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Foodborne Illness and Food Preservation Notes
I. Foodborne Illness

A. What is it?

1. A disease caused by consuming contaminated foods or beverages
2. Contamination caused by bacteria or virus

a. Pathogen-harmful bacteria that can cause disease
3. Two causes:

a. Eating food contaminated by pathogens

b. Microbes living in food cause it to SPOIL
B. Who gets it?

1. 76 million Americans every year

2. The eldery, very young, and those with weakened immune system

C. What happens?

1. Microbes pass from stomach to intestines

a. Microbes attach to intestine wall and prevent water from being absorbed, or nutrients from being absorbed

b. Certain microbes release a toxin that will enter the bloodstream and travel through the entire body

2. Up to 5000 people die every year

D. Symptoms

1. Upset Stomach

2. Abdominal Cramps

3. Nausea and vomiting

4. Diarrhea

5. Fever

6. Dehydration

E. How does food get contaminated?
1. Food is exposed to pathogens

a. When grown or raised

1.  animals have pathogens in intestines already

2.  vegetables grown in dirty soil, or watered with contaminated water

b. In factory or Slaughter House
1.  meat exposed to pathogens from other meats

c. By humans in their own kitchen

1.  Poor hygiene 

2. Using used dirty utensils

3. Using an old cutting board

4. Not washing your counters

5. Leaving food out of refrigerator

6. Not washing food

F. How can we Prevent Foodborne Illnesses?
1. Proper Hygiene and Handling of Food to keep pathogens away

2. Food Preservation Methods to keep food from spoiling

II. Food Preservation Methods

A.  Physical Methods

1.  Refrigeration and Freezing


a. Refrigeration slows the growth of bacteria



1. bacteria is less active, but they are not killed




2. Food will still eventually spoil in time



b. Freezing will kill bacteria or cause it to become inactive

2.  Canning Food


a.  Food can be stored for long periods of time


b. Process



1. Food is heated to a temperature that kills all bacteria



2.  Container is sealed to prevent new bacteria from getting to food


c.  Can be in any sealable container



1. Milk cartons, fruits in jars, vegetables in cans

3.  Drying (Dehydration)


a.  Food can be stored for long periods of time


b.  Drying removes water from food



1.  Bacteria grown in moist environments

c.  Process uses fans and high temperatures to dry the food


d. Examples

1. beef jerky, powdered milk, pasta, instant rice, fruit chips
4.  Salting


a. salt causes the moisture to come out of the food


b.  one of oldest preservation method

5. Pasteurization


a. Food is heated to high temperature for short time to kill all microbes present



1. 15 seconds at 161°F


b.  Used on milk and juices
c. food must be refrigerated after pasteurization
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6.  Food Irradiation




a.  Food is sterilized by using energy in the form of radiation





1.  Does NOT make food radioactive




b.  Microbes are killed by radiation




c.  Used on fruit and vegetables





1.  Kills insects, fungi, and bacteria





2.  Delays ripening so food can be shipped



7.  Vacuum Packing




a.  Air is removed from package before it is sealed




b.  Without oxygen, bacteria and mold can not grow

B.  Chemical Methods


1.  Pickling



a.  Acidic environments prevent the growth of bacteria.  



b.  Usually uses vinegar, salt water, or an alcohol to preserve food



c.  Will drastically change the flavor of food so is not good for all types of food

2. Fermentation


a.  encourages growth of “good” bacteria and prevent growth of “bad” bacteria


b.  Examples of fermented food:

1. bread, yogurt, wine, cheese, soy sauce



c.  Foods must be refrigerated


3.  Smoking



a.  Used to preserve meats




1.  Heat Kills bacteria




2.  chemicals from smoke kill microbes




3.  Outer surface of meat is dried removing moisture 
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