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Extrusion and canning


1) Describe the process of extrusion.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

2) Give three reasons why extrusion is used within the food industry.

i. _____________________________________________________________

ii. _____________________________________________________________

iii. _____________________________________________________________

	
3) Give two examples of food products that are created by extrusion.

i. ________________________________


ii. ________________________________


4) Explain why ‘solid pack’ contents need more time than ‘liquid pack’ contents to be fully sterilised.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

5) Explain why blanching needs to take place quickly before packaging.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


6) Complete the table below, describing each of the stages of canning.

	Stage of canning
	Description

	Cleaning of raw materials
	




	Size reduction
	




	Blanching
	




	Filling
	




	Sealing

	




	Washing
	




	Sterilisation
	




	Cooling
	




	Drying
	




	Labelling 
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