
ASSIGNMENT 

1.Draw isotherms of various chemical reactions and enzyme 

activities  

 

2.Steps to control water activity in food storage areas 

 

3.Water activity of processed foods and fresh foods 

 

4.Changes in physical properties of water on heating and cooling 

 

5.Methods of measuring water content and water activity of foods 

 

6.Equilibrium relative humidity of various foods (processed and 

freshly prepared) 

 


