Food Safety

There are bacteria everywhere. Some bacteria are useful and allow us to make products such as cheese and yoghurt. (e.g. Yakult “friendly bacteria”) as well as some medicines. Other bacteria can be harmful and cause disease. These are called PATHOGENIC bacteria. If we eat food containing large numbers of pathogenic bacteria we can become very ill. This is called food borne disease (sometimes known as food poisoning).

 Examples of pathogenic bacteria include Salmonella, E-Coli and Listeria.

There are many others.

Bacteria need 4 things in order to reproduce. These are:

1. Food

2. Warmth (The “Danger Zone” is between 8(C and 63(C)

3. Moisture

4. Time

If you remove any one of these conditions, bacteria do not reproduce.

i.e. if you make it too cold, too hot, too dry, take away the food or leave no time for them to reproduce. Bacteria are dormant at low temperatures. They are destroyed at high temperatures. 

Simple food safety and good personal hygiene can prevent the growth of bacteria. List 5 rules to follow when handling food. 

1.____________________________________________________

2.____________________________________________________

3._____________________________________________________

4._____________________________________________________
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Explain what is meant by the “Danger Zone” 
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