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Shelf life and preservation

Why does food go off?

◆	 All foods spoil and lose quality when they are stored.

◆	 Foods vary in the time they take to lose their prime physical 
properties, e.g. appearance, flavour and taste and nutritional 
content, and become unsafe to eat.

◆	 Micro-organisms (e.g. bacteria), enzymes and other chemicals 
cause decay, which is hastened by heat.

◆	 Cooling food slows down the growth of micro-organisms.

◆	 The refrigerator and the freezer are designed to operate over 
a specific range of temperatures and different foods keep best 
at different temperatures.

◆	 Not all bacteria are dangerous to us but all foods should be 
treated in the same way.

◆	 Some groups of people are more susceptible to food 
poisoning, e.g. the elderly and the very young.

The temperature at which foods should be stored in a 

Student’s Book:
Prolonging shelf life   
pages 178-80

Time available:
50-60 minutes

You will learn:
The importance of keeping 
food fresh, what makes food 
go bad and the ways in which 
we can preserve foods.

You will need:

For Part 1

Your workbook

Pencil

For Part 2

Fresh apple

Canned apple

Bottled apple

Dried apple

For Part 3

1 large apple

1 lemon

50 gm sugar

Campden tables

Universal indicator 
paper

❏ 

❏ 

❏ 

❏ 

❏ 

❏ 

❏ 

❏ 

❏ 

❏ 

❏ 

Food Temperature ºC

Fish, frozen pizza

Meat pie, fresh chicken

Eggs, milk, butter, cream

Fruit and vegetables  

–5 to –1

0.5 to 3

3 to 8

7 to 10

Part 1 – Some questions to get you thinking

What to do

Use the information above to discuss the answers to the 
following questions.

1 If you have a mixture of cooked and uncooked foods, describe 
how you would store them and explain the difference.

2 How would you store a freshly cooked pizza in the fridge?

3 Name two fresh foods in the table above that have a 
particularly short shelf life. Explain why.

4 Suggest five important rules for handling and preparing food 
that help to reduce the bacteria count in the food.

5 What are the temperatures in your refrigerator and freezer? 
Use a thermometer to check your answers.
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Part 2 – Investigating the preservation of apples

Collect a range of apples that can be bought in a supermarket such as the following. 

◆	 fresh apple;

◆	 canned apple;

◆	 bottled apple;

◆	 dried apple.

What to do

1 Examine the packaging and the characteristics of each type of apple and record your results in 
a table with the following headings.

Type of food 
processing used

Colour of apple 
when first 
opened/cut

Quantity/weight Cost Estimated shelf life

What to write

◆	 Write a short paragraph summarising your findings. 

Part 3 – Finding out if browning caused by enzymes can be slowed down

What to do

1 In groups, make up the following solutions in four beakers:

	 ◆	 plain water;

	 ◆	 squeeze lemon juice into one beaker – label;

	 ◆	 make up and label a sugar solution by dissolving sugar with 125 ml of water;

	 ◆	 make up and label a sulphur dioxide solution by dissolving part of a Campden tablet in 300  
 ml of water – label.

2 Test each solution with universal indicator paper and record the pH.

3 Cut the apple into thin slices.

4 Wrap one slice in cling film.

5 Put a slice in each solution. Make sure it is then covered.

6 Leave for at least 15 minutes and check the colour of each sample.

7 Design a table to record your results.

Homework suggestion

Use your results to answer these questions:

◆	 Which method was most successful in slowing the browning process?

◆	 Explain how you decided.

◆	 Explain how this method works.




