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Why food is cooked and heat transfer
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Across

Electromagnetic waves used in radio transmissions or 

cooking. (10)

5

_____ needs a medium to transfer heat to food. (10)6

In ____, heat waves are sent to food to warm it up. (9)9

How long a food can be stored for. (5,4)10

Food which is secure to eat and not harmful can be 

called ___. (4)

11

Type of wave emitted by every living organism. (8)12

Down

_____ transfers heat directly from the pan to the food 

in it. (10)

1

Can't be smelled if the nose is blocked. (5)2

Cooking can affect the ____ of meat thanks to multiple 

chemical reactions, such as caramelisation and 

denaturation. (7)

3

The process of moving warmth from one object to 

another. (4,8)

4

Cooking helps to improve it by making food easier to 

chew. (7)

7

Roof of the mouth. (6)8

Food which is in its natural state, before any heat 

treatment or processing. (3)

13



Why food is cooked and heat transfer (Table Fill)

All actions and procedures taken to ensure that food is not harmful and is secure
to eat.  

Movement of thermal energy from one object to another, resulting in an increase
in temperature.  

The combined sensation of taste, smell and mouthfeel, which can be greatly
altered and improved during cooking.  

The consistency of a food product, usually created or altered during cooking.  

The smell of food, usually more prominent in hot foods than in cold ones.  

Term that refers to whether food is pleasurable and agreeable to the palate.  

Food which is in its natural state, before any heat treatment or processing.  

Process in which heat is transferred directly to the food via vibration of the pan's
molecules.  

Process in which heat is transferred to food indirectly through water or oil, or
another medium, such as air.  

Process in which heat is transferred to food indirectly by sending heat waves to
it.  

Electromagnetic waves used in radars, radio transmissions or cooking, which
quickly heat up water particles.  

Type of invisible radiation emitted by every living organism, used in grills and
ovens to transfer heat to the food.  

Durability – the amount of time during which a food can be safely stored and
eaten.  
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1 All actions and procedures taken to ensure that food is not harmful and is secure to eat.

2 Durability – the amount of time during which a food can be safely stored and eaten.

3 Electromagnetic waves used in radars, radio transmissions or cooking, which quickly heat up water particles.

4 Food which is in its natural state, before any heat treatment or processing.

5 Movement of thermal energy from one object to another, resulting in an increase in temperature.

6 Process in which heat is transferred directly to the food via vibration of the pan's molecules.

7 Process in which heat is transferred to food indirectly by sending heat waves to it.

8 Process in which heat is transferred to food indirectly through water or oil, or another medium, such as air.

9 Term that refers to whether food is pleasurable and agreeable to the palate.

10
The combined sensation of taste, smell and mouthfeel, which can be greatly altered and improved during
cooking.

11 The consistency of a food product, usually created or altered during cooking.

12 The smell of food, usually more prominent in hot foods than in cold ones.

13
Type of invisible radiation emitted by every living organism, used in grills and ovens to transfer heat to the
food.
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Why food is cooked and heat transfer (Match Up)
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Why food is cooked and heat transfer

C
1

O

N

D

U

C A
2

F
3

T R H
4

L M
5

I C R O W A V E S

A O M A

C
6

O N V E C T
7

I O N A T

O E T

U X R

R T A P
8

U N A

R
9

A D I A T I O N S
10

H E L F L I F E

S
11

A F E F A

E T

I
12

N F R A R
13

E D

A

W




