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Food spoilage When food 
deteriorates so that it can no 
longer be eaten. 
Food poisoning an illness caused 
by eating contaminated food. 
High risk foods these are moist 
foods that are high in protein – 
bacteria grow easily on them. 
Pathogenic bacteria are bacteria 
that are harmful and can cause 
food poisoning. 
Temperature danger zone the 
temperature range where bacteria 
multiply most rapidly (between 5 
– 63 degrees centigrade) 
Dormant when bacteria are 
inactive and cannot grow at all. 
www.food.gov.uk 
 

Macronutrients are nutrients 
needed by the body in large 
amounts – PROTEINS, FATS & 
CARBOHYDRATES. 
Micronutrients are nutrients 
needed by the body in smaller 
amounts (VITAMINS & 
MINERALS) 
Healthy diet is a diet that is low 
in fat, salt and sugar and high in 
fibre. 
Traffic light food label is a colour 
coded food label which helps 
you choose healthy foods. 
Explore food – is an online 
nutritional analysis package that 
lets you work out how healthy 
recipes are. 
Target group – the age group 
that you are planning meals for. 

 

 

PROTEINS 

F 

A 

T 

CARBOHYDRATES 

GELATINISATION the 
process whereby starch 
thickens a sauce. 

CARAMELISATION the 
process of sugar melting and 
changing colour when 
heated. 

COAGULATION happens 
when egg sets during the 
cooking process.  We cook 
proteins to make them nicer 
to eat. 

 


