
GCSE Food Preparation and Nutrition     Knowledge Organiser   Year 10  Topic 1  Food Spoilage  

Bacteria  Mould Fungi/ Yeast   

It cannot bee seen 

by the human eye. 

It divides by  

cellular division  

Small plant, with 

threads that go 

into the food, it 

can carry harmful 

toxins  

It produces a bud 

that splits into 

two.  

Conditions needed for growth of micro-organisms 

Types of food poisoning bacteria  

Learn the names of key food poisoning  

bacteria, you will also need to know their symp-

toms and  sources. For example,  

Salmonella,  E.coli,  

Campylobacter and Staphylococcus aureus. 

Food Safety Regulations -  

What are the key feature of the Food Safety Act 2013 

and the Food Hygiene Regulations 2013?  

Time  

Correct  

Temperature  

Food Source  

Moisture  

Correct pH  

Key words  Definitions  

Cross contamination   The transfer of bacteria from 

one source to another. 

Danger zone  5-63  c  

The temperature range that 

bacteria will multiply. 

Optimum 

 temperature  

The temperature at which 

bacteria will multiply the 

most.  

High risk food  A food that is easily  

contaminated by bacteria . 

Dormant  When bacteria becomes  

inactive, but it is not killed.  

Pathogenic  Food poisoning bacteria.   

For each key word– learn specific  

examples and how they contribute to food 

spoilage or preservation.  

The Fridge  

You will need to explain how storing 

food in the fridge, slows down and  

prevents food spoilage.  

For example, the fridge temperature is 

1-4 c. This prevents bacteria growth as 

bacteria will start to multiply at 5c.  

Key Temperatures  

You will need to be able 

to explain what  

happens to bacteria at 

different temperatures. 

Use the Germometer to 

help.  

For example, when 

food is frozen at –18c, 

the bacteria becomes 

dormant . This means 

that it becomes 

 inactive, however it 

does not kill it. When 

the temperature of the 

food rises, the bacteria 

will start to multiply.   

Methods of Preservation - You must be able to explain the 

different preservation methods, including the process and how it 

preserves the food.   

Methods include: chilling, freezing, drying, vacuum packaging, 

MAP, canning, UHT and  pasteurisation.  

Types of Micro-organisms  Remember you will need to be able to apply this  

information to exam questions. For example, discuss 

how storing food in a fridge reduces food spoilage. (8 

marks )  

For each, you will need to explain how they cause 

spoilage.  


