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Section Two:
Further Reading

Pretreatment and Packaging of Dried Foods

Pretreatment

As a pretrcatment, in the preparation of foods for drying, they have to be
washed and some must be peeled and cut, others may be precooked. Cut fruits
arc subject 1o darkening through cnzyme action hence must be cither
blanched, treated with salts, or exposed to the fumes of burning sullur (to
provide sulfur dioxide). Certain vegetables may be pretreated in the same
manner. Also sulfuring may be required 1o limit nonenzymatic browning.
Browning refers 1o the development of brown color. Various dricd cgg
products (cgg white, dried egg yoke, and dricd whole cgg products) are also
subject 1o browning and especially to the development of off-flavors. In this
case, the reaction involves a combination of the small amount of glucose,
which is naturally present, with the proteins. Because of this, dricd cgg
products, cspecially egg white, arc cither allowed 1o undergo a natural
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involves the growth ol bacteria) or arce treated with

fermentation  (this
). Enzyme treatment converls (he

cnames (glucose oxidase and peroxidase
glucose 1o a compound which does not react with proteins. The natural fer.

mentation method of removing Sugars is not onc of the more desirable ones
from the standpoint of sanitation. However, by holding the product at 130°F
for some hours after drying, any discasc-causing bacteria which might have
sunvived or cven increased in the product during the natural fermentation
process should be climinated.

Since prunes arc naturally coated with a thin layer of wax, drying is
greatly speeded up by predipping the fruit in dilute lye solution then in hot

water prior to drving.

Packaging of Dried Foods

Packaging can be considered as a part 0
packa:g'ing of dried foods, some producls require only minimal specifications
(cereals, some vegetables, ctc.). Others require packages which arc esscentially
entirely moisture vapor proof. Hygroscopic matcrials, especially some dried
y lakc up moisture, must be packaged in such a

[ postircatment of dried food. In the

fruit juices, which readil
manner as to prevent moisture from cntering the package.

Frecze-dried foods have a very low moisturce content. If they arc not kept
in such a manner that the low moisturc content is retained, they lose their
desirable characteristics because of nonenzymatic browning. Morcover, since

the water has been removed, such components as fats arce exposed 1o the
oxygen of the air over a large surface arca, subjecting them to an accelerated
rate of oxidation which cventually lcads to rancidification and off-flavor
development.

Cernain frecze-dricd foods such as fatty meats (especially pork), lobster
meat, crab meat, and shrimp, cic., requirce protection against both oxygen and
moisture. They must, thercfore, be packaged under vacuum or in an inert
atmospherc in packages which arc impervious to both moisturc and oxygen
such as hermetically scaled metal containers and flexible pouches made of
laminated aluminum foil and plastic. Fruit juices, dchydrated whole milk, and
certain freeze-dried cgg products must also be protected against both oxygen
and moisture.

When canned foods have been heat-processed and cooled and the cans
have been cleancd and dried, they are either stored in warchouses in bulk
until labelled, cased, and shipped out, or they are labelled, cased, and stored
in a warehouse until shipped out. Lithographed cans may be used in which
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casc labelling is not necessary.

Warchousgs should be maintained in such a manner that the tempera-
ture docs not rise much above 85°F or fall below SO°F. Very high tempera-
(ures may promote the growth of thermophilic bacterial spores present in
small numbers in the food. Very low lcmperatures may lower the temperature

of the cans to the point that in sudden hot spells the cans will sweat
(condense moisture) cventually causing external corrosion of the cans.
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B. Find the Persian equivalents of the following terms and
expressions and write them in the spaces provided.
1. bladc
2 ocabinet dr‘\-ing ..............................
Iclearanoe 0 et esaaten e,
4. conical e BT T TN,
5. cyelonc
G.debydraree 000 e
7 dilute o e
Nodisc
9. driced [ruils e
P T pon s —
1. honeveombed 00000 s
I humidiy 0000 st
IBpnEcople = 09090909292 edressscesieniiens
14. laminated aluminum foil e
ESSIES e R
6, moisture eeeeemsseenseseeiiea
17.owmtlel  seeerssesessesssasrenaanas
X peeled 00000 essesssermeescsn
.perodde:. 0000 s
M pooroes 0 essssesesasiaiseiieiees
21. preconcentration e
2. predip e
23.pressure nozzle e
F.purbes 0000 el
25.rancid  ssemssssssseneesassen
I6.5CEAPC e
27 stationary esesseseeeneaesnanis
28.sun drving e
29. thermophile e
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