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Microorganisms, enzymes and food spoilage
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Across

Darkening of fruit and vegetables. (8)1

Method in which brown-coloured chopping boards 

and utensils are used to cut vegetables and red ones 

are used for raw meat. (6,6)

4

One of the products of yeast action. (7)7

Bacteria which don't need oxygen. (9)8

____ kills all bacteria and spores. (13)13

Illness caused by microorganisms or toxins. (9)15

Bacteria which need oxygen. (7)16

Chemical reaction booster. (8)17

Furry growth on bread or fruit. (5)18

Form of bacteria or fungi resistant to high or low 

temperatures which can multiply and reproduce in 

more friendly conditions. (6)

19

Biologically active, protein-based molecule which 

speeds up chemical reactions. (6)

20

A process which turns milk into yoghurt. (12)22

Microscopic organisms found everywhere in the 

environment, on the human body and in food, which 

can cause food spoilage. (14)

23

Down

____ is a process in which spores reactivate. (11)2

Disease-causing bacteria. (9)3

The effect on food of exposure to air, leading to a 

decrease in nutritional value as well as a change in 

flavour or smell. (9)

5

Negative change in food properties caused by 

microorganisms and improper storage conditions. 

(4,8)

6

20 to 40 degrees Celsius is the ____ temperature for 

bacterial growth. (7)

9

_____ of food with bacteria may lead to a poisoning. 

(13)

10

Food products which offer the best conditions for 

microorganism growth and increase the risk of food 

poisoning, which include raw, moist, protein-rich and 

ready-to-eat products. (4-4,5)

11

Cooking method which stops darkening of fruit and 

vegetables. (9)

12

Microscopic organisms of various shapes used in 

food production, which can also cause diseases and 

food poisoning. (8)

14

Single-celled fungus used in beer production. (5)21



Microorganisms, enzymes and food spoilage (Table Fill)

Negative change in food properties caused by microorganisms and improper
storage conditions.  

Transfer of microorganisms or food particles to another food, which may cause
food poisoning or anaphylactic shock.  

Tiny fungi used in blue cheese production and which create a furry growth on
bread and fruit, causing the food to spoil.  

Microscopic organisms of various shapes used in food production, which can
also cause diseases and food poisoning.  

Microscopic, single-celled fungus used in bread, wine and beer production.  

Biologically active, protein-based compounds necessary for conducting many life
processes, which act as catalysts in chemical reactions.  

Microscopic organisms found everywhere in the environment, on the human
body and in food, which can cause food spoilage.  

Process conducted by bacteria or yeast in which sugar is turned into carbon
dioxide and other substances, such as alcohol and lactic acid.  

Product of yeast fermentation used in wine and beer production.  

Type of bacteria which need oxygen to live.  

Type of bacteria which do not need oxygen to live.  

All agents capable of causing diseases, such as bacteria, viruses or parasites.  

Food products which offer the best conditions for microorganism growth and
increase the risk of food poisoning, which include raw, moist, protein-rich and
ready-to-eat products.

 

Substance or agent which speeds up the rate of a chemical reaction.  

Reaction of the body to harmful microorganisms or toxins present in food.  

Range of temperature which creates ideal conditions for bacterial growth and
increases enzyme activity.  

Effect of enzymatic action which leads to change in colour of a food.  

Heat treatment applied to vegetables and fruit to prevent browning.  

The effect on food of exposure to air, leading to a decrease in nutritional value as
well as a change in flavour or smell.  

When bacteria spores become active again, leading to bacterial growth and food
spoilage.  

High-temperature treatment of food or kitchen utensils in which all
microorganisms and spores are killed.  

Form of bacteria or fungi resistant to high or low temperatures which can
multiply and reproduce in more friendly conditions.  

Method in which brown-coloured chopping boards and utensils are used to cut
vegetables and red ones are used for raw meat.  
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1 All agents capable of causing diseases, such as bacteria, viruses or parasites.

2 Biologically active, protein-based compounds necessary for conducting many life processes, which act as
catalysts in chemical reactions.

3 Effect of enzymatic action which leads to change in colour of a food.

4 Food products which offer the best conditions for microorganism growth and increase the risk of food
poisoning, which include raw, moist, protein-rich and ready-to-eat products.

5 Form of bacteria or fungi resistant to high or low temperatures which can multiply and reproduce in more
friendly conditions.

6 Heat treatment applied to vegetables and fruit to prevent browning.

7 High-temperature treatment of food or kitchen utensils in which all microorganisms and spores are killed.

8 Method in which brown-coloured chopping boards and utensils are used to cut vegetables and red ones are
used for raw meat.

9 Microscopic organisms found everywhere in the environment, on the human body and in food, which can
cause food spoilage.

10 Microscopic organisms of various shapes used in food production, which can also cause diseases and food
poisoning.

11 Microscopic, single-celled fungus used in bread, wine and beer production.

12 Negative change in food properties caused by microorganisms and improper storage conditions.

13
Process conducted by bacteria or yeast in which sugar is turned into carbon dioxide and other substances,
such as alcohol and lactic acid.

14 Product of yeast fermentation used in wine and beer production.

15 Range of temperature which creates ideal conditions for bacterial growth and increases enzyme activity.

16 Reaction of the body to harmful microorganisms or toxins present in food.

17 Substance or agent which speeds up the rate of a chemical reaction.

18
The effect on food of exposure to air, leading to a decrease in nutritional value as well as a change in flavour
or smell.

19
Tiny fungi used in blue cheese production and which create a furry growth on bread and fruit, causing the
food to spoil.

20
Transfer of microorganisms or food particles to another food, which may cause food poisoning or
anaphylactic shock.

21 Type of bacteria which do not need oxygen to live.

22 Type of bacteria which need oxygen to live.

23 When bacteria spores become active again, leading to bacterial growth and food spoilage.

food spoilage

cross-contamination

mould

bacteria
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enzymes

microorganisms
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alcohol
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pathogens

high-risk foods
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food poisoning

optimal temperature

enzymatic browning

blanching

oxidation

germinate

sterilisation

spores

colour coding

Microorganisms, enzymes and food spoilage (Match Up)
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Microorganisms, enzymes and food spoilage
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