Microorganisms in Food Production Bacteria: Conditions For Growth
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READY TO EAT FOOD

Such as dairy products, yoghurt & cream

RAW MEAT

READY TO EAT FOOD

Such as cream cakes, butter, cooked meats,
leftovers & other packaged food.

Chemical catalyst
found in all cells Soft spots in RN s 1. Turnon the probe, make sure it is
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. , s . Putthe probe into the middle at a slight Always cover & keep in sealed containers.
SALADS & FRUITS Denaturing AT e BN angle
enzymes can Makes meat L el . Hold the probe in the food until the
VEGETABLES help to preserve smell and taste o ' & d tfmperat”mtab"ises " AALAEK FIUNT & VERETABLES
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