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Reaction rate, reaction rate theories, factors affecting the reactlon
rates in foods, calculation of kinetic parameters (reaction rate
constants and half-life pericds) for the reactions cccurring in foods,
effects of temperature on the reaction rates in foods, kinetics of
biological reactions, kinetics of microbial death and enzymatic
inactivation
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Calculation of kinetic parameters in microbial and chemical reactions
in foods and obtaining data in the calculation of shelf-life of foods
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