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Food spoilage may be caused by many various microorganisms — bacteria, yeast and moulds — as well as by enzymes naturally present in the food products. It is important to correctly store food and apply food safety principles to avoid spoilage and
contamination of other products.

Microorganisms

Tiny organisms visible only under a microscope, e.g.
bacteria, yeast and mould

Enzymes

Biologically active protein-based molecules.

They are catalysts, which means that they can speed up the
rate of chemical reactions.

Enzymes are necessary for fruit to ripen.
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Microorganisms’ growth can be controlled by:
v" Storing food in proper conditions

v’ Freezing or refrigerating fresh food
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Not refreezing food once it has been )
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Enzymic action can be stopped by:

> Blanching vegetables before freezing
Blanching means that food is put into boiling water
then immediately plunged into cold water or ice.

> Use of acids (lemon juice or vinegar)
Acid denatures and deactivates enzymes, because
they are built of protein.

Growth conditions
Warmth ~ideally a temperature between 5 °C and 63 °C
Water — microorganisms grow better in moist conditions
Food —ideally protein, but sometimes also sugar
Time — the longer the time, the more time microorganisms
have to multiply

defrosted

Darkening of fruit and vegetables caused by
enzymes is called enzymic browning and should
be avoided to preserve nutritional value of food.

Enzymes are also used in food production.

1
]
1
]
1
¥
I
t
1
|
1
]
1
1
1
1
1
i
t
L

»

Most microorganisms will grow rapidly in
danger zone temperatures (5 °C to 63 °C)
but will not grow below or above this limit.
This is because enzymes necessary for
replicating the cell become inactive at
temperatures below 5 °C and over 63 °C.

High-risk foods
Foods which have optimal conditions for
microorganisms’ growth

Cross—contamination

@ Cross-contamination is when bacteria, toxins or food particles are transferred to a food product.
® Cross-contamination can cause food poisoning and allergic reactions.
© Anaphylactic shock is a life-threatening reaction of the immune system to an allergen, e.g. food

Protein-rich, moist and usually raw
Include meat and poultry, fish and seafood, eggs

and milk
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@@ Food safety

Temperature control

is important for preventing food spoilage and bacterial growth.

Principles of food safety

Applying certain hygiene rules and properly storing food products helps to prevent food

spoilage and contamination, and lowers the risk of food poisoning or allergic reaction.

PERISHABLE FDODS

Foods which have a fairly short shelf life

and need to be stored in the fridge

© Rawand cooked meat, especially minced
Raw and cooked pouitry

The following temperature guidelines are set out for storing and cooking foods. Raw and cooked fish and shelifish
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>  Milk and dairy
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Key Terms

W temperatyre,

and food poisoning Vacuum packing: Packing food in airtight foil bags to remove oxygen and

prevent spoilage
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Correct use of a domestic fridge and freezer

)
will ensure freshness and safety of food Food covering Dat Ality ook, o
qu it might be
. ) afe to afety soi
Fridge temperature: 0 to 5°C v Protects from light ely s o by —applies to food s that date; used on
V' Protects from air, oxygen ﬂm rmful to eat 2 food m_ﬂm« " dairy
a ilk an
Top shelf and dust h foods such as mi
¥" Protects from pests and fres
Ready-to-eat foods, Door rodents
dairy, yogurt, cream ~— Ww\ Eggs, condiments, v Prevents tainting [ m= e e e e e e e e e e e = e e e e e e
i sauces 1 nel H :
] ‘ , Food safety principles when cooking and preparing food
Middle shelf R Applying these rules will help to keep the food safe for consumption and prevent spoilage
|
Butter, covered Ambient Storage : .
oked meats,
co Drawers 1 0 ]
packaged foods _— Fresh vegetables Storing food at room ¥ Always wash hands before and @ | v Cclean thoroughly after
and salads temperature ! M after cooking and dry with ..nnv dealing with high-risk foods
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Bottom shelf (usually around “ m.. v M_,wwwwmw%hm%”mdcﬁ%km_oﬂ or hair u v Use soapy hot water or
, , ° antibacterial spray to clean
Raw meat, poultry and Z 20°C) 1 P> | ¥ Tieyour hair back and cover with a n any spills pray
fish in sealed boxes ] hairnet 4 vsp :
[ — ! . . ™ | ¥ Usea clean kitchen towel or
Important storage points I @ | ¥ Avoid cooking when you're ill ° disposable paper towels
g R e s et R R R ETE PPN - =] v Change clothes and use an apron W
Tainting means that the smell of one food Always keep food covered or | e . 1 W V' Cover any wounds with a
: contaminates another food sealed to avoid tainting! i [ | ol waterproof plaster
- i m | Food nogmvmﬂm.ﬂﬂnw WHOUQ m 1 Dn._.v v" Do not wear rings or other jewellery
Freezer temperature: -18 °C Helps measure the ﬂm:,_uw_‘m:.:m in the food " when cooking e V' Make sure the temperature
core and ensures that it is properly cooked | - inside food reaches 75 °C
Fast-freeze button: -25 °C 1. Clean and disinfect the probe before ' “ ._m both when cooking and
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; ) et o using | [} reheating
Freezer burn involves the dehydration and | US® sPecial freezer bags to avoid ; 2. Insert into the thickest part of the food, | | n v Separate raw and .nooxmn_ *ooa.? O ' v Makesure the temperature
oxidation of food caused by improper freezer burn o making sure not to touch the tin orbone | | ..M both when preparing and storing m of served food is above 63 °C
freezing (e.g. inadequate packaging) Do not overload to enable air _ 1 _ with the tip of the probe i1l e , food ) B | ¥ Donotput hot food straight
, , s . circulation , 1 3. Wait a couple of minutes for the ' I .M n_o<mmn_,m_8«ma food and store in m into the fridge — let it cool for
............... ! . tainers i
| temperature to stabilise ! - closed con o 90 minutes
Defrosting = thawing | 4. Read the temperature ! ! m v Use g.ma_nmﬁmg colour-coded 2 | ¥ Ensure correct cooking time
[ m e T T ORI | 5. Remove the probe ! I o cﬂm:m__m. ) ) m to avoid cold spots i
; Defrost foods ina box or on a ” ! Never refreeze defrosted food! ” | 6. Clean and disinfect after use m w. v Wash a_mrmm.m:‘m_mrﬁmém,\ in hot Q [ v Defrost thoroughly to avoid
1 traytocatch any leaking ! ! The bacteria in food begin to multiply in I 1| = water to m<m:n. pests and cross- H cold spots
' liquids. defrosted food so it’s best to use it straightaway ! | Y contamination
T ' to avoid the risk of food poisoning. “ 1 "
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