
C»Á\¨ £õh¡À                     

8 EnÄ |ØPõ¨¦

E¸  8.1

  EnÄ |ØPõ¨¦ ö\´¯¨£kQßÓx.   
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                     C»Á\¨ £õh¡À 

EnÄ £ÊuøhuÀ

ö\¯Ø£õk 8.1

EnÄ ÁøP

  {Ó®   Áõ\øÚ

Pµm

-

-
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C»Á\¨ £õh¡À                     

(Biological) (Physical) (Chemical)

E°›¯Ø PõµoPÒ

G¼

 

   

  

 

EnÂÀ ÁõÊ® ~sn[QPÒ

§g\n® / £[P_
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E¸  8.2

     Aì£â»ì & [ASPERGILLUS]

[MUCOR]

[PENICILLIUM]

E¸  8.3

Dìm    (Saccharomyces cerevisiae) (©xÁ®)

E¸ 8.4 
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£ØÕ›¯õ

(

) £õÀ 

 
E¸  8.5 E¸  8.6

£õÀ

ö\¯Ø£õk 1

EnÂÀ u[Q²ÒÍ HøÚ¯ E°›Ú[PÎß ö\¯Ø£õk

E¸ 8.7 E¸ 8.8 

( )

( )
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ö£ÍvPU PõµoPÒ 

30 %

öÁmk¨£hÀ

 

ö\¯Ø£õk  8.2

 

öÁmk¨£hÀ       
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Cµ\õ¯ÚU Põµo 

E¸ 8.9 

E¸ 8.10

  

(Enzymatic browning) GÚ¨£k®.

(Rancidity) GÚ¨£k®.  
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¦ÓUPõµoPÒ (Extrinsic factors) 

Dµ¼¨¦

öÁ¨£{ø» 

32 0C AÍÄ 

Jm]\ß 

GÚ¨£k®.

APUPõµoPÒ (Intrinsic factors)

PH

(Water Activity) 

( )

}ºa ö\¯Ø£õk (Water Activity)

(0.99 - 0.96)

 

PH ö£Ö©õÚ®

PH

PH 1 - 14 
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1 2 6 7 8 9 10 11 12 13 14

|k{ø»

3 4 5

PH 7 7 - 1

PH 
7 - 14 

 6.6 -  7.5 Áøµ¯õÚ  PH 

ÁÍº¨§hP®

  ìöµ¨÷µõ öPõUPì

  »U÷µõ £ê»ì
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             C»Á\¨ £õh¡À 

 

 

 

 

 

 

 

 }µPØÓÀ (Dehydration)

 (low temperature)

 (High temperature)

 (Presevatives)

 (Irradiation)

E¸ 8.11  E¸ 8.12 E¸ 8.13  E¯º öÁ¨£{ø»
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E¸ 8.15 E¸  8 - 14

÷Põm£õk

}µPØÓÀ

(7 - 100 C) 

(Chilleing 

QßÓÚ.)

(1.3 - 0.30 C)

(-180 C 

ÁõÚx)

( )

ö\¯Ø£õk Cøh 
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E¯º öÁ¨£® 

I

720 C - 15 ö\UPß

II

120 C - 20 

PH 

(

)

ö£õÈ¨¦
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Po¨¥k

÷£nÀ ~m£® }sh Põ»® øÁzv¸UPU Ti¯ EnÄPÒ
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