
 

 

Grade 10 CONSUMER STUDIES  

Term 2 - FOOD SPOILAGE 
 

Please copy the summary below in your notebooks. 

NATURAL DECAY IN FOOD 

* Food goes bad over time 

* Perishable foods like meat, fruit and vegetables spoil very quickly. 

* Processed food and cooked food can also spoil very easily once opened, thawed etc.. 

* Natural decay can be caused by moisture loss, moisture absorption, enzymes, oxidation or toxins 

in the food.  

  

MOISTURE LOSS 

* Fruit and vegetables contain large amounts of water and feel crisp.  

* After harvesting, the cell juices evaporate.  

* As the structure of the cell changes, the product becomes soft and withered.  

 

MOISTURE ABSORPTION 

* Chips, biscuits etc... become soft when they absorb moisture from the air.  

 

ENZYMES 

* Chemical found naturally in food.  

* Most enzymes only become active after the food has been harvested or slaughtered.  

* Once activated, enzymes speed up the process of decay. Eg bananas turn brown when enzymes in 

the food reacts with oxygen.  

* Enzymes flourish between 30 and 50 degrees Celsius and are destroyed at temperatures above 60 

degrees Celsius.  

* To prevent spoilage, food should be heated to a temperature above 60 degrees Celsius.  

 

OXIDATION  

* Chemical reaction that takes place between food and oxygen in the air.  

* It affects the colour and texture of certain foods and destroys vitamin c.  

 

 



 

 

NATURAL TOXINS 

* Many foods contain small amounts of naturally occurring substances that could cause poisoning if 

eaten in excess eg. spinach and mushroom.  

 

 

Activity: 

1) List any 5 perishable items.  

2) Besides spinach and mushroom, think of 2 other foods that contain natural toxins. 

 

Marking guidelines: 

1) Fruit, vegetables, milk, rice, bread..... 

2) Kidney beans , potatoes (very low), certain big fish (eg shark and marlin).  

 

 

Note to learners: 

* The above lesson is a continuation of last week’s lesson on Food Safety. 

* Please read the above notes carefully and transcribe into your notebooks.  

* All discussions and practical work relating to the above will be explained in class.  

 


