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Carrier

Aspergillus  Pencillium
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Achromobacter Pseudomonas
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Pseudomonas Erminia

Xanthomonas

Maltafever Anthrax
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Spoilage

Organoleptic Spoilage
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Stable or non perishable foods



éﬂg—)\’)&-jhﬂ&"ﬁ .........

Semiperishable foods

Perishable foods

Incomplete

metabolism
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Proteolutic
Proteins >
Microorganisms
Peptidases
Peptides >
Deaminase
Amino Acids >
Decarboxylase

Amino Acids
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Peptides

Amino Acids

Organic acids + NH;

Amines + CO,



Pencillium

Aspergillus

Lipase
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Rancidity
Butyric acid

Oxidative rancidity

Lipoxidase

Hydrolytic rancidity
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AlKaline foods
\% pH
, pH

. Proteus  Pseudomonas Achromobacter  Alkaliphiles
Neutral foods
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Low Acid foods
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Acid foods
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