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Food contamination and spoilage

1. List the four ways which food can be contaminated.

____________________

____________________

____________________

____________________

2. Describe the term physical contamination.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


3. List three examples of physical contamination.

____________________

____________________

____________________


4. Describe the term chemical contamination.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


5. List three examples of chemical contamination.

____________________

____________________

____________________




6. Describe the term allergenic contamination.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


7. List three examples of allergenic contamination.

____________________

____________________

____________________

8. Describe the term bacterial contamination.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________


9. List three examples of bacterial contamination.

____________________

____________________

____________________

10. Using an example, describe the term ‘desirable food changes’.

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________






11. Give three examples as to how enzymes can cause food to deteriorate.

_____________________________

_____________________________

_____________________________


12. Give an example of microbial spoilage involving bacteria, an example involving mould and an example involving yeast.

	Bacteria
	


	Mould
	


	Yeast
	






13. List four conditions that microorganisms need to survive and reproduce.

_____________________________

_____________________________

_____________________________

_____________________________


14. What is the ideal temperature for bacterial growth?

___________ to ___________


15. What range of temperature is known as ‘the danger zone’?

___________ to ___________








16. List four examples of high-risk foods.

_____________________________

_____________________________

_____________________________

_____________________________
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