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Abstract

Deterioration of food refers to changes in food quality including color odor taste and texture of food and loss
of nutritional value as well as food safety and food is not acceptable to consumers. Food deterioration characteristics
can be divided into 3 types according to difficulty: hard deterioration foods that can be stored for months or even
years. Moderately perishable food that may perish within 1-2 weeks and perishable food which spoils within 1-2 days.
Factors affecting consumer acceptance of different types of food include: Color, texture, odor, taste, shape, appearance
of food, a loss of one or more attributes indicates that the food has deteriorated or spoiled. By having knowledge and
understanding of the factors involved in food spoilage, methods can be found to control and prevent changes in food
quality. The main intrinsic factors that affect food deterioration are microorganisms in food. pH, water activity (Aw),
physical properties, chemical properties and biological properties of food.

Keywords : Food Deterioration, Definition of Food Deterioration, Types of Deteriorated Food, Factors related to
Food Deterioration.
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