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Nome______________________________________________ Número:___________ 

 
 
1- As reacções químicas são a causa mais comum de alteração dos alimentos. Comente 
______________________________________________________________________
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________
______________________________________________________________________
______________________________________________________________________
______________________________________________________________________
______________________________________________________________________
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________ 
______________________________________________________________________ 
 
2- Indique três métodos de preservação dos alimentos que se baseiem na destruição dos 
microorganismos 
 
1.___________________________________________ 
 
2.___________________________________________ 
 
3.___________________________________________ 
 
3- Indique três métodos de preservação dos alimentos que se baseiem na inibição 

(efeito barreira) da multiplicação dos microorganismos 
 
1.___________________________________________ 
 
2.___________________________________________ 
 
3.___________________________________________ 
 
 


