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Food poisoning bacteria – life, growth
and death


Using the information below, describe the life, growth and death of a food poisoning bacteria.  You can write a story or poem, draw a cartoon or story board or illustrate a thermometer or time line. Use the internet for further information if you need to.

1. Sources of food poisoning bacteria:
· raw foods – raw meat, poultry, eggs (both inside and on the shell) and seafood;
· people – poor personal hygiene;
· pests – flies, rodents, household pets etc;
· dirty equipment;
· waste food and dirt.

2. It is important to remember that you can’t see, smell or taste food poisoning bacteria.

3. Food poisoning bacteria multiply through binary fission (a process of splitting and multiplying).  Given the right conditions bacteria can double every ten to twenty minutes – one bacteria can become nine million in 9 hours!

4. In order to multiply, bacteria require the following

· food – mostly high fat or high protein foods such as cooked meat and poultry, eggs, dairy products and shellfish but bacteria is also present on rice and pasta. Foods that bacteria will grow easily on are known as high risk foods. Bacteria will not multiply in acidic or sugary conditions such as pickles and jams;
· warmth – the optimum temperature for bacterial growth is 37C.  Bacterial growth is most rapid between 5C – 63C, this is known as the Danger Zone;
· moisture – bacteria will not grow in foods where the moisture has been removed or reduced, i.e. dried, smoked and frozen foods;
· time – given moist, warm food, bacteria simply need time to grow. 

5. Freezers keep food at a temperature (-18C) well below freezing point.  Freezing denies bacteria the warmth they need to grow.  The coldness also turns any moisture in the food to ice – water in a form that bacteria cannot use.  However, bacteria will multiply again once food is thawed.  

6. If foods are refrigerated the bacteria that they may be carrying grow very slowly as the low temperature (between 1C and 4C) means that warmth, one of the requirements for bacterial growth, is not present. 

7. Bacteria are killed by chemicals used to clean hands and equipment, and by heat, hot water and steam.  Food should be cooked to a core temperature of at least 75°C (82°C in Scotland) in order to kill food poisoning bacteria.  An electronic food probe is often used to check the temperature of cooked foods.  Hot foods, if not being eaten immediately, must be stored at 64°C or above to ensure that any bacteria does not grow and multiply.
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