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FOOD PROCESSING TERMS WORD SEARCH
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Mold

Food Dehydration

Aerobic

Palatable

Food Irradiation

Aseptic Canning

Pasteurization

Food Preservation

Bacteria

Pathogenic

Food Spoilage

Blanching

Freeze Drying Reconstituted

Chemical Drying

Refrigeration
Shelf Life

Freezing

Clostridium Perfringens

Fortification

Deterioration

Sterilization

Homogenization

Enzyme

Inoculation

Fermentation
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