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Drying Fruits and Vegetables Study Questions



1. Why should vegetables be blanched before drying?

To destroy enzymes that causes spoilage and deterioration.


2. If food is dried in the sun, what will happen if the temperature is too low?

The food will mold or have microbial growth due to too much moisture.


3. Where should dried foods be stored?

In a cool, dark, dry location or in the freezer.


4. What cuts of beef are suitable for jerky?

Lean cuts of meat trimmed of excess fat.  For example:  round or flank steaks or roasts work well.


5. How can you tell if fruit leather is properly dried? 

Fruit leather will be translucent and slightly tacky, but will still peel away from the plastic wrap or fruit leather sheets.


6. What type of wire screening should not be used for constructing a drying tray?

Non- galvanized window screening.


7. Describe a method of making meat jerky. 

Hot pickle cure, Vinegar pre-dip or boiling water pre-dip.


Multiple Choice Questions. Please circle your answer. 



8. Generally, an oven or food dehydrator should be maintained at a temperature of __________
while drying food. 
a. 110- 120 degrees F.
b. 130-150 degrees F.
c. 175- 195 degrees F. 

9. ______________ are the most common spoilage organisms on improperly dried foods.
a. Bacteria
b. Molds
c. Yeast 


10. When food is dried in an oven, the door should be____________
a. open
b. closed
             

             Give short answers:
11. How does drying preserve foods?

Drying works by depriving foods of water.

12.  What types of containers are suitable for packaging dried foods?

Glass, plastic, and metal containers with lids.  Zip type bags, etc.

13. Why should home prepared meat jerky be pre-cooked before drying? 

It insures safety against e-coli.
           
             14. What is conditioning and why is it an important step in food drying? 

	 	Conditioning is placing foods in a sealed container; shake daily for 2-4 days to distribute moisture evenly.

             15. How do you determine when foods are sufficiently dried? 
		
	Vegetables - are dry when they are brittle or leathery. 
	Fruits - are pliable and leather like, with no pockets of moisture.
	Herbs - are brittle.  Leaves will shatter when rubbed together.
	Fruit leather - is translucent and slightly tacky, but will still peel away from the plastic.
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