
Food SafetyGCSE Food Tech

Food Spoilage

• Food spoilage is mainly caused by microorganisms including moulds, yeasts, 

bacteria and fungi.

• These microorganisms need: oxygen, time, a food source, warmth and moisture to grow.

  Removing any of these slows, sometimes prevents their growth.

• Food preservation is the extending of a foods natural life by removing any of 

the factors needed by microorganisms to grow e.g., removing oxygen when canning.

Signs of Food Spoilage

• Discoloration - Mould on bread, 

  peppers going black.

• Changes in texture - Wrinkly, slimy, 

  lumpy, hard, sloppy (mushy strawberries 

  and hard cheese).

• Visible mould - Mould on cheese  and bread.

• Unpleasant odour - Often sour, bitter, sharp

• Changes in flavour – Sour, rancid, acidic,

  unpleasant (old milk).

• Blown cans or jars (due to the release of gas 

  from microorganisms).
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Food Preservation

If we store food correctly and safely then we can slow down and reduce food spoilage. This is important as it saves waste and loss 

of money for manufacturers retailers and consumers.

We can do this by minimising the activity of bacteria, yeasts and enzymes. Most of the time this can be done by removing moisture and/or 

oxygen, reducing temperature or changing pH levels.  This is known as food preservation.

All foods should be cooked 

above 75oC

Frozen food should be stored in a 

freezer on at -18oC. It should be 

sealed to prevent freezer burn.

Ambient foods (room temperature) which are stored on shelves or cupboards must be sealed or in air-tight contains. They should not be 

next to radiators or direct sunlight. And should be off the floor.



Types of contaminationGCSE Food Tech

Chemical

Physical
Examples:

Hair, jewellery, buttons, 

plasters, packaging.

Examples:

Cleaning chemicals, oil, 
pesticides.

Microbial
Examples:

Bacteria, viruses, moulds, 

yeasts and parasites.
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Food poisoning is an acute illness caused by consumption of contaminated or poisonous food.

Food which is contaminated with food poisoning bacteria SMELLS, LOOKS and TASTES normal

• Food poisoning bacteria are pathogens (micro-organisms/bacteria that cause infections) that release toxins in food to poison you. 

These micro-organisms multiply in the intestine.
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