


Unit 3
THE FOOD INDUSTRY


UNIT REVIEW ANSWERS

1. production, harvesting, processing, transportation, and marketing

2. Migratory labor describes a worker who moves from place to place as harvesting occurs.

3. Benefits to food processing include increased food consistency and shelf life, improved marketability, convenience, and seasonable availability of food.

4. Trucks are the main source of transportation.

5. The mode of transportation is determined by the distance being traveled and the freshness of the food being transported.

6. In order to persuade a target audience to desire a particular product; you must understand the needs and wants of the target audience.

7. Wholesale stores sell in large quantities to those who then resell the product. Retail stores sell to individuals for consumption.

8. The three types of retail food stores include supermarket, convenience store, and multi-purpose retailer.

9. Food inspection is regulated by the United States Department of Agriculture and The Food and Drug Administration.

10. The United States Department of Agriculture regulates meat, poultry, and egg products. The Food and Drug Administration regulates all other food products.

11. Quality grading is using a set of standards to set prices and market agricultural products.

12. GMP and HACCP are practices and principles used to eliminate and control possible contamination of food during all phases of the food production process.

13. clean, separate, cook, chill

14. Food should be thawed safely in the refrigerator, ensuring that cross-contamination does not occur with juices from the thawed food. Microwaves can also be used to thaw foods safely, but they should be cooked immediately after being thawed. Foods can also be thawed by placing in cold water, but they must be cooked immediately.

15. The best way to ensure that food is properly cooked is to use a food thermometer.

16. Examples: cereal grains, legumes, fruits and vegetables

17. Examples: milk, milk products, meat, poultry, fish, and shellfish

18. The foods from cereal grains provide the most amount of carbohydrates to a diet.

19. A saturated fat is generally solid at room temperature and derived from animals. Unsaturated fat is usually liquid at room temperature and is derived of plant origin.

20. Students should compare customs of two countries. It is customary in Japan to eat sashimi, or raw fish. In Mexico and Latin America, it is common to have beans with each meal throughout the day. In Asia, rice is consumed daily.
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