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The food industry is not one coherent . 
111 	 diverse industries each dependent on 

sea. If it is accepted that the food processing 
received by a food from its origin to the point 
consumed then very little of the food we eat

4 foods, except fruits, are not fully edible (i.e. 
8 in the form in which they are produced and 
9 to transform them from potentially edible to 

14 A considerable proportion of the food 
18 (particularly for the industrialized minority 
19 from sources distant from the consuming 
20 fore be moved and sto red in sorne form 
23 table in a condition both palatable and 
27 Processing to make potential foods edible 

32 in times of plenty for use in times oC 
before the beginning of recorded history. 32 
methods-heat treatments, withdrawal of 40 
modern methods is that we now have more 42 
knowledge of their effects (chemical, 42 

42 certainty of producing foods of consistent 
known nutrient composition. 

44 
44 

1.1 Treatments used in the industry 45 
47 The main treatments used in the food 
48 chemical and biological or combinations of 
49 by Barnell and Hollingsworth (1956) as 
SI 

I.I.I Mechanical52 
52 (i) Grinding or pulverizing. (ii) 
52 	 materia1.liii) (a) Mixing of nutrients, (h) 

also be chemical) and flavours. 53 
55 

I.I.2 Physical and chemical55 
(iv) Application or removal of heat. (v)57 

reduction of water activity by addition of 
58 cation or removal of air or the use of either 
60 (vü) Emulsification. (viii) Addition of 


