OMAR CALAFF
To cause food spoilage, the bacteria produce various enzymes that decompose the constituents of the food. Food spoilage involves molds and bacteria. Molds cause spoilage by reducing water activity within the food. Bacteria spoils food by the production of toxins that break the food into acids and waste products. While the bacteria may not be harmful, the waste products created may be unpleasant and harmful to a person's health.  Food preservation involves the growth of bacteria that retards the oxidation of fats from foods.
