Food Science Study Sheet

Figuring calories

g of Fat x 9 calories/g = 

Fat Calories

g of Carbohydrates x 4 calories/g = 
Carb Calories

g of Protein x 4 calories/g = 

+Protein Calories






Total Calories

1 calorie = amount of energy needed to raise 1 g of water 1 °C 

1 Calorie = “

“
“
“
1000 g 

GMP – Good Manufacturing Practices


(Air filtering, Hair nets, face masks, gloves, hand washing, etc.)

Temperatures – 


Meat – All meats Cooked to 145 °F


Max. Cold Storage – 41 °F


Hot Holding Temp. Minimum – 140 °F


Eggs – 45 °F

Handwashing – Warm water and soap for 20 seconds

Z-value – temp (°F) req’d. for specific thermal death time curve to pass through 1 log cycle or 90% destruction.

D-value – Length of time req’d. at a specific temperature to destroy 90% of microorganisms present.
F-value – Number of minutes req’d. to destroy a stated number of microorganisms at defined temperature (250°F)

HACCP – Hazard Analysis and Critical Control Point


- Designed to analyze  every food processing system for its key production points and points of contamination.
Pathogens – Disease-causing microorganisms

Sanitizing – Placing an antimicrobial barrier on a clean surface to delay surface contamination by microbes.

Cleaning – The removal of all visible dirt, grime, and grease.

Sterilization –  The complete destruction of all microorganisms or microbes (including any bacterial spores and viruses) in a food.
