
 

 

                                Yeasts 

 

Single-celled fungi, reproduce by budding. 

 

GROW: best in the presence of oxygen (AEROBIC) but can grow without 

(ANAEROBIC). Prefer acidic foods that are moist, can also grow in 

sugar and salt. Grow best in warm conditions- 25-29oC. Destroyed at 

100oC. 

 

SPOILS: jam, honey, fruit, yoghurts and fruit juices. They FERMENT 

the sugar in these foods. 

 

Yeast ferments sugar and produces CO2 and alcohol. 

 

BENEFITS: used as a raising agent in bread, ferment grapes into wine 

and hops into beer. 

Moulds 

 

Tiny fungi produce THREAD-LIKE FILAMENTS, that help spread 

around the food. 

 

GROW: best between 20-30oC. 

High humidity and fluctuating temperature helps speed growth. 

 

PREVENTION: cool, dry place, fridge, heating/cooking, acidic conditions. 

 

SPOILS: Bread and bakery products (calcium propionate). Cheese if 

vacuum seal is broken. 

 

BENEFITS: Improve flavour and colour of foods. Camembert and Stilton 

have specific moulds. Some salamis have white mould on the outside and 

can extend the shelf life. 

Bacteria 

 

Single-celled micro-organisms divided into 3 sub-groups; harmless, 

pathogenic and food spoilage. 

 

GROW: neutral pH, warm, moisture, food, time. 

 

PREVENTION: Use of fridge, cooling food to below 5oC in 

90 mins, reheating to above 75oC, high concentrations of salt, sugar or 

acid. 

 

SPOILS: High risk foods. 

 

BENEFITS: Cheese making and yoghurt making (LACTO BACILLIUS) 

Enzymes 

 

Biological catalysts that speed up reactions and usually made from 

proteins. 

Action of the enzymes cause browning in food. Enzymes 

can be destroyed by heat and acids. 

 

PREVENTION- heat: BLANCHING (heating fruit or vegetables in boiling 

water for a short time, before plunging into iced water to stop cooking 

process). 

 

SPOILS: Fruit and veg where cell walls are easily damaged (potatoes and 

apples), this is called ENZYMIC BROWNING. 

Food Spoilage and Contamination 



 

Food Safety Bacterial Contamination 

CROSS- CONTAMINATION: the movement of 

pathogenic bacteria from one place to another. 

 

PREVENTION: Raw foods kept away from each 

other, work surfaces and equipment is kept 

clean, food handlers are appropriately dressed 

and follow guidelines, food is stored 

appropriately to avoid pests (vermin- rats and 

cockroaches, flies etc), remove bins. 

Food Poisoning 

SYMPTOMS: vomiting, diarrhoea, nausea, stomach 

pains. 

 

CAMPYLOBACTER: most common in UK. 

FOOD SOURCES- poultry, milk, milk products. 
 

E.COLI: Abdominal cramps and acute kidney failure in 

at risk groups. 

FOOD SOURCES- Uncooked meat (burgers and mince), 

unwashed contaminated fruit. 

 

SALMONELLA: additional fever 

FOOD SOURCES: Undercooked meat (chicken), eggs, 

unpasteurised milk 
 

LISTERIA: in pregnant women can lead to miscarriage, 

likes fridge temperatures. 

FOOD SOURCES: Pate, cooked chicken, prepared salad, 

soft cheeses. 
 

STAPHYLOCOCCUS AUREUS: most common from food 

handlers 

FOOD SOURCES: unpasteurised milk, meat and meat 

products 

Food Storage 

Fridges- ready to eat at the top, raw at 

the bottom. 0-5oC. 

Freezers- should be -18oC. Bacteria 

dormant. 

Ambient- room temperature, cupboards, 

20-21oC. 

ALL FOOD SHOULD BE APPROPRIATELY COVERED! 

 Food Safety Rules 

1. Clean work surface. 

2. Separate utensils for raw and cooked 

foods. 

3. Cooking for correct amount of time. 

4. Cool to below 5oC in 90 mins. 

5. Food needs to be 75oC when cooked 

initially, or when reheated. 

6. Use a temperature probe properly. 

7. Some spore forming bacteria 

(Bacillus Cereus- in rice), may not be 

killed by cooking process. 

8. Defrost food, covered in a fridge 

overnight. 

9. High risk foods need particular care 

and attention. 

10. When serving food, in must be above 

63oC (e.g. on buffets, must only be 

hot held for 2 hours). 

 


