
 

Read the text carefully and answer every question clearly.

Food spoils when microbes, such as moulds and bacteria, grow in it. Natural substances called
enzymes can also change its colour, taste and texture. Preservation methods slow spoilage by
making conditions less suitable for microbes or by slowing enzyme action.

A fridge keeps food cool, so microbes grow more slowly. Freezing stops most growth while food
stays frozen, but it does not kill every microbe. Once thawed, food must be stored and used as
instructed.

Drying removes much of the water that microbes need. Salt or sugar can also make water less
available, but only when enough is used in a tested recipe. Pasteurisation uses controlled heating
to kill many microbes; some products still need refrigeration. Safe canning depends on the right
heat process, food acidity, sealed packaging and storage instructions, not simply putting hot food
into a clean jar.

Comprehension questions

1. How do chilling and freezing affect the growth of microbes?
 
 
 

2. Why is putting hot food into a clean jar not enough for safe canning?
 
 
 

Reflection questions

1. What is likely to happen to dried food if it becomes damp again, and why?
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Opinion questions

1. The passage says that freezing does not kill every microbe. Do you think this warning is useful to
include on frozen-food labels? Why?
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