Preventing Food Spoilage

The main objective of preserving food is to slow down or kill the activity of disease causing bacteria.


Food spoilage is caused by enzymes and microorganisms. Food, favorable temperatures and moisture must be present for spoilage to occur. The removal of any of these will preserve food longer before spoilage.

The two most common methods of preserving foods are freezing and canning. Canning uses high temperatures to seal food in airtight containers. When you can food, you put them in a jar and heat to kill microorganisms that cause spoilage. The jar must be sealed to keep microorganisms and air out. Freezing keeps the food so cold that microorganisms cannot grow and enzyme activity is slowed down. Canning requires more work than freezing but is more economical. 

Microorganisms

Molds, yeasts, and bacteria are found in the soil, water, air, and on all surfaces with which they come in contact. If these microorganisms are not destroyed by heat or stopped by cold, they cause food to spoil. This will occur at room temperature if jars are not sealed; microorganisms get into jars and cause the food to spoil. You cannot see yeasts, molds, and bacteria without a microscope. For this reason, they are called microorganisms. “Micro” means “very small”; an organism is a living thing.


Molds form fuzzy patches on foods, causing a bad taste and sometimes developing toxins or poisons. Yeasts cause foods to ferment, creating gases and off-flavors. Yeasts and molds need air to grow; they are also easily destroyed by heat. Bacteria can cause any number of spoilage signs, from sour taste to gas formation to serious poisoning. Some bacteria grow best in a vacuum without air.

Enzymes

Enzymes are chemical substances present in all living things. They cause changes in flavor, texture, color, and food value. They cause vegetables to mature, and if allowed to remain active, they eventually cause vegetables to spoil. To preserve food, enzymes must be destroyed, stopped, or slowed down. Enzymes are destroyed by heat but not cold.

How to Prevent Spoilage

To stop the spoilage of vegetables, you must heat them hot enough to kill the microorganisms, or you must keep them cold enough (0 ºF or -18 ºC or colder) to keep them inactive. It is not hard to make food safe to eat, but you want the food to taste good and be good for you. It is important, therefore, to follow correct procedures that will result in a good product.
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