KNOWLEDGE ORGANISER: Contamination/food poisoning

How can food poisoning affect us? —— . .
P ° Types of Contamination

Food poisoning can be very unpleasant
..and dangerous!

Signs and symptoms may be...

©sickness, diarrhoea, stomach cramps L 1 physical - something you can SEE

and fever

“or at worst... chemical —chemicals (liquid or gas)

)
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©Can be fatal !! Did you know there w =2 bacterial - micro organisms causing
around 180 deaths from food poisoning

last year in the UK? disease

Do you know the 4 things bacteria
need to reproduce?

OFOOD
OMOISTURE
OWARMTH
OTIME

If we remove one or more of these factors, the chance of
bacterial growth is reduced or removed

This is a in food hygiene...

It means when harmful bacteria is spread or put
onto food from other foods, surfaces, hands and
equipment.

High risk foods/Dishcloths/tea
towels/utensils/chopping boards/people




Important temperatures for food safety

75C - the cooked core temp of
food - it should always reach
HOT FOOD this as a minimum temp.
ZONE 63C - this is the minimum temp
hot food should be *held” at -
(like the foods in hot cabinets in
the chip shop or Greggs bakery)

5°C to 60°C

BACTERIA The danger zone is the range
RAPIDLY that bacteria LOVE and can

MULTIPLY reproduce rapidly. This zone 5-
IN THIS 63C should be avoided to keep

TEMP
RANGE 37C body temp food safe to eat.

8C is the maximum for chilled
foods
5C is the maximum temp for
fridges. Bacteria reproduction
FROZEN SLOWS down in the fridge.
FOOD
ZONE -18C is for freezers and bacteria
is dormant (inactive) at this
temp.

«——  READY TO EAT FOOD

Such as dalry products, yoghurt & cream

READY TO EAT FOOD
Such as croam cakes, butter, cooked meats. leftovers
& other packaged food.

RAW MEAT, POULTRY & FISH

Always cover & keop In sealed contalners.

SALAD, FRUIT & VEGETABLES
Keep ready to eat frult and vegetables In sealed bags.
or always use.

(the bottom shelf is a vegetable

Cooked food is tested for the SAFE
temperature using a TEMPERATURE
PROBE.

Cooked foods should have a core
temperature of 75C

A fridge should have a thermometer
to check it is 0-5C




