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 Questions 

 

1. How do the characteristics of complexity, instability, and variability impact the processing 

of agricultural raw materials in the food industry? 

2. What are the main mechanisms involved in transformation processes in food production, and 

how do physical, biotechnological, and chemical processes differ in their application? 

3. Can you provide examples of traditional methods used in food processing, such as sun drying, 

salting, smoking, and fermentation, and explain how these methods contribute to stabilizing 

agricultural raw materials? 

4. What are the primary objectives of the food industry, and how do they influence the 

processing and transformation of raw ingredients into finished products? 

5. How does process engineering play a role in optimizing the conversion of agricultural raw 

materials into edible products, considering factors such as complexity, instability, and 

variability? 

6. What are some key principles guiding the operations of the food industry, particularly 

regarding transformation processes, unit operations, and chemical and biochemical operations? 

7. How does the presence of living cells, including microorganisms, in agricultural raw 

materials contribute to their instability, and what strategies are employed to effectively inhibit 

microbial growth during food processing? 

8. Can you explain the significance of unit processes, such as filtration, cleaning, and drying, 

in the overall production of safe, high-quality food products within the food industry? 


