Food technology terms and explanations


aesthetic
relating to the senses 

affluent
well-off financially, rich 

ambient
room temperature 

annual turnover
the amount of business done in a year 

antibacterial
working against or prohibiting the action of bacteria 

application
the use to which something is put 

attribute
a characteristic quality or property 

authentic
genuine, like the real or original 

bespoke
specially ordered in advance 

brand
the name by which a product is known and sold, eg. Heinz baked beans 

brand leader
a leading product that sets the standard against which others are judged 

broker
someone employed to buy and sell for others 

cad
computer aided design 

cam
computer aided manufacture 

case study
description of a real situation 

chilled
chilled foods are produced, cooked and rapidly chilled (-1 to 8 degrees C) as a means of preserving them 

collaboratively
working with other people 

component
a part of a product or system eg an ingredient 

concept
a general notion around which ideas are developed 

consumer
person who buys or uses products and services 

contemporary
modern, up-to-date 

control
a means of checking that products meet the required standard egs. shape, size, texture 

control measures
checks in a system or process needed to eliminate hazards 

critical control point (ccp)
point or stage during manufacture where it is essential to control (reduce or eliminate) a hazard 

cross contamination
the transfer of micro-organisms from one place, or food, to another 

delicatessens or deli
specialist food store or counter selling prepared foods, egs. cheeses, meats, pastries, cakes 

design brief
a short statement, description or set of instructions that outlines the product to be developed and the context in which it will be used 

design criteria
the characteristics to which something is designed and against which it is evaluated 

design proposal
ideas that arise from research 

design specification
the exact details of the design ideas (specified) 

distribution
the process of transporting products from manufacturing units to retailers 

exclusivity
sole or only, an exclusivity agreement prevents anyone other than the named parties being involved 

export
to carry, sell or send to another country 

feasibility
how practical or possible something is 

feedback
information that is fed back into a system allowing adjustment and evaluation 

flow diagram
step-by-step chart or plan of a system or production process 

food hygiene
methods or systems for keeping foods safe to eat 

food poisoning
illness caused by bacteria in foods 

frozen
reduction in temperature to -5 degrees C

haccp
a risk assessment system used in the food industry for quality assurance purposes 

hazard
biological, chemical or physical agents that may cause harm 

implications
factors that need to be taken into consideration 

imported
to bring from another country, eg. ingredients 

impulse
an impulse purchase is one bought on the spur of the moment, without much deliberation 

indulgence
luxury or treat 

innovator
those people who develop new ideas 

input
information energy or materials that pass into a system 

labour intensive
needing a lot of work 

manufactured
made or produced in quantity 

manufacturer
those who produce, or manufacture, products for sale 

market research
the process of finding out about or analysing the market for goods and services 

micro-organisms
microscopic living organisms, egs. bacteria, yeasts, moulds 

migrating
moving or passing from one place to another 

modern materials
those materials that are continually being developed through the invention of new or improved processes (see also smart materials) 

monitoring
observing or measuring a system to evaluate it 

niche market
a specialist, contained market 

non-toxic
not poisonousobsolete
no longer in use, out of fashion 

organic
produced without the use of chemical fertilisers, pesticides etc. 

output
the result or outcome of a system 

own label
products sold under a retailer's own name 

 pasteurisation
a form of heat treatment that kills any pathogenic organisms 

patented
legally protected by a patent 

pathogens
disease producing organisms 

polymer
a substance with many molecular parts 

potential
anything that may be possible 

pre-packs
pre-packaged goods otherwise sold loose, egs fruit and vegetables 

premium
excess over the original price 

preservation
ways of extending the shelf life of foods by controlling the temperature, pH or water content which inhibits the growth of micro-organisms or the action of enzymes 

primary processing
the conversion of raw materials into food commodities, eg milling of wheatgrain into flour 

process
what happens or takes place as information energy or materials pass through a system 

product lines
a range of products 

production
the process of making or producing 

prototype
a trial version, or model, of a product being developed 

quality
a standard that can be measured and that a product should meet, egs. a specific size, shape, texture or nutritional value 

quality assurance
a system carried out throughout the manufacturing process to make sure products are meeting the required quality 

quality control
the process of measuring product performance against the design specification 

recipe engineering
the process of adapting and modifying recipes in order to develop them 

replenished
to fill, or make complete, again 

replicate
to repeat or copy 

retail multiples
large retailers with numerous outlets, egs. Asda, Tesco 

retailers or retail outlets
places from which products are sold to consumers, egs shops or supermarkets 

risk
the liklihood of a hazard 

risk assessment
the process of analysing the possibility of risk and likely impact 

scaled up
for volume production, the process of increasing the quantities of ingredients in a recipe or formulation 

scrutiny
close examination or inspection 

secondary processing
the conversion of food commodities into products, eg. flour into bread 

segregation
keeping apart, or separating, eg. high and low risk ingredients to prevent cross-contamination 

sensory
relating to the senses of sight, smell, taste, touch 

sensory evaluation
the scientific measurement of the qualities of a product, egs. appearance, aroma, texture, taste 

shelf life
the length of time a product is expected to last under recommended storage conditions and still be safe and fit to eat 

smart materials
those materials that respond to differences in conditions, egs. temperature, pH or light. They are smart because they sense conditions in their environment and change accordingly; they are responsive and appear to think; they may also appear to have a ‘memory’ and revert back to their original state 

sourced
the place of origin that raw materials or ingredients were supplied from 

system
a planned approach to performing a task to meet an identified need 

time poor society
a society that is short of time, eg. to cook a meal from scratch every evening 

trend
a fashion or pattern of behaviour 

trialling
the process of trying out or putting something to the test 

unique selling point (usp)
the factors that make a product special or noteworthy 

unit operation
a step, or stage, in the process of manufacturing a product, eg.mixing, heating 

visual lean (vl)
a visual assessment of the natural lean content of boned meat 

