
Foodspoilage

Onethirdofallmanufacturedfoodistheworldisspoilageorislostbecauseofthemicrobial

content.Mostofthefooddamageisdonebybacteriasandfungus,andsomeofthosemolds

whichwilldamagethisreallyworkqualitativelyandquantitativelyinbothboththedirections.So

ifwetalkingaboutfooddamageorfoodspoilagewewanttotalkaboutsomethingaboutthe

shelflife.Somefoodsarefavorableforbacteriastoattackonandleanonespeciallythose

foodswhicharefullofproteincontentslikeeggs.Theperishablefoodhaveareallyshortshelf

lifeandthenonperishablewouldhavethelongestshelflife.Thefirstthingtobedamagedwill

bethatmeatnotthepastabecausemeatisamuchmorepredictablefood.Theconditionsare

watercontent,thephofthefoodandthephysicalstructureoffoodoxygenandthetemperature

becauseallthesethingsarecoordinatedwiththegrowthanddivisionofbacterialcells.The

waterquantityifafoodhasalotsofwatercontenttheyhaveaprobablehighprobabilityof

catchingthoseuhbacteriasintothisfoodsothoughtherewillbereallyperishablefoods.

FACTORSTHATAFFECTSTHEFOODSPOILAGE

Animportantfactorincontrollingbacterialgrowthinfoodistemperature.Ifwereleasethe

waterwecanmakethefooddrythatwillbereallyreallylowerchanceforuhforthespoilageand

aftertryingthefoodifwemakethosefoodsscannedininanaerobicconditionwecanprevent

thedamage.

 TemperatureRelativeHumidity,TemperatureRelativeHumidityandthecontentof

microorganismsallthesethingscomefromtheoutsideofthefood.Thesearecalled

intrinsicfactorswhichcontrolmicroorganismgrowth.

 Otherintrinsicfactorsincludemoisturecontent,pH,andpresenceofoxygenor

anaerobicbacteria.extrinsicfactorsincludeexposuretolight,air,andothernutrients.

Whencarbondioxideisdamagedbydifferentmicroorganisms,differentanaerobic

microorganismscalledfermentationoccur.Ifwedamagethisfat,whichwillbereallynoxious

andreallybadsmelliscomingfromthefood,thenthesearethedifferenttypesofreactionthat

canoccurwhenthefoodisbreakingdownbythosebacterias.Airisfullofmicroorganismsas

weknowairisalwaysfullindifferentalternativemicroorganisms,andthosemicroorganisms

cansitonthisfood.Ifwedon'trinsethemwell,ifwedonotmakethemmakethosefoods

storedinagoodplace,thenthisfoodcanbedamaged.Normally,afoodparticleneartobe

damagedneedsmanymanyumamountofbacteriastodamagethatfood.
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