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TOPIC 1 — Water activity and its importance
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Water activity or Aw, is a ratio of the vapour pressure of water in a solution
(Ps) as compared to the vapour pressure of pure water (Pw) at a given

temperature.

Living tissues require sufficient levels of water to maintain turgor, and the Aw

must be high. However, micro-organisms such as bacteria, mould and yeast Aﬂ
multiply at high Aw. Because their growth must be controlled, prevention

technigues against the spoilage these micro-organisms cause take into account

the water activity of the food.
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Predicting safety and stability

rIrorions

WATER ACTIVITY - STABILITY DIAGRAM

Loas of Crisprens

MOISTURE CONTENT
RELATIVE REACTION RAYE

6/3/2023 19FTT304 — BAKING AND CONFECTIONERY TECHNOLOGY BY MOHANA PRIYA 7



Predicting safety and stability
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Limiting microbial growth




Hurdle technology
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Hurdle technology
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TUTIONS
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