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TECHNOLOGY 



Food technology is the food science that 
deals with the selection, storage, 

processing, packaging, distribution and use 
of safe, nutritious and healthy foods.  

FOOD TECHNOLOGY 



WHEAT AND OTHER CEREALS 

FOOD TECHNOLOGY 

From common wheat we obtain the flour necessary for 
making bread and other backed goods. 

Durum wheat gives the flour for making pasta. 



RICE 

FOOD TECHNOLOGY 

It’s a staple food for many populations. In its natural state it’s 
not suitable for human consumpltions.  

It must undergo various operations to eliminate foreign 
bodies and the bran that covers the grain. 



SUGAR 

FOOD TECHNOLOGY 

It’s extraced from sugar cane, grown in tropical regions, or 
from the root of sugar beet, grown in temperate regions. 



OLIVE OIL 

FOOD TECHNOLOGY 

It’s a vegetable oil obtained by pressing olives. 



MILK 

FOOD TECHNOLOGY 

It’s generally obtained from cows. After milking it’s filtered, 
cooled, cleaned and the cream is removed. Milk 

undergoes a process to eliminate bacteria: 
pasteurization (fresh milk) or sterilization (long-life milk). 



MILK PRODUCTS 

FOOD TECHNOLOGY 

Butter is a product obtained by separating cream from milk. 
Yogurt is  a product obtained by fermenting milk with bacteria. 

Cheese is made from the most important protein of milk 
(casein). 



MEAT 

FOOD TECHNOLOGY 

Meat is classified as red meat (beef,pork,mutton) or 
white meat (poultry, rabbit).  



CURED MEAT 

FOOD TECHNOLOGY 

Are products obtained from whole pieces of meat or minced 
meat, preserved with salt (ham, salami, etc). 





	
-Drinkable	drinks	
-Alcoholic	drinks	(beer,	wine)	
-So7	drinks	and	fruit	juices	
-S<mula<ng	drinks	
-Relaxing	drinks	

A	drink	is	a	liquid	suitable	for	human	consump<on:	

DRINKS	



To	be	drunk	it	must	be:	

WATER	

FRESH	

ODOURLESS	

FREE	OF	CHEMICALS	

TRANSPARENT	

GERM	FREE	

WITH	GOOD	TASTE	



Alcoholic	drink	
-  Made	from	malt	and	hops	
-  Light	beers	and	Dark	beers	

BEER	



Alcoholic	drink	
-  Made	from	fermented	grape	juice	or	must.	
-  Colour:	white,	red	or	rosè.	
-  Flavour:	dry	and	sweet	
-  Use:	table	wine	and	dessert	wine	

WINE	



Stuffing	beverages	
These	drinks	are	s<mulant	because	they	contain	
chemicals	such	as	caffeine	or	tea.	

COFFEE,	TEA	AND	CHOCOLATE	



Calvin	beverages	
They	are	drinks	with	a	soothing	effect.	

CHAMOMILE	TEA	AND	TISANES		



Beverages	dissolving	
O7en	made	from	fruit	juice.	
The	fruit	juice	are	made	by	pressing	and	filtering	fruits.	

SOFT	DRINKS	



FOOD		

PRESERV
ATION	



Food	preserva<on	is	the	process	of	trea<ng	and	handling	food	in	
such	a	way	as	to	stop	or	slow	down:	
•  the	ac<vity	and	growth	of	disease	causing	bacteria	
•  the	ac<on	of	enzymes	which	can	degrade	the	quality	of	the	

food.	

FOOD	PRESERVATION	

The	most	important	food	processing	methods	include:		
•  Refrigera<on,	freezing,	deep-freezing		
•  Pasteuriza<on,	steriliza<on	
•  Dehydrata<on,	concentra<on		
•  Use	of	natural	or	ar<ficial	preserva<ves	



LOWERING	THE	TEMPERATURE	

FOOD	PRESERVATION	

•  refrigera<on	(	0-5°C)	
•  freezing	(-5°C	to	-15°C)	
•  deep	freezing	(	-30°C		to	-50°C)	



RAISING	THE	TEMPERATURE	

FOOD	PRESERVATION	

•  pasteuriza<on	(	60-70°C)	
•  steriliza<on	(100°C)	



ELIMINATING	WATER	

FOOD	PRESERVATION	

•  drying,	used	for	fruit,	meat	and	fish	
•  concentra<on,	used	for	fruit	juice,	condensed	milk,	etc	



NATURAL	PRESERVATIVES	

FOOD	PRESERVATION	

vinegar,	oil,	salt,	sugar	



ARTIFICIAL		PRESERVATIVES	

FOOD	PRESERVATION	

chemical	substances	





NUTRIENTS 

EDUCATION	ON	NUTRITON	

It’s a good  model for correct nutrition. 



THE FOOD PYRAMID 

EDUCATION	ON	NUTRITON	

It’s a good  model for correct nutrition. 



MEDITERRANEAN DIET 

EDUCATION	ON	NUTRITON	

It’s based on the food pyramid and is considered a good 
nutritional model. 



AGRICULTURE 



BIRTH OF AGRICULTURE 

AGRICULTURE	

The birth of agriculture was one of the great revolutions of 
mankind. Its origins date back about 12000 years and mark 

the passage from paleolithic to the neolitic era. 



AGRICULTURE’S FACTORES 
1.  The climate 
2.  The light which allows photosynthesis 
3.  The water, that  contains mineral salts 

AGRICULTURE	



AGRICULTURE	
WORKING THE SOIL 

The soil is worked to make it suitable for seeding. 
This can be done using simple manuel tools or 

complex machines. 



AGRICULTURE	
CULTIVATION TECHNIQUES 

•  Land clearance: process of making non-productive areas 
suitable for cultivation 

•  Irrigation: distribution of water to a cultivated area 
•  Fertilization: restores to the land of mineral substances 
•  Rotation:  change in crop 
•  Reproduction: using seeds or other parts of the plant 


