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The most common’ processes found in a food processing plant are heating and cooling |
of foods. In the modern industrialized food industry?, we commonly find unit operations
such as refrigeration®, freezing, thermal sterilization®, drying and evaporation®. These
unit operations involve the transfer of heat between a product and some heating or
cooling medium®. Heating and cooling of food products is necessary to prevent’
microbial® and enzymatic® degradation'®. In addition, desired sensorial properties - color,
flavor, texture - are imparted to foods when they are heated or cooled.
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High pressure processing inactivates microorganisms that cause spoilage, naturally
preserving the freshness of packaged foods. In most cases, the shelf life of the product
can at least be doubled.
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The formation of a biofilm occurs in five stages. In the first stage, bacterial cells use van
der Waals forces to attach to a surface . In stage 1, cell attachment is still reversible, but
in stage 2 the cells affix themselves more securely by forming exopolymeric material,
which is a stronger adhesive compound. In stage 3, micro-colonies begin to form, and
the biofilm begins to mature. Stage 4 involves more maturation, and the biofilm

" becomes a three-dimensional structure containing cells packed in clusters with
channels running between them. And lastly, in stage 5 the biofilm disperses cells so that
they can move on to initiate the formation of new biofilms. It is important to note that cell
division is uncommon in mature biofilms. In the mature state, biofilm cells use energy

. predominantly to produce exopolysaccharides, which the cells use as nutrients.
(a) TEEE48M ER MRt T AR B Er R 1 ?
(b) 4R FETE T EH T AIREL?
(c) 4RPEMETESemm b DA —E )7 S R & ?

4. (0%)HERFEFLIESCRETIER

(@A E TR LT B H e T A2 i
(bR SRR K T B

(1 H-#1K]





