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Modern and Traditional Food Technologies.

ETHSWSYAKNGBIKPSD GIUULNYAW

PICKLTINGJIBFNQBIKVMQSTZBTIWTF
A I ZNMMSUUJITGWBMFYAPARZBUJIVA

LELYJEYYMMGIDRYTINGLNIKQYH
C SI SUJHMCVDBNXHQYJITZNVKY
6 BG6XQPYCRYJISPOQHXRTITNNATP
NDKFOODUPROCESSINGWNIXVURTI
EJMICROWAVINGESGQZOGPIRIBTCIL

S bDzZDGAUZPRESSURETCOOIKTINGTF
6 ZNPTVUPKZQYLALIKJIOZBIKWUAQN
FWAYFVACUUMSEALTINGEVNQFPC

EMCYRWLXJPVCLFREEZTINGOGWFPH

IDALAPFLTRMRYTDXGETMY VMO
VENOTIZPDAREFRTIGERATINGXWVTP

M HNIKJMCOOLGARDTIESAFEAYSFP

Y YIQ6VYDYPRESERVATTIVES STTI

IDNVVFQXPCJIJITSGJILPUPTIRTEN

MR GAEYUNTJIVIIQTQHMDHTZVWEG
C ASBSBAKINGERPCYMCFWOTZPTITF
S TKOATGV XX ZCRWJISZPJY VRNV
LI HOGTIKDTUAJIMIDDHEWQTSGSEC
ZNNZY CDIOEL SNVBDIKRLZPUZHK

F 6 RKXQPIKHWEIKGYHNTSHLTLFPOV

NXRJIXMIXTINGIVYBJIUTIT CTINSGTPNSC

vacuum sealing

coolgardie safe

pressure cooking food processing

refrigerating microwaving dehydrating

preservatives

pickling freezing chopping

stirring

salting Juicing canning

stewing

baking

drying

mixing
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