 

 

 

Task 1:  Fill in the gaps and use the right form of the missing verbs: 

 

find, increase, live, publish, originate, indicate, criticize 

 
In 1983, the first scientific report on the development of genetically engineered (GE or food 

biotechnology, also inaccurately referred to as GMOs) plant cells was …… (1). Since then, 

agricultural biotechnology farming has dramatically ……. (2). The 2013 International Service for 

the Acquisition of Agri-Biotech Applications report …… (3) that more 4 billion people ……(4) in 

countries that plant GE crops. Moreover, the United States Department of Agriculture reported that 

in 2012, 88% of corn, 94% of cotton, and 93% of soybean harvests …….(5) from GE plantings. 

These data ……. (6) the pervasive use and impact of GE crops in the domestic and international 

food supply. However, even with the widespread adoption of GE practices, many have ……. (7) the 

development and use of GE crops, generating fear and confusion among consumers.  
Source: https://foodinsight.org/the-impacts-of-biotechnology-a-close-look-at-the-latest-study-infographic/ 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.thebalance.com/smart-polymers-375577
https://www.thebalance.com/what-are-transcription-factors-375675
http://www.isaaa.org/resources/publications/briefs/46/executivesummary/default.asp
http://www.usda.gov/wps/portal/usda/usdahome?navid=AGRICULTURE&contentid=BiotechnologyFAQs.xml
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Exercise 5: Food Microbiology  

 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food microbiology. 

Required knowledge:  B2 level of English 

 

Introduction to the Microbiology of Food 

The Microorganisms 

The tiniest life forms are bacteria, yeasts, molds, and viruses, termed “microorganisms” because of 

their size (micro meaning small and organism meaning living being). 

Bacteria 

Bacteria are the most important microorganisms to the food processor. Most are harmless, many are 

highly beneficial, some indicate the probable presence of filth, disease organisms, spoilage and a 

few cause diseases. There are thousands of species of bacteria, but all are single-celled and fall into 

three basic shapes: spherical, straight rods, and spiral rods. To see them, you need a microscope that 

magnifies about 1000-fold. All bacteria reproduce by dividing into two cells. The two cells then 

divide to become 4, 4 become 8, and so forth. Under ideal conditions, this doubling may occur as 

frequently as every 15 minutes, so that within 5 hours there will be more than a million cells from 

the original single cell. If there are 1000 original cells instead of a single one, there will be over 1 

billion cells in 5 hours. 

Some rod-shaped bacteria are capable of existing in two forms, dormant spores and active vegetative 

cells. Vegetative cells form spores under adverse conditions as a means of survival. Spore forms 

preserve the bacteria from starvation, drying, freezing, chemicals, and heat. When conditions 

become favorable, the spores germinate, with each spore again becoming a vegetative cell with the 

ability to reproduce. Among the bacteria, sporulation is not a means of reproduction since each cell 

forms a single spore which later germinates into a single cell again. Most sporulating bacteria that 

grow in the presence of air belong to the Genus Bacillus, and most that grow only in the absence of 

air belong to the Genus Clostridium. 

Yeasts and Molds 

Yeasts are oval-shaped and slightly larger than bacteria. They reproduce most often by budding. In 

budding each cell can produce several buds, or swellings, which break away to form new, fully 

formed daughter cells. 

Molds as found on bread, fruit, damp paper, or other surfaces are actually composed of millions of 

microscopic cells joined together to form chains. The chains usually have numerous branches, called 

hyphae. Molds can thrive in conditions too adverse for bacteria or yeasts. They reproduce by spores 

that are frequently present as green or black masses on the protruding hyphae. 

Yeasts and molds grow on most foods, on equipment, and building surfaces where there are small 

amounts of nutrient and moisture. Since bacteria grow faster, they greatly outnumber yeasts and 

molds in most foods. However, bacteria find conditions of low pH, moisture, or temperature and 

high salt or sugar unfavorable. In such environments, yeasts or molds predominate. Thus, they can 

be a problem in dry foods, salted fish, bread, pickles, fruits, jams, jellies, and similar commodities. 

Viruses 

Viruses are the smallest and simplest microorganisms. Unlike bacteria, yeasts, and molds, viruses 

are incapable of reproducing independently. Instead, they must first invade the cells of another living 

organism called the host, before they can multiply. Hence, they are parasitic. Viruses are normally 
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specific in their selection of host cells, some infecting but one species, while others are capable of 

infecting closely related species. As a result, viruses which infect bacteria, called bacteriophages, 

cannot infect human beings or other animals. On the other hand, several animal viruses, known as 

zoonotis, can infect human beings. 

The viruses are important to the food process in two respects: 

1. As a bacteriophage of lactic or other fermentative bacteria. Bacteriophage infections of starter 

cultures can interfere seriously with the manufacture of cheese, buttermilk, sauerkraut, pickles, 

wine, beer, and other desirable fermentative products. 

2. As disease transmitted by food to human beings. Although viruses require a live host cell and 

cannot multiply in foods, they can remain viable and infectious for long periods of time, even 

under highly adverse conditions, such as drying, freezing, and pasteurization. 
https://aggie-horticulture.tamu.edu/food-technology/food-processing-entrepreneurs/microbiology-of-food/ 

 

 

 
Task 1: Match the definition with the right word: 

 

Toxins, Predictive microbiology, Pasteurisation, Antimicrobial, Bleaching 

 

1. …………………: Area of food microbiology that uses mathematical models to define 

growth kinetics of microorganisms in food. 

2. …………………: Compounds produced by a microorganism that are poisonous to other 

organisms. 

3. …………………: Mild heat treatment process given to foods. The process is designed to 

eradicate potential vegetative pathogens (not bacterial spores) and reduce other 

microorganism numbers in an effort to decrease the rate of spoilage. 

4. …………………: A chemical agent that kills microorganisms or inhibits their growth. 

5. ………………….: The loss of fluorescence usually due to photochemical reactions. 

Source: 

http://www.arrowscientific.com.au/index.php?option=com_content&view=article&id=26:definitions-of-

words-used-in-food-microbiology&catid=15&Itemid=32 

 

 

 

 

 

 

 

https://aggie-horticulture.tamu.edu/food-technology/food-processing-entrepreneurs/microbiology-of-food/
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Exercise 6: Vocabulary Building in Food Microbiology I.  
 
Purpose of the exercise:  Vocabulary building in the field of food microbiology. 

Required knowledge:  B2 level of English 

 
Definitions of words used in Food Microbiology 

A glossary of words associated with Food Microbiology. 

Acid dyes: Dyes that are anionic or have negatively charged groups such as carboxyls. Acid 

fast: Bacteria like the mycobacteria that cannot be easily decolorized with acid alcohol after being 

stained with dyes such as basic fuchsin.  

Acid-fast staining: Staining procedure that differentiates between bacteria based on their ability to 

retain a dye when washed with an acid alcohol solution. 

Acidophile: Microorganism that has its growth optimum between about pH 0 and 5.5. 

Actinobacteria: Group of gram-positive bacteria containing the actinomycetes and their high G 1 

C relatives. 

Actinomycete: Aerobic, gram-positive bacterium that forms branching filaments (hyphae) and 

asexual spores. 

Aerobe: The descriptive name given to a microorganism that can grow in conditions where oxygen 

is present. Such organisms are capable of growing in normal air, equivalent to 20% oxygen, or in 

aerated liquids containing dissolved oxygen. Many aerobes are equally able to grow in the absence 

of oxygen. These are termed facultative anaerobes. 

Allele: One of two or more alternative nucleotide sequences at a single gene locus which occurs on 

either of two homologous chromosomes in a diploid organism. 

Anaerobe: A microorganism that is capable of growing in the complete absence of oxygen. Some 

of these organisms may also be able to grow in oxygenated conditions (facultative aerobes), whereas 

others cannot tolerate oxygen and are killed when exposed to air. Such organisms are termed 

obligate anaerobes. 

Antibody: An inducible immunoglobulin protein produced by B lymphocytes of the immune 

system, in humans and other higher animals, which recognizes and binds to a specific antigen 

molecule of a foreign substance introduced into the organism. When antibodies bind to 

corresponding antigens they set in motion a process to eliminate the antigens. 

Antigen: Any foreign substance, such as virus, bacterium, or protein, which after introduction into 

an organism (humans and higher animals), elicits an immune response by stimulating the production 

of specific antibodies; or any large molecule which binds specifically to an antibody. 

Antimicrobial: A chemical agent that kills microorganisms or inhibits their growth. 

Apoptosis: Programmed cell death, the body's normal method of ending the lifecycle of cells 

through the cellular self-destruction. When either heritable or somatic cell mutations cause 

malfunctions to occur in the apoptotic pathway, uncontrolled cell growth may proceed unchecked 

and cancer may result. 

Bacterial growth: Can exhibit at least four different phases: lag phase, growth phase, stationary 

phase and death phase. 

Bacterial strain: Population of bacterial cells all descended from a single pure isolate. 

Base pair (bp): Two complementary nitrogenous bases in a DNA molecule, such as the nucleotide 

coupling of adenine with thymine (A:T) and guanine with cytosine (G:C); also, a unit of 

measurement for DNA sequences. 
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Biofilm: Adherent layer of bacteria and/or other microorganisms on a solid surface bound together 

in a bacterially-derived polysaccharide matrix that is protective for the organisms; generally 

occuring at a liquid/solid interface and often developing into a complex ecological community (e.g., 

dental plaque bound tother by dextrans). 

Bleaching: The loss of fluorescence usually due to photochemical reactions. 

cDNA (complementary or copy DNA): DNA copies synthesized from a messenger RNA template 

using the enzyme reverse transcriptase; the single-stranded copy is often used as a probe to identify 

complementary sequences in DNA fragments or genes of interest. 

Chromosome: A single DNA molecule that is the self-replicating genetic structure within the cell 

which carries the linear nucleotide sequence of genes. In humans (or eukaryotes), the DNA is 

supercoiled, compacted, and complexed with accessory proteins, and organized into a number of 

such structures. Normal human cells contain 46 chromosomes (except the germ cells, egg and 

sperm): 22 homologous pairs of autosomes and the sex-determining X and Y chromosomes (XX for 

females and XY for males). Prokaryotes carry their entire genome on one circular chromosome of 

DNA. 

Coccus: (singular): Spherical-shaped cell; cocci (plural). 

 Coliform bacteria (coliforms): Any fermentative (specifically lactose-fermenting) Gram-negative 

anaerobic enteric bacilli (E. coli-like). 

 Commensal: Organisms existing in or on an animal or human without causing disease. 

Conjugation (or bio-conjugation): The chemical joining of a biomolecule to another. 

Death phase: The death phase occurs when cells are being inactivated or killed because conditions 

no longer support growth or survival. Some environmental factors such as temperature can cause 

acute inactivation. Others may cause mild inactivation as with growth in the presence of organic 

acids. 

DNA (deoxyribonucleic acid): The nucleic acid molecule consisting of deoxyribonucleotide 

building blocks that encode genetic information. The genome of most organisms is contained in a 

double-stranded, double-helical form held together with chemical bonds between each strand of 

complementary nucleotide base pairs. 

DNA probe: A single-stranded piece of DNA that binds specifically to a complementary DNA 

sequence; the probe is labeled (e.g., with a fluorescent or radioactive tag) in order to detect its 

incorporation through hybridization with DNA in a sample. 

Dot blot: A method for detecting proteins by the specific binding of an antibody or binding 

molecule to a sample spot on nitrocellulose paper. The bound sample is visualized using an 

enzymatic or fluorimetric reporter conjugated to the probe. 

Doubling time: The time taken for a population to increase in number by a factor of two. 

Enteric (entero-): Relating to the intestine. 

Enterotoxin: Proteins produced by bacteria that are either ingested as pre-formed toxins or are 

produced by a pathogen that has colonised the gastro-intestinal tract. Usually the toxin has specific 

targets and either disrupts cell function or kills the cell. 

Eukaryote: (meaning "true nucleus") An organism which possesses a nucleus with a double layer 

of membrane and other membrane-bound organelles; includes such unicellular or multicellular 

members as all members of the protist, fungi, plant, and animal kingdoms. 

Exons: The segment of a gene present in mature mRNA transcripts that specify the amino acid 

sequence of a polypeptide during translation; exons of a gene are linked together by mRNA splicing. 

Exotoxin: Potent toxic substance formed and released extracellularly by species of certain bacteria. 

Exponential phase: The period in which the cells of a defined bacterial population are growing and 

dividing continuously. 

http://www.life.umd.edu/classroom/bsci424/Definitions.htm#Enteric
http://www.life.umd.edu/classroom/bsci424/Definitions.htm#Bacillus
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Extracellular: Produced, then excreted outside the organism. 

Facultative: Ability to adapt and live under various conditions. 

Facultative anaerobe: Anaerobe that can survive with or without oxygen. 

Family: Taxonomic level below order and above genus. 

Fastidious: Complex nutritional or cultural requirements, making isolation and culture of a 

fastidious organism more difficult. 

Fermentation: Enzymatic breakdown (catabolism) of carbohydrates generally in the absence of 

oxygen. 

Fimbriae: Short, hair-like projections or appendages (organelles) on the outer surface of certain 

bacteria composed of protein subunits (pilin) extending outward from the surface that act as a 

virulence factor by promoting adherence; formerly known as pili; fimbria (singular).  

Flagellum: whip-like bacterial locomotory (provide motility) organelles anchored in the cell 

membranes that are composed of helically-coiled protein subunits (flagellin); flagella (plural). 

FISH (Fluorescence In Situ Hybridization): A technique that employs fluorescent molecular tags 

to detect probes hybridized to chromosomes or chromatin; useful for genetic mapping and detecting 

chromosomal abnormalities. 

Flow cytometer: Analytical instrument for flow cytometry. 

Flow cytometry: Automated analysis of cells or subcellular components by detection of the 

fluorescence or light-scatter of sample fractions passing in narrow-stream droplets through a laser 

beam. 

Fluorophores: Molecules that produce a fluorescent emission when irradiated with light at a 

suitable excitation wavelength. 

Fomite: Inanimate object capable of transmitting infectious organisms to a host, e.g., soiled 

clothes,  tissues and handkerchiefs, food processing equipment, dishrags, etc. 

Gene amplification: The presence of multiple copies of a gene or segment of DNA; a mechanism 

by which proto-oncogenes are activated in malignant cells. A tumor cell amplifies, or copies, DNA 

segments as a result of cell signals or the effects of environmental insults. 

Gene expression: The process by which the encoded information of the genome is converted into 

cellular components. The DNA-coding sequences of expressed genes include those that are 

transcribed into mRNA and then translated into proteins, and RNA that is transcribed from DNA, 

yet not translated into protein (i.e., transfer and ribosomal RNAs). 

Gene mapping: A linear map determining the relative position of genes along a chromosome or 

plasmid. Distances are established by linkage analysis and measured in linkage units. 

Gene: A nucleotide sequence of DNA that codes for a protein, or functional or structural RNA 

molecule; a locus on a chromosome. The element that determines a trait in an organism. 

Genetic mutation: An alteration in the nucleotide sequence of a DNA molecule; often from one 

allelic form of a gene to another allele alternative. 

Genome: The total amount of genetic material in a cell; in eukaryotes the haploid set of 

chromosomes of an organism. The chromosome set is species-specific for the number genes and 

linkage groups carried in genomic DNA. 

Genomics: The study of genes and their biochemical function in an organism.   

Genotype: The genetic constitution of an organism; or, a reference to an individual's particular 

allele pair at a specific gene locus in the genome. 

Genotyping: Analysis of genotype. 

Genus: Taxonomic level below Family and above Species. 

Gram-negative or Gram-positive: The classification given to bacteria according to their staining 

properties as defined by the Gram stain procedure. 
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Growth curve: A graph displaying the behaviour of a bacterial population over time. 

Growth phase: During the growth phase, cells grow exponentially and at a constant rate. The 

maximum slope of the curve is the specific growth rate of the organism. Cell growth is dependent 

upon the current environment (nutrients, temperature, pH, etc.), but is not dependent upon the 

previous physiological state. In the field of predictive microbiology, growth rate is commonly 

expressed as the change in cell number per time interval. 

Growth rate: This is an expression of population increase in numbers expressed as log10 cfu/hour. 

Haploid: A cell or individual with a genetic complement containing one copy of each nuclear 

chromosome. (Diploid refers to the condition when a eukaryotic cell possesses two sets of 

chromosomes.) 

Humectant: A solute that binds free water in a food, reducing the amount of water available to the 

microorganisms. 

Hybridize (or hybridization): The process where the hydrogen bonding of complementary DNA 

and/or RNA sequences forms a duplex molecule. 

Immunoassays: A technique that detects and measures a specific antigen or biological substance 

by employing antibodies (e.g., dot blot, western blot, and ELISA). 

in situ hybridization (ISH): Use of a nucleic acid probe to detect and identify specific 

complementary sequences of DNA in chromosomes or RNA in bacteria, eukaryotic cells, and tissue. 

in vitro: ("in glass") Refers to the recreation of biological processes in an artificial environment 

such as a test tube. 

in vivo: ("in living") Refers to biological processes within a living organism or cell. 

Inoculum: A medium containing microorganisms to be introduced into fresh media or food source 

in an experiment. 

Intron: A nucleotide sequence intervening between exons (coding regions) that is excised from a 

gene transcript during RNA processing. 

Kinetics: The properties of chemical agents or enzymes in the efficiency and speed of their action 

upon a chemical reaction. 

Klebsiella: Gram-negative rods occur in human feces and clinical specimens, soil, water, grain, 

fruits, and vegetables. Some species are opportunistic pathogens.  

Kluyvera: Gram-negative rods occur in food, soil, sewage, and human clinical specimens. They are 

infrequently opportunistic pathogens.  

Kurthia: Gram-positive rods are widely distributed in the environment, and are common in animal 

feces and meat products. 
Source: 

http://www.arrowscientific.com.au/index.php?option=com_content&view=article&id=26:definitions-of-

words-used-in-food-microbiology&catid=15&Itemid=32 
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Exercise 7: Vocabulary Building in Food Microbiology II. 
 
Purpose of the exercise: Vocabulary building in the field of food microbiology. 

Required knowledge:  B2 level of English 

 

Lag phase: During the lag phase, cells increase in size but not in number because they are adapting 

to a new environment, and, synthesis and repair are taking place. The length of the lag phase depends 

on the current environment as well as the previous physiological state of the cells. Cells that are 

from a very different environment or are damaged from their previous physiological state may 

require more time to adjust. In some foods a lag phase does not exist which results in cells that are 

ready for immediate growth.  

Lag time: The initial period in a bacterial population life when cells are adjusting to a new 

environment before commencing growth. 

Legionella: Fastidious gram-negative rod is isolated from surface water, mud, and thermally 

polluted lakes and streams. There is no known soil or animal source. It is pathogenic for humans, 

causing pneumonia (Legionnaires’ disease) or a mild, febrile disease (Pontiac fever). 

Ligand: The molecule which binds to a protein molecule (e.g., receptor). As a ligand binds through 

the interaction of many weak, noncovalent bonds formed to the binding site of a protein, the tight 

binding of a ligand depends upon a precise fit to the surface-exposed amino acid residues on the 

protein. 

Listeria: Gram-positive rod widely distributed in the environment. Some species are pathogenic for 

humans and animals (e.g. L. monocytogenes). 

Locus: (plural, loci) The specific site of a gene on a genetic map or chromosome. 

Marker (genetic marker): Any genetically derived phenotypic difference used in the analysis of 

inheritance patterns or to differentiate between types of cells. An observable site on a chromosome 

that is heritable and can be either a genetically-expressed region or noncoding segment of DNA 

(intron). 

Maximum population density: Point at which the maximum number of bacterial cells can exist in 

an environment. 

Meiosis: Process that allows one diploid cell to divide in a special way to generate haploid cells in 

eukaryotes. 

Mesophilic: Microorganism able to grow well between 20°C and 45°C, having an optima of 30°C 

to 40°C. Many can sustain growth at below 10°C albeit very slow growth. 

Metaphase: Stage in mitosis or meiosis during which the chromosomes are aligned along the 

equatorial plane of the cell. 

Methylobacterium: Mostly isolated from water and leaf surface microflora, and are facultative 

methylotrophs, that is capable of growing on one-carbon compounds such as formate, 

formaldehyde, and methanol as the sole source of carbon and energy, as well as on a wide range of 

multicarbon substrates. 

Microaerophilllic environment: Environment with reduced oxygen concentrations, often below 

5%. Carbon dioxide levels may approach 10%. 

Microbacterium: Gram-positive rod is found in dairy products, sewage, and insects. 

Microbial load: Total number of living microorganisms in a given volume or mass of 

microbiological media or food. 

Micrococcus: Gram-positive cocci occur primarily on mammalian skin and in soil, but are 

commonly isolated from food products and the air. 

Microorganism: A living organism too small to be seen with the naked eye. 
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Mitosis: Process by which a cell separates its duplicated genome into two identical halves. It is 

generally followed immediately by cytokinesis which divides the cytoplasm and cell membrane. 

This results in two identical daughter cells with a roughly equal distribution of organelles and other 

cellular components. 

Moraxella: Gram-negative rod is parasitic on the mucous membranes of humans and other warm-

blooded animals. 

MRNA (messenger RNA): The RNA molecule, transcribed from the DNA of a gene, which serves 

as a template and encodes the amino acid sequence of a protein. 

Multiplexing: Method by which many parameters are tested and processed simultaneously. 

Native microflora: Microorganisms that are normally found within a food source (often referred to 

as spoilage organisms).  

Northern blot: Technique used to separate and transfer mRNA from a gel to a filter in order to 

identify and locate mRNA sequences that are complementary to and hybridize with a labeled DNA 

probe. 

Novosphingobium: Gram-negative rods were originally included with Sphingomonas (see 

Sphingomonas). 

Nucleic acid: Molecule composed of nucleotide subunits. See DNA and RNA. 

Nucleotide: Basic building block of nucleic acids that is a monomeric molecule of DNA or RNA 

composed of: a pentose sugar (with 5-carbons such as deoxyribose in DNA, ribose in RNA), an 

organic nitrogenous base, and a phosophate group. DNA consists of the four bases: adenine (A), 

guanine (G), cytosine (C), and thymine (T); likewise for RNA, except for the substitution of uracil 

(U) for T. 

Oligonucleotide: ("oligo" means few) A short length of DNA nucleotides, often used as primers 

for DNA synthesis or probes for arrays and ISH/FISH; usually referred to as "oligo(s)." 

Opportunistic: Microorganism that will only cause disease in a patient with a poor or somehow 

weakened immune system.  

Organelle: Microscopic bodies in the cytoplasm of cells that have distinctive functions (e.g., 

nucleus, mitochondria, endoplasmic reticulum, etc.). 

Pasteurisation: Mild heat treatment process given to foods. The process is designed to eradicate 

potential vegetative pathogens (not bacterial spores) and reduce other microorganism numbers in an 

effort to decrease the rate of spoilage. 

Pantoea: Gram-negative rods are isolated from plant surfaces, seeds, soil, and water, as well as 

from animals and human clinical specimens. They are opportunistic human pathogens. 

Pathogen: Microorganism associated with disease in man. 

pH: Measure of the acidity or alkalinity of a solution, defined as the - log10 of the hydrogen ion 

concentration. 

Phenotype: Observable manifestation of a genetic trait, resulting from a specific genotype and its 

interaction with the environment. 

Physical map: Map indicating physical locations on a DNA molecule such as restriction enzyme 

recognition sites, RFLPs, and genes; measured in base pairs (bp). 

Predictive microbiology: Area of food microbiology that uses mathematical models to define 

growth kinetics of microorganisms in food. 

Primary model: Model that describes changes in microbial numbers in response to time. 

Primer: Short segment of DNA or RNA that anneals to a single strand of DNA in order to initiate 

template-directed synthesis and extend a new DNA strand by the enzymatic action of DNA 

polymerase to produce a duplex-stranded molecule. 
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Probe: Single-stranded DNA or RNA molecule of specific base sequence, either radioactively or 

fluorescently labeled, that is used to identify the complementary nucleotide sequence by 

hybridization to the DNA fragment or gene of interest. 

Protein translocation: Spatial movement of protein within a cell (e.g., from the cytoplasm to 

nucleus, or into organelles). 

Protein: High-molecular weight biological molecule composed of a polymer of amino acids linked 

via peptide bonds; may consist of more than one polypeptide molecule that is folded into complex 

shapes such as helices or sheet-like structures. Proteins are encoded by the specific sequence of 

DNA nucleotides in a gene and give rise to the structure, function, and regulation of cells, tissues, 

and organs within the body. Protein classes include enzymes, antibodies, receptors, hormones, and 

growth factors. 

Proteome: Entire protein make-up of a particular organism. 

Proteomics: Study of proteins and their biochemical function in an organism. 

Providencia: Gram-negative rods are isolated from human clinical specimens and from penguins.  

Pseudomonas: Gram-negative rod is widely distributed in nature. Some species are pathogenic for 

humans, animals, or plants (e.g. P. aeruginosa).  

Psychrobacter: Gram-negative rod is associated with fish, processed meat and poultry products. 

Some strains have been isolated from pathological specimens from humans and animals. 

Psychrotroph: Microorganism able to grow well between 0°C and 7°C, having an optima of 20°C 

to 30°C. 

Rahnella: Gram-negative rods occur in freshwater. They are occasionally isolated from human 

clinical specimens, but are not considered clinically significant.   

Ralstonia: see Pseudomonas.  

Raoultella: see Klebsiella. 

Rathayibacter: Some of these species are phytopathogens of terrestial plants. Their main habitats 

are their respective plant hosts. 

Receptor: Surface-exposed membrane protein on a cell which binds to a specific ligand molecule 

with high affinity, in order to transmit an extracellular signal and trigger intracellular biochemical 

events within the target cell. 

Reporter: Gene which codes for an easily measured protein product and is fused downstream of 

the gene of interest in order to assess the activity in the region upstream of the reporter gene. 

Colorimetric and fluorimetric reporters also can be conjugated to probes to monitor biological 

events. 

Rhodococcus: Aerobic, Gram-positive actinomycetes. These widely-occurring organisms are of 

considerable environmental and biotechnological importance due to their broad metabolic diversity 

and array of unique enzymatic capabilities, plus their capacity to degrade hydro-carbons. They are 

able to survive for a long time in soil. They are the most efficient in oil degradation and, relatively 

speaking, the most abundant in soils and marine environments. 

Rhizobium: Group of small, rod-shaped, gram-negative bacteria, which are able to produce nodules 

on the roots, or on some cases the stems, of leguminous plants. 

RNA (ribonucleic acid): DNA-like organic molecule that consists of nucleotide subunits--such as 

adenine, guanine, cytosine, and uracil--which contain ribose sugars linked through phosphodiester 

bonds. Different types of RNA function in the process of gene expression. 

Saprophyte: Microorganism that normally grows on dead material. 

 Secondary model: Model that predicts changes in primary model parameters based on 

environmental conditions. 
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Serratia: Gram-negative rods occur in human clinical specimens, soil, water, plant surfaces, and 

other environmental sites, digestive tracts of rodents, and insects. Some species are opportunistic 

pathogens. 

SNP (Single Nucleotide Polymorphism): Variations in the sequence of DNA among individuals 

that are present in humans with a frequency of about once in every 1000 bases, and useful in 

assessing the patterns of inheritance in genetic linkage studies. 

Somatic cell mutation: Mutation in a cell that is acquired during the lifetime of an organism and 

which cannot be genetically inherited by offspring. 

Somatic cell: Any cell in the body except the germ-line cells (sperm or egg cells). 

Southern blot: Procedure which transfers elecrophoretically separated DNA fragments on an 

agarose gel to nitrocellulose filters for detection by hybridization with a labeled probe 

complementary to the sequence of interest; the position on the filter of the probe, when exposed to 

x-ray film, appears as a band on an autoradiogram. 

Sphingobacterium: Gram-negative rod found in soil, on plants, foodstuffs, and in water 

sources. Sphingobium: Gram negative rods were originally included with Sphingomonas (see 

Sphingomonas). 

Sphingomonas: Relatively new genus derived from Pseudomonas paucimobilis. These organisms 

are widely distributed, including having been found in water. Only Sphingomonas paucimobilis is 

considered clinically significant, and has been isolated from a variety of clinical specimens 

Spoilage organisms: Microorganisms naturally found within a food source that cause food 

spoilage. 

Staphylococcus: This gram-positive coccus is mainly associated with the skin and mucous 

membranes of warm-blooded vertebrates, but they are often isolated from food products, dust and 

water. Some species are opportunistic pathogens of humans and animals, or produce extracellular 

toxins. 

Stationary phase: The stationary phase occurs at the maximum population density, the point at 

which the maximum number of bacterial cells can exist in an environment. This typically represents 

the carrying capacity of the environment. However, environmental factors such as pH, 

preservatives, antimicrobials, native microflora and atmospheric composition as well as depletion 

of growth-limiting nutrients can affect the maximum population density. 

Stenotrophomonas: see Pseudomonas. 

Sub-lethal injury: This is cellular damage which results in disruption of metabolic processes 

which, under ideal conditions, is repairable. Such damage must be repaired before normal growth 

can recommence. 

Tertiary model: Computer software routines that turn the primary and secondary models into "user-

friendly" programs. 

Tsukamurella: Gram-positive rods are isolated from soil, human sputum, and parts of bed bugs. 

Some strains can be pathogenic. 

Toxins: Compounds produced by a microorganism that are poisonous to other organisms. 

Vegetative cell: The vegetative cell state is the form in which an organism is able to grow and 

divide continuously, given favourable conditions. Unlike endospores, vegetative cells are relatively 

poor at surviving environmental stresses such as high temperature and drying. 

Water activity (aW): Water activity is a measure of the amount of free unassociated water 

molecules in a system. It runs on a scale of 0 to 1.0, where pure water equals 1.0. This parameter 

can also be expressed as a percentage referred to as the relative humidity. It is influenced by 

dissolved solutes and insoluble food components which act to bind water, thus reducing the 

available free water and hence aW value. 
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Weeksella: Gram-negative rod is not known in the general environment. It is apparently a parasite, 

saprophyte, or commensal of the internal surfaces of humans or other warm-blooded animals. 

Western blot: A technique which transfers proteins electrophoretically separated in a 

polyacrylamide gel to a nitrocellulose membrane and uses specific antibodies to bind, locate, and 

visualize the protein of interest. 

Yersinia: Gram-negative rods occur in a broad spectrum of habitats, including humans, animals, 

soil, water, dairy products, and other foods. Some species are pathogenic for humans and animals; 

others are opportunistic pathogens, yet others are nonpathogenic.  

Xanthomonas: Most Gram-negative rods are plant pathogens, or occur in association with plants. 

X.maltophilia is the only exception, being an opportunistic pathogen of humans. 

 
Source: 

http://www.arrowscientific.com.au/index.php?option=com_content&view=article&id=26:definitions-of-

words-used-in-food-microbiology&catid=15&Itemid=32 
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Exercise 8: Food Hygiene 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food hygiene. 

Required knowledge:  B2 level of English 

 

FOOD HYGIENE REGULATIONS 

Food safety legislation applies to all businesses that are involved in the production, handling, 

transportation and supply of food. These hygiene laws affect caterers, primary producers (such as 

farmers), manufacturers, distributors and retailers. It requires them to show and prove how food 

safety is ensured in their company and compels them to produce food that’s safe to eat. 

This page will provide you with information and answers to relevant issues and matters relating to 

current food hygiene regulations. It will do this by telling you what they are and how they should 

be put into practice. 

In simple terms food hygiene regulations require that 
 Proprietor’s must ensure that any food they supply or sell is done in a hygienic way. 

 Owners should identify food safety hazards. 

 Proprietor’s must Identify and be aware of steps in their activities which are critical for food 

safety. 

 Safety controls are in place, maintained and regularly reviewed. 

 All food businesses should register with their relevant local authority, 28 days prior to their 

intent to start trading. 

 All food handlers have to be trained, instructed and supervised in food hygiene matters that 

are relevant to their work. 

 In certain circumstances the premises for particular types of food businesses might need to be 

approved by regulatory bodies or local authorities. For instance, meat, eggs, milk and dairy 

products and fish products. 

 An individual who is responsible for the development and maintenance of food safety 

procedures should have knowledge of related HACCP principles. 
Source: https://www.dayjob.com/food-hygiene-regulations-822/ 

Task 1: In these tests you will be asked a series of questions, with each one having a set of 

multi choice answers: 

Question 1 

What is the correct temperature that frozen food should be kept at? 

A. 0 degrees 

B. 15 degrees or lower 

C. -18 degrees or lower 

D. 20 degrees or lower 

Question 2 

Where should raw meat be stored in a refrigerator? 

A. At the top. 

B. In the middle. 

C. At the bottom, below all other food. 
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Question 3 

Which one of the following jewellery is acceptable for a food handler to wear? 

A. Plain wedding band. 

B. Arm ring. 

C. Bracelet . 

D. A ring that is a symbol of religious faith. 

Question 4 

What is the ideal temperature for Pathogens to flourish? 

A. 10 degrees 

B. 37 degrees 

C. 55 degrees 

D. 90 degrees 

Question 5 

How many times can you reheat leftovers? 

A. As many times as you like. 

B. Twice. 

C. Four times. 

D. You should only reheat leftovers once. 

Question 6 

Which of the following meats are safe to eat when they are pink or raw? 

A. Chicken. 

B. Pork. 

C. Minced meat. 

D. Lamb. 

Question 7 

What are the basic steps for washing hands? 

A. Wash thoroughly with water and dry. 

B. Apply soap, wash thoroughly, rinse and use paper towels. 

C. Apply soap, wash thoroughly. 

Question 8 

What is the reason for drying your hands after washing them? 

A. So that you don’t drip water everywhere. 

B. Because germs and bacteria are more easily spread with wet hands. 

C. Your hands are slippery when wet, and you will not be able to hold kitchen utensils properly. 

Question 9 

Which of the following is true about bacteria; 

A. Bacteria multiplies and grows faster in warm environments. 

B. Bacteria needs air to survive. 
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C. Every type of bacteria can give people food poisoning. 

D. By freezing food, you can kill bacteria. 

Question 10 

The ideal temperature in your fridge should be? 

A. 4 – 10 degrees 

B. 1 and 4 degrees. 

C. 0 to 4 degrees. 

D. -2 to 0 degrees. 

Question 11 

Which one of the following foods is likely to contain the MOST bacteria? 

A. Frozen raw chicken. 

B. Recently cooked chicken. 

C. A opened fizzy drink. 

D. Bottled mayonnaise. 

Question 12 

Whilst in a food preparation or serving environment, what is the best way to dry your hands after 

washing them? 

A. Using paper towels. 

B. Damp towels. 

C. Just let then dry naturally. 

Question 13 

How can you tell if food has enough bacteria to cause food poisoning? 

A. It will smell. 

B. You can’t, it will appear normal. 

C. It will have a different colour. 

D. It will taste different. 

Question 14 

Which of the following powers do Environmental Health Officers NOT have? 

A. Authority to close down premises. 

B. The power of arrest. 

C. Authority to enter premises without appointment. 

D. The power to seize foods. 

Question 15 

It is important to prepare food safely because; 

A. It helps to prevent food poisoning. 

B. Prepared food looks better. 

C. Prepared food tastes better. 

Question 16 

Which of the following does bacteria need to assist it to grow and multiply; 
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A. Water. 

B. Food. 

C. Warm temperatures. 

D. All of the above. 

Question 17 

How do you know if a beef burger has been properly cooked and is safe to eat? 

A. After cutting it in half and you see the inside as red you know it has been cooked properly. 

B. If you can see that it has been burnt then you know it is safe. 

C. If you can see the outside of the burger is evenly brown and when you cut it in the middle, you 

can see that the meat is no longer pink. 

Question 18 

Food contaminated with food poisoning bacteria would; 

A. Look different 

B. Smell badly 

C. Look and taste normal 

D. Generally speaking, food poisoning bacteria cannot be smelled, tasted or seen (except with the 

aid of a microscope) on food. 

Question 19 

In a place of work, the best way to dry your hands after washing them is to; 

A. Use a cotton towel. 

B. Just shake excess water away. 

C. Use an air dryer. 

D. Use a paper towel. 

 

TRUE OR FALSE QUESTIONS 
Question 20 

If a food is cooked on the outside it will also be cooked on the inside. 

True or false. 

Question 21 

You must wash poultry and chicken pieces before cooking them. 

True or false. 
Source: https://www.dayjob.com/food-hygiene-quiz-829/ 
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Exercise 9: Food Safety 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food safety. 

Required knowledge:  B2 level of English 

 

The evolving world and food safety 

Safe food supplies support national economies, trade and tourism, contribute to food and nutrition 

security, and underpin sustainable development. 

Urbanization and changes in consumer habits, including travel, have increased the number of people 

buying and eating food prepared in public places. Globalization has triggered growing consumer 

demand for a wider variety of foods, resulting in an increasingly complex and longer global food 

chain. 

As the world’s population grows, the intensification and industrialization of agriculture and animal 

production to meet increasing demand for food creates both opportunities and challenges for food 

safety. Climate change is also predicted to impact food safety, where temperature changes modify 

food safety risks associated with food production, storage and distribution. 

These challenges put greater responsibility on food producers and handlers to ensure food safety. 

Local incidents can quickly evolve into international emergencies due to the speed and range of 

product distribution. Serious foodborne disease outbreaks have occurred on every continent in the 

past decade, often amplified by globalized trade. 

Food safety: a public health priority 

Unsafe food poses global health threats, endangering everyone. Infants, young children, pregnant 

women, the elderly and those with an underlying illness are particularly vulnerable. Every year 220 

million children contract diarrhoeal diseases and 96 000 die. 

Unsafe food creates a vicious cycle of diarrhoea and malnutrition, threatening the nutritional status 

of the most vulnerable. Where food supplies are insecure, people tend to shift to less healthy diets 

and consume more “unsafe foods” – in which chemical, microbiological and other hazards pose 

health risks. 

The Second International Conference on Nutrition (ICN2), held in Rome in November 2014, 

reiterated the importance of food safety in achieving better human nutrition through healthy 

nutritious diets. Improving food safety is thus a key in achieving Sustainable Development Goals. 

Governments should make food safety a public health priority, as they play a pivotal role in 

developing policies and regulatory frameworks, establishing and implementing effective food safety 

systems that ensure that food producers and suppliers along the whole food chain operate 

responsibly and supply safe food to consumers. 

Food can become contaminated at any point of production and distribution, and the primary 

responsibility lies with food producers. Yet a large proportion of foodborne disease incidents are 

caused by foods improperly prepared or mishandled at home, in food service establishments or 

markets. Not all food handlers and consumers understand the roles they must play, such as adopting 

basic hygienic practices when buying, selling and preparing food to protect their health and that of 

the wider community. 

Everyone can contribute to making food safe. Here are some examples of effective actions: 

Policy-makers can: 

 build and maintain adequate food systems and infrastructures (e.g. laboratories) to respond to and 

manage food safety risks along the entire food chain, including during emergencies; 
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 foster multi-sectoral collaboration among public health, animal health, agriculture and other sectors 

for better communication and joint action; 

 integrate food safety into broader food policies and programmes (e.g. nutrition and food security); 

 think globally and act locally to ensure the food produce domestically be safe internationally. 

Food handlers and consumers can: 

 know the food they use (read labels on food package, make an informed choice, become familiar 

with common food hazards); 

 handle and prepare food safely, practicing the WHO Five Keys to Safer Food at home, or when 

selling at restaurants or at local markets; 

 grow fruits and vegetables using the WHO Five Keys to Growing Safer Fruits and Vegetables to 

decrease microbial contamination 
Source: https://www.who.int/news-room/fact-sheets/detail/food-safety 

 

 

Task 1:  Discuss the following topic: Is it safe to re-use food packaging materials? 

       Here are some tips: 

1. Packages from products other than food should never be used as food containers. They have 

not been tested for safety with food systems, and they may contain small amounts of non-

food residues. (For example, do not use plastic laundry detergent buckets for storing dry 

cereal.) 

2. Glass can be reused for all foods and for all processes. This is true regardless of what food 

was originally packaged in the glass container. There is an exception to this rule: single-

use glass jars should not be used for pressure processing in the home canner. The lid or 

cover, however, is subject to recommendations discussed below (number 3).  

3. Reuse packaging materials only with the following: 

 foods similar in acidity and in sugar, fat, or alcohol content to the food originally 

packaged in the material. Do not use a plastic shortening container to make salad dressing 

containing a substantial amount of vinegar. 

 foods that will be exposed to the same types of processes. Do not melt butter in the micro-

wave oven using a plastic margarine container. In general, do not subject food packages 

to heat unless the instructions on the original package give heating information. Many 

food products are “hot-filled” into containers at low temperatures. These packages will 

not tolerate heating. 

4. Do not reuse porous packaging materials such as paper, paperboard, and expanded foams 

(for example, styrofoam cups and foam meat trays). They have air spaces that will harbor 

food particles and microorganisms. 

5. Do not reuse microwave packages that contain “heat susceptors” for browning or crisping. 

The adhesives that hold the susceptor to the package may be damaged by the original use. 

The material is more likely to migrate into the food if it is used again.  

6. It is better not to store foods with strong odors or flavors in re-used food packages; the 

packaging material might absorb the chemicals that produce the odor or flavor and release 

them into a subsequently stored product. Additionally, some packaging material s allow 

certain chemicals to pass through them, transferring odors or flavors to other foods stored 

in the same area. 
Source: https://extension.psu.edu/food-safety-questions-and-answers 
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Exercise 10: Food Packaging 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food packaging. 

Required knowledge:  B2 level of English 

 

The Importance of Food Packaging 

A trip down any aisle in the grocery store will show just how far the packaging industry has come. 

Today’s consumers are greeted with innovative options that run the gamut from eco-friendly 

packaging to designs that actually assist in the food preparation process. So much consideration and 

science goes into selecting the correct container that, for manufacturers, packaging is a strategic 

decision. The following variables should be considered when choosing a container’s design: 

1. Protection against damage or contamination by micro-organisms, air, moisture and toxins – 

Products must be safeguarded against rough transport and possible tampering as well as ensuring 

they meet any physical, chemical or biological needs. 

2. Prevention of product spilling or leaking – Packages must be tightly sealed and made resilient 

to ensure the product remains uncompromised at all stages of distribution until opened by the 

consumer. 

3. Product Identification and Labelling – Nutrition, ingredients and sell-by dates are important 

not only to the consumer, but to grocery stores as well. Bar codes help stores to track inventory and 

sales. 

4. Marketing of Product to Consumers – The integrity of the product is extremely important, but 

marketing is equally essential. In addition to containing and protecting the item, the packaging must 

speak to a buyer and ultimately lead to a sale. Containers that achieve the ‘wow’ factor can set any 

product apart from its competitors. 

Because packaging plays such an important role in the preservation and marketability of a product, 

many companies seek a contract packaging service to help them obtain the best quality packaging 

available. Benefits to a co-manufacturer include cost, speed, quality and innovation. 

• Cost: Capital costs of equipment and facilities can be enormous. Through the utilization of a 

contract packaging service, start-up costs are significantly reduced while energy and labor costs are 

kept low. 

• Speed: Co-packing services can significantly reduce lead time in getting a product to market and 

can ensure enough time is allowed for quality assurance and validation. State-of-the-art equipment 

like continuous motion machinery produces consistent and high speed assembly, enacting multiple 

processes simultaneously without interruption. 
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• Quality and Innovation: Today’s market presents countless options in packaging and labelling 

needs. Co-manufacturers guarantee meeting all food specifications and requirements. More value is 

added by assisting in product development. Suggestions can be made in regards to alternative 

ingredients, raw materials, processes and packaging. As product lines continue to broaden, many 

manufacturers are faced with the constant need to evolve their products. Relying on contract 

packagers allows them to remain flexible and respond quicker to changes in the market. 
 Source:https://gscpackaging.com/blog/the-importance-of-food-packaging/ 

 

Task 1: Answer the questions below: 

1. What does the e-sign mean on a label?  

2. What function does packaging perform? 

3. Why are there so many different types of packaging materials? 

4. Do packaging materials affect the food in them? 

5. What is the difference between pasteurisation and sterilisation? 

6. Can you determine the origin (country) of a product from the barcode ? 

7. Why is laughing gas used as a propellant in spray cans? 

Source: http://www.food-info.net/uk/qa/packaging.htm 

 

Task 1:  This set of Food Engineering Multiple Choice Questions and Answers focuses on 

“Food Packaging and Labelling”. Answer the questions: 

 

1.In the history of packaging of the food industry, which among these was never a material of 

packaging? 

a) Bakelite 

b) Pottery and vases 

c) Iron and tin plated steel 

d) None of the mentioned 

. 2. Which of the given reasons, is NOT valid reason for packaging of food items? 

a) Security and portion control 

b) Marketing and convenience 

c) Protection and information transmission 

d) None of the mentioned 

 

3. Which of the following is incorrect? 

a) Packages designed for uniform shipping cannot be loaded into mixed shipping 

b) Waste prevention is the most sought after option and disposal, the least sought after. 

c) Shrink wraps is one of the forms of packing used 

d) None of the mentioned 

Source: https://www.sanfoundry.com/food-engineering-questions-answers-food-packaging-

labelling/ 

https://gscpackaging.com/blog/the-importance-of-food-packaging/
http://www.food-info.net/uk/qa/qa-pr5.htm
http://www.food-info.net/uk/qa/qa-pr2.htm
http://www.food-info.net/uk/qa/qa-pr3.htm
http://www.food-info.net/uk/qa/qa-pr4.htm
http://www.food-info.net/uk/qa/qa-saf17.htm
http://www.food-info.net/uk/qa/qa-fp121.htm
http://www.food-info.net/uk/qa/qa-pr6.htm
http://www.food-info.net/uk/qa/packaging.htm
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Exercise 11: Food Traceability 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food traceability. 

Required knowledge:  B2 level of English 

 
The 3 main objectives of modern food traceability systems 

There’s more to it than just food safety 
Traceability means the ability to record, track and verify a product’s history and location as it moves 

through a supply chain. Technology such as barcodes or RFID tags along with traceability software 

systems make tracing almost any product possible. However, there are unique challenges and 

demands associated with tracing a food product from farm to table which makes food traceability a 

complex part of the industry. In their simplest form food traceability systems are inventory and 

record-keeping systems. While a system can be engineered using a spreadsheet and a pad of paper 

the reality is that in today’s modern industry systems are becoming extremely complex as they rely 

on technology and software that represents a significant cost to companies. 

Complex systems have many objectives but the three primary reasons companies build these 

systems are: 

 To comply with a growing body of laws, regulations and guidelines aimed at keeping the food 

supply safe and secure 

 To gain business efficiencies 

 To respond to changing consumer trends and demands 

Food traceability systems should be able to access information about all the ingredients of a food 

product (down to the individual batch or lot of the ingredient) and allow companies to understand 

the disposition of all the ingredients and intermediate materials within a production process. It also 

includes being able to pinpoint where any particular product is located in the supply chain at any 

particular time. Traceability is a crucial component of the food safety system and is governed by 

legislation that includes the Food Safety Modernization Act  and the European Union’s General 

Food Law. 

Food tracing systems allow corrective actions to be implemented when a potential safety or security 

problem is identified. A key goal of food traceability is to be able to quickly isolate and prevent 

contaminated products from reaching consumers and from causing risks to public health. All food 

businesses including producers, retailers and importers must be able to trace products through the 

food chain. 

Product tracing encompasses traceback and traceforward. ‘Traceback’ is the ability to trace a food 

product from the retail shelf back to the source and ‘traceforward’ is the ability to trace a food 

product from the farm forward to the retail shelf or foodservice outlet. As the food supply chain 

becomes more globalized it becomes a complex web. Weaved through this web are varied state, 

Federal and international regulations and standards that food companies must adhere to. Their ability 

to ascertain the origin of products and ingredients from the farm through food processing to retail, 

foodservice and the consumer, depends upon effective food traceability systems. 

https://www.foodindustry.com/articles/list-food-traceability-software-programs/
https://www.foodindustry.com/articles/list-food-traceability-software-programs/
https://www.fda.gov/fsma
https://ec.europa.eu/food/safety/general_food_law_en
https://ec.europa.eu/food/safety/general_food_law_en
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Food tracing systems get tested during product recalls. According to the Grocery Manufacturers 

Association  the average cost of a recall to a food and consumer product company is $10 million in 

addition to brand damage and lost sales. When a crisis hits a company they need to rely on their 

traceability systems to be able to quickly identify the product, which lots are involved, where they 

were shipped and where they are now. 

Beyond managing recalls however the industry gains efficiencies related to productivity, cash flow 

improvements, innovation, and reducing waste. Since traceability requires all companies in the 

chain to be ‘on the same page’ it helps to improve communication between and among suppliers. 

Improved communication means improved efficiency. In an industry of razor thin margins the 

ability for companies to identify where their products are, how much they have and streamline 

inventory control can be the difference between success and failure. 

Another factor that contributes to the need for modern tracing systems is the fact that consumers 

expectations about food are changing. Increasingly, consumers want to know which ingredients are 

in the food products they buy and from where those ingredients come. Health and wellness trends 

impact purchasing decisions as much as taste and price. Preferences such as gluten free, zero trans-

fat, and genetically engineered foods have consumers scouring the Internet and examining labels to 

verify claims. The label and any claims made must match what is in the product. Manufacturers and 

retailers need traceability to offer accurate and precise information to consumers. 

Developing these systems is just a part of broader subject of food safety management. As the 

industry becomes more tech-savvy companies will need to invest complex systems in order to stay 

competitive in the marketplace and to stay in compliance with a dizzying array of laws and 

regulations. We’ve gathered some resource links to provide more information: 
Source: https://www.foodindustry.com/articles/three-primary-objectives-modern-food-traceability-systems/ 

 

Task 1: Give your comments on the following topics:  

 

1. You can significantly lower the risk of food contamination with an effective food traceability 

system. Everyone in the industry is responsible for ensuring that food products are safe for 

public consumption. 

2. Using food traceability, your business can identify any product’s current location. You will 

also be able to record, verify, and track a product’s entire history through the supply chain. 

3. A food traceability system provides you with visibility and transparency in your supply 

chain. In the event of a contamination, you can respond quickly because you know exactly 

where the contaminated product is located at. 

Source: https://www.getsweet.com/blog/posts/importance-of-effective-food-traceability-system 

 

 

 

 

 

 

 

 

 

http://www.gmaonline.org/
http://www.gmaonline.org/
https://www.foodindustry.com/articles/three-primary-objectives-modern-food-traceability-systems/
https://www.getsweet.com/blog/posts/importance-of-effective-food-traceability-system
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Exercise 12: Food Law 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of food law. 

Required knowledge:  B2 level of English 

 

General food law 

Whether you work in a food business or you are a consumer interested in food law, there are 

general requirements which you need to be aware of. 

 
This overview covers the main European Commission (EC) and domestic legislation on the 

following areas: 

 food imports and exports  

 safety 

 traceability 

 labelling and product withdrawals and recalls 

We have summarised the wording of the legislation referred to, so please use this as a general 

summary of food safety law, but don’t regard it as legal advice. It is important to always check the 

exact wording of the legislation applicable to the circumstances you are dealing with. 

Food and feed law guide  

EU legislation 

Regulation 178/2002 is directly applicable EU legislation and provides the general principles of 

food safety and food law which food businesses must comply with: 

to place safe food on the market 

 for traceability of food 

 for presentation of food 

 provision of suitable food information 

 for the withdrawal or recall of unsafe food placed on the market 

 to ensure food and feed imported into, and exported from, the EU shall comply with food 

law.  

Safety 

Article 14 states that food shall not be placed on the market if it is unsafe. Food is deemed to be 

unsafe if it is: 

 injurious to health 

 unfit for human consumption 

The article also indicates what factors need to be considered when determining whether food is 

injurious to health or unfit. 

Presentation 

Article 16 states that labelling, advertising and presentation, including the setting in which the food 

is displayed, of food shall not mislead consumers. 

Traceability 

Article 18 requires food business operators to keep records of the following: 

 food 

 food substances 

 food-producing animals supplied to their business 

https://www.addtoany.com/share#url=https%3A%2F%2Fwww.food.gov.uk%2Fbusiness-guidance%2Fgeneral-food-law&title=General%20food%20law
https://www.food.gov.uk/sites/default/files/media/document/foodandfeedlawguide.pdf
https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=celex%3A32002R0178
https://www.addtoany.com/share#url=https%3A%2F%2Fwww.food.gov.uk%2Fbusiness-guidance%2Fgeneral-food-law&title=General%20food%20law
https://www.addtoany.com/share#url=https%3A%2F%2Fwww.food.gov.uk%2Fbusiness-guidance%2Fgeneral-food-law&title=General%20food%20law
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 businesses to which their products have been supplied. 

In each case, the information shall be made available to competent authorities on demand. 

Imports 

Article 11 states that food which is imported into the EU for placing on the market shall comply 

with the requirements of food law recognised by the EU, or if there is a specific agreement between 

the EU and the exporting country, then the imported foods must follow agreed requirements. 

Exports 

Article 12 states that food which is exported or re-exported from the EU must comply with the 

requirements of food law, unless the authorities of the importing country have requested otherwise, 

or it complies with the laws, regulations and other legal and administrative procedures of the 

importing country. 

When exporting or re-exporting food, provided the food is not injurious to health or unsafe, the 

competent authorities of the destination country must have agreed for the food to be exported or re-

exported. The competent authorities must confirm this after they have been fully informed as to 

why the food could not be placed on the market. 

Where there is a bilateral agreement between the EU or one of its member states and a third country, 

food exported from the EU needs to comply with its provisions. 

Withdrawal, recall and notification 

Article 19 requires food business operators to withdraw food which is not compliant with food 

safety requirements and has left their control. Food business operators must recall the food if it has 

reached the consumer. 

Withdrawal is when a food is removed from the market, this includes at point of sale. Recall is 

when customers are asked to return or destroy the product. 

Food businesses must also notify the competent authorities (to us and the local authority) Retailers 

and distributors must help with the withdrawal of unsafe food and pass on information necessary 

to trace it. 

Where food business operators have placed a food on the market that is injurious to health, they 

must immediately notify the competent authorities. There are also similar provisions for animal 

feed. 
Source: https://www.food.gov.uk/business-guidance/general-food-law 

 

Task 1: Answer the following questions: 

 

1. What is Food Law? 

2. Who practices food law? 

3. What is the purpose of the regulation? 

4. Why do we need regulations for the imported food sector? 

5. What do we mean by withdrawal? 

6. What is traceability? 

 

 
 

https://www.food.gov.uk/business-guidance/general-food-law
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Exercise 13: Quality Control 
 
Purpose of the exercise: Improving the ability of reading comprehension and vocabulary building in the field 

of quality control. 

Required knowledge:  B2 level of English 

 

Quality Control in the Food Industry 

The food industry deals with highly sensitive products. This being the primary reason, 

maintaining quality standards and adhering to quality requirements are imperative for 

players in the food industry. When it comes to food items, most of us tend to repeatedly 

buy the same brand which we perceive is of good quality and matches our expectations. 

Also, in the case of companies in this industry, even a small incident where the quality 

of products has been compromised could tarnish the brand image. Consequently, the 

company’s profits could go crashing down the hill. This makes having appropriate 

quality control measures highly necessary for brands dealing in food products. Quality 

control (QC) is a reactive process and aims to identify and rectify the defects in finished 

products. It can be achieved by identifying and eliminating sources of quality 

problems to ensure customer’s requirements are continually met. It involves the 

inspection aspect of quality management and is typically the responsibility of a specific 

team tasked with testing products for defects.  
Source https://www.spendedge.com/blogs/quality-control-food-industry 

 

Task 1: Read the following definitations and explain their importance: 

 

Quality assurance (QA) guarantees that food meets a clear, consistent set of standards. At key 

stages in production there should be  

quality control checks so manufacturers are alerted to any problems. The results of these checks 

are recorded. Checks can be done by hand or by computer. 

Quality control checks will normally include: 

 weight checks to make sure the product is the required weight 

 visual checks to make sure it looks the way it should 

 temperature checks to make sure it is being kept at an appropriate temperature 

 pH checks to make sure the food has the correct acidity/alkalinity 

 microbiological checks to make sure bacteria are not at harmful levels 

 chemical checks to guard against chemical contamination 

 metal checks to guard against contamination by metals (usually at the packing stage, using a 

metal detector) 

 organoleptic checks to check flavour, texture and aroma by sampling the food product 
http://www.bbc.co.uk/schools/gcsebitesize/design/foodtech/productdevelopmentrev4.shtml  

 

 

https://www.spendedge.com/casestudy/food-and-beverage-industry-procurement-best-practices?utm_source=SEonsite&utm_medium=SEbanner&utm_campaign=ctacheck
https://www.spendedge.com/casestudy/food-and-beverage-industry-procurement-best-practices?utm_source=SEonsite&utm_medium=SEbanner&utm_campaign=ctacheck
https://www.spendedge.com/casestudy/retail-industry-procurement-best-practices?utm_source=SEonsite&utm_medium=SEbanner&utm_campaign=ctacheck
https://www.spendedge.com/casestudy/retail-industry-procurement-best-practices?utm_source=SEonsite&utm_medium=SEbanner&utm_campaign=ctacheck
https://www.spendedge.com/blogs/quality-control-food-industry
http://www.bbc.co.uk/schools/gcsebitesize/design/foodtech/productdevelopmentrev4.shtml
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Exercise 14: Vocabulary Building  
 
Purpose of the exercise: Vocabulary building in the field of food technology. 

Required knowledge:  B2 level of English 

 

 

 KEY WORDS in Food Technology  

1. Additives: Substances added to food in small amounts to perform a function such as to 

preserve, colour or flavour a product. 

2.  Aesthetics: The appreciation of good taste or good design. The product appeals to your 

senses. “It looks appealing, I want to eat it!” 

3.  Ambient temperature: Normal room temperature. 20 - 25°C 

4. . Antibacterial: Working against or prohibiting the growth of bacteria. 

5. Bacteria: Small microscopic organisms found all about us. They multiply by splitting in 

two every 20 mins. (Binary fission) 

6. Batch production: Producing a small quantity of identical products. For GCSE assume 

50. 

7. Blast chill: To cool food quickly by blasting it with cold air. 

8. Blast freezing: Quickly freezing that makes small ice crystals which do less damage to the 

food than slow freezing. 

9. Brand: A particular make of product usually with a well-known name e.g. Heinz baked 

beans. 

10.  C.A.D.: Computer-aided designing. programs used for designing packaging. 

11. C.A.M: Computer-aided manufacture, e.g. using a computer to help control baking 

temperatures. Travelling oven 

12. Component: A ready prepared part of something. e.g. a ready-made pizza base. 

13. Consumer: A person who buys or uses products and services. 

14. Continuous-flow production: Continuous processing 24/7.Expensive to set up, cheap to 

run. Fewer people employed; usually computer controlled. 

15. Cook-chill: Food that has been cooked, fast chilled and then stored at low temperatures. 

16. Cook-freeze: Food that has been cooked, fast frozen and then stored below freezing point. 

17. Cross contamination: The transfer of harmful bacteria from one area to another. 

18. Danger zone: The temperature ranges in which bacteria thrive. 4 - 60°c. 

https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-3-638.jpg?cb=1352099801
https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-4-638.jpg?cb=1352099801
https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-5-638.jpg?cb=1352099801
https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-11-638.jpg?cb=1352099801
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19. Diet: The food and drink that we eat. 

20. Dietary Reference Values: DRV’s DRV’s show the amount of food energy or other 

nutrients needed by people of different ages. 

21. Due diligence: In food preparation this means that the company has set up systems to help 

avoid contamination of food products. Fridge temperature 

22. E numbers: The number given to an additive to show that it has been approved by the EU. 

23. Environmental Health Officer EHO: The enforcement officer at local government level 

who covers public health such as the hygiene of food premises and food safety. 

24. Flow diagram: Step by step chart or plan of a system or production process. 

25.  H.A.C.C. P: Hazard analysis and critical control point. 

26. Hazard: Anything that can cause harm to the consumer. 

27. High risk area: The section in the food preparation area where food is most likely to be 

contaminated by bacteria. 

28. High risk foods: Those most likely to encourage bacterial growth. e.g. cooked meat, 

cooked poultry, fish, dairy foods. 

29. Image board: A display of pictures and drawings to give ideas about a target group or a 

range of products. 

30. Just in time: Some factories & fast food outlets order stock just in time to manufacture the 

product. They do not have room to store it days / weeks in advance. 

31. Key words: Important words that may relate to the design brief. 

32. Logo: The symbol of a company used on products. 

33. Low risk area: Section in the food preparation area where food is less likely to be 

contaminated by bacteria. 

34. M.A.P.: Modified atmosphere packaging. Removing the air and flushing the packet with a 

gas. 

35. Marketable product: One that appeals to people and will sell when it reaches the shops; 

to succeed, all products must be marketable. 

36. Modelling: To experiment with an idea without actually cooking it. You can model the 

nutritional value of a food product by usingFOODP6. 

37. One-off production: One product is made, usually to order. It is unique. It can be 

expensive. 

https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-26-638.jpg?cb=1352099801
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38. Organoleptic Testing: A posh term for sensory analysis. Using your sensory organs to 

test a product. In simple language, taste testing! 

39. Portion: A portion for one is the amount of food that satisfies the need for one person. 

40. Product specification: The exact details needed to make the product. 

41. Prototype: A sample product to be used for trialling and market research. 

42. Quality assurance: A system that is set up before a product is made and which lays down 

procedures for making a safe, quality product. 

43. Quality control: The steps in the process of making a product to make sure that it meets 

the standards; faulty products are removed. 

44. Repetitive-flow production: Assembly line production of a product, often using a 

conveyor belt. Used for producing large numbers. 

45. Sensory descriptors: Words that describe taste, smell, texture and flavour. 

46. Shelf life: How long a food product can be kept, making sure it is safe to eat and good 

quality. 

47. System: Made up of- Input Process Output Ingredients Processing/cooking Finished 

product 

48.  Target group: The person or group of people that the product is aimed at. e.g. teenagers, 

families. 

49. Tolerance level: The amount and flexibility allowed when making a product – in terms of 

weight, colour, size – so that it meets quality standards. Using a colour chart Testing 

Viscosity 

50.  Traceability: Tracing a fault back to the point at which it occurred in order to remedy the 

fault and avoid it happening again. From farm to fork 

51.  Trend: The likelihood of something happening. e.g. there is a trend for more single 

portions. 

Source: https://www.slideserve.com/bonner/key-words-in-food-technology 

 

 

 
 

https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-49-638.jpg?cb=1352099801
https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-51-638.jpg?cb=1352099801
https://image.slidesharecdn.com/keywordsinfoodtechnology-121105071506-phpapp01/95/key-words-in-food-technology-52-638.jpg?cb=1352099801
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Answer Key  

 

Exercise 1: 

  

Task 1:  
A) Blue Biotechnology: 

B) Bioinformatics: 

C) Green Biotechnology: 

D) Red Biotechnology: 

E) White Biotechnology: 

 

Exercise 4: 

 

Task 1:  

1. published 

2. increased 

3. found 

4. live 

5. originated 

6. indicate 

7. criticize 

Exercise 5: 

 

Task 1: 

1. Predictive microbiology: Area of food microbiology that uses mathematical models to define 

growth kinetics of microorganisms in food. 

2. Toxins: Compounds produced by a microorganism that are poisonous to other organisms. 

3. Pasteurisation: Mild heat treatment process given to foods. The process is designed to eradicate 

potential vegetative pathogens (not bacterial spores) and reduce other microorganism numbers in 

an effort to decrease the rate of spoilage. 

4. Antimicrobial: A chemical agent that kills microorganisms or inhibits their growth. 

5. Bleaching: The loss of fluorescence usually due to photochemical reactions. 

 
 

Exercise 8: 

 

Task 1:  

Question 1 
C.    -18 degrees or lower. 

Question 2 
C.     At the bottom, below all other food. (it should be covered to stop juices dripping from it onto 

other food stuff). 
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Question 3 
A.     Plain wedding band. 

Question 4 
B.     37 degrees. 

Question 5 
D.     You should only reheat leftovers once, and when doing so make sure that you reheat items 

thoroughly. 

Question 6 
D.     Lamb – It’s fine to eat steaks and other whole cuts of beef and lamb rare, as long as the 

outside has been properly cooked or ‘sealed’. 

Question 7 
B.     Apply soap, wash thoroughly, rinse and use paper towels. 

Question 8 
B.     Because germs and bacteria are more easily spread with wet hands. 

Question 9 
A.     Bacteria multiplies and grows faster in warm environments. 

Question 10 
B.     1 and 4 degrees. 

Question 11 
A.     Frozen raw chicken. 

Question 12 
A.     Using paper towels. – correct answer – because paper towels absorb all water and can also 

be disposed of immediately. Warm air dryers may not remove all the water from your hands and 

cotton towels, when they are damp can harbour bacteria. 

Question 13 
B.     You can’t, it will appear normal correct – contaminated food CANNOT be identified by 

smell, taste or looks (unless it’s under a microscope). 

Question 14 
B.     The power of arrest. 

Question 15 
A.      It helps to prevent food poisoning. 

Question 16 
D.     All of the above. 

Question 17 
C.     If you can see the outside of the burger is evenly brown and when you cut it in the middle, 

you can see that the meat is no longer pink. 

Question 18 
D.     Generally speaking, food poisoning bacteria cannot be smelled, tasted or seen (except with 

the aid of a microscope) on food. 

Question 19 
D.    Use a paper towel. 

Question 20 
FALSE – Although the surface may be cooked, the centre may not be. It is important to ensure 

that all food is thoroughly cooked all the way through. 

Question 21 
FALSE – unless there is visible evidence or contamination like dirt or feathers etc. 
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Exercise 10: 

Task 1: 

1. Answer: d 

Explanation: Bakelite, Pottery and vases and Iron and tin plated steel, all have been used in 

packaging 

2. Answer: d 

Explanation: Security, Portion control, Marketing, Convenience, Protection and Information 

transmission are all valid reasons for packaging. 

3. Answer: d 

Explanation: All the statements given are true. 

 


