Culsine Is a style of cooking characteristic for a given region or country,
which uses specific Ingredients, dishes, preparation and cooking methods.

British cuisine

-
Culsine may be affected by varlous factors, such as climate, type of soll

avallable for growing plants, or history.

Immigrants and conquerors in the past have brought many news meals, ‘. b
Ingredients, spices and caoking methods, not previously known In the UK.

G
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» Lancashire hotpot - lamb and

« Sunday roast
s Beerand cider

suede (turnlp)
¢ Whiskyand ale

1
Distinctive features and . Eating pattexns Traditional and modern
charactexistics of cooking B et and.oopking The meals dudng the day vary betwreen Presentation styles variations of recipes
Maln Ingred d, traditional dishi wmeihods countries - both the time atwhlchtheyare | |\ o food s served—hovi It appealsto | | Tradiional recipes can be madified to suit
aadnor(‘ﬁ: Iaec‘l‘r‘;:\s:hllchrfﬂs:lr‘:":lsh ih:s Kitchen utensils, dishes and caoking eaten and the types of meals that are the appetites and tastes of co:sz‘:neu o busy lifestyles, healthy eating patterns or
" culslna fromothiers 8 methods specific for a given culsine, served. This Is changing dynamically due to i medical conditions. Varlations help to make
J busy lifestyles. the meal faster, easler and cheaper to cook..
Traditional ingredients: Equipment: o Breakfast—eatenin the early mornlng; o Presentation s usually simple, some «  Meats, sausage and bacon can be
o Beef, lamb, pork, poultry, bacon and +  Open fire for roasting, now exchanged My very filling; garnish or sauce may be used to make exchanged viith lov-fat or low-salt
ham vith ovens ':::f"““ oftonityith colfeboraboul of the food more appetising. products, or substituted with proteln
v N . Iternative h
» Potatoes, onlons, leek, peas, beans, o Thick ceramic dishes used for stews, o Elevenses—small usually svieet snacks eaten o Meatorfishisseadot s . al levfn esl;suckras sloy (hlunkzolr t:lu
swede soups and sauces around 11am with a cup of tea or colfee bl d - 4 ) ligh reakfastis seplaced wit
o Milkand cheese (e.g. Cheddar, Stilton) « Tins and moulds for making puddings, +  Brunch—eaten before noon Instead of potataes, vegetables and gravy ;‘ra;e'c‘;:::zr:{’ :‘:!:;‘;;’:::e‘::m"m and
» Herbs, suchas mintand sage ples and tarls breakfast and lunch, usually at weekends or o Puddings are also served with sauces, " lnxlesad of frylng, people may choose to
during business meetings ustard b
Traditional meals and dishes differ Cooking methods: o Uunchmidday sl comingof o . > ;,i::%zlr"a:ﬁg:z:y S
sandvdch, salad or soup; (raditionally,
depending on the re~ion (see balow). s Stewing, simmering and braising Sund‘:ylunch i :W: ﬁ’:;ln': opabyes: * Dessertsare served In Individual »  Lard and suet may be exchanged for
* Roasting and baking * roasted meat, vegetables, Yorkshire pudding vegetable olls and spreads
+  Grilling and barbeculng and gravy »  Newlngredients are Introduced to meals
»  Poaching »  Afternoon tea - eaten in the afternoon, asImportation allows for a greater varlely
+ Frying conslsts of a pot of tea or coffee witharange of foods
of small snacks, sandwiches, biscuits and
cakes
«  Dinner—hot meal eaten In the early evening, "
the main meal of the day " £
+  Supper—consumed a bit later than dinner,
usually replacesit t
Hagels
Traditlonal foods of Great Britain . AR 2 1 pden:
England Wales Noxthexn Ireland Scotland £ ;Glasgow
o Cornish pasty »  Cawl—meaty broth served viith ¢ Colcannon - mashed potatoes with * Porridge ‘Q; ; ‘ +Edinbucgh
bacon or lamb and vegetables kale and cabbage » Scotchbroth
= Yorkshire puddin|
P 8 o Welsh rarebit —spiced melted cheese ||s Sodabread +  Dunlop cheese “‘”h"f" ple
Bel’llgl' L=

vegetable stew topped with mashed served on toast o Black pudding - sausage made from  {|+  Kippers —smoked herring 2
* Glamorgan sausage pork fat, blood and oatmeal o Tatties and herrin, oleannon

potatoes 4 Yorkihlre pudding
o Clotted cream, cream tea * Welsh cokes « Shepherd’s ple *  Hoggls—sausage made from sheep
o Fishand chips » Bara brith ~rich yeast bread with o Irshstew offal and barley
«  English breakfast - rich and highin dried frult * Oatmeal «  Scotch ple ~ ple with mutton meat -

calories, contalns bacon, sausages, *  Laver bread —stewed laver weed s lishcream ) filling ,‘-’-}‘Y%I’)l\)

baked beans, buttered toast, fried *  Tatws popty - potatoes haked viith o Whiskey and beer o  Oatcakes, scones ‘s‘.ﬂ':lel;‘

egg, fried mushrooms and tomatoes onlon under a thick fayer of cheese « Shortbread Enﬂm:; T
o  Sandwiches « Neepsand tatties — potatoes with
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For centurles, countries and reglons have created a varlety of meals, cooking dishes and methods, and even serving and eating patterns, which are characteristic of them.

International cuisines.

Cuisine depends on a reglon: its culture, religion, climate and weather conditions, and even plant and animal specles that live there.

Distinctive features and
characteristics of cooking
Main Ingredlents used, traditional dishes
and other factors which distinguish the
culsine from others.

Equipment and cooking
methods

Kitchen utensils, dishes and cooking

methods specific to a given cuisine.

Eating pafterns
Meals vary between countries; for
example, the time of day at which they are
eaten and the types of meals thatare

Presentation styles

How the food Is served - how It appeals to
the and tastes of the consumers,

served. This s changing dynamically due
ta busy lifestyles.
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Traditional and modein

variations of recipes
Traditional recipes can be modified to suit
busy lifestyles, healthy eating patterns or
medical conditions, Variations help to make
the meal faster, easlfer and cheaper to cook.

Includes: taly, France, Spaln, Greece, North Africa,

Turkey

Ingredients: ofives and ofive oil, grapes andwine, fish

and seafood, tomatoas, aubsrglnes, courgettes, wheat

(eg. ¥ pasta, semolina), citeus

{rults, apricots, herbs (salfren, thyme, oregano,

marjoram), gailic and oafon, beans and lentils, milk

ard dairy

Typlcalmeals:

+  Italian: risotto, phta, spaghett), morzarets,

rleotta

French; casserole, ratatoullle, fish soup

bouilabalsse, selection of cheeses, crolssants,

crépes

o Spanish: paelly, cured and drfed ham, omelette,

gatpicho

o Greek: moussaka, taatalld, fet, filo pastey

s Morocco; tabboulzh, hummus, bulgur, couscous,
tagine, harissa

o Turkish:barey, plav, kebab, sheep cheese,
baklaya, halva

Mediterranean cuisine

Equlpment: "
o Clayovens used for baking, now exchanged for
electrizorgasovens
+  Thickeeramic dishes for stews -

s Taglne—adome-shaped clay dishusad to
prepare taglnes In Arablc countrles

CooXng methods:
+  Baling
*  Frying
+  Simmering and stewilng
+  Griling
s Steaming and bolling

o Ppaellera—shallow frylng pan used to make paclla |«

o Initalyand France, espzcially on large cceasions,

meals can have many courses (usually a starter,

soup, maln dish, salad, cheesz and dessen),

usually accompantad by wine

Breakfast might be cather small and bweel, e.g.

crolssants with jam and colfee

o InSpain, asiesta (short nap) Is taken after the
midday meal

«  Dinnerln Spain(cend) and Greece (vradino) Is
eatenquite late ~after 9pm

o InMotocco and othar Arablc countiles, meals are

celebratedand a long tme Is spent eating

InTurkey, hands and mouth are washed before

and after eating. Traditionally, It was considered

1o b2 good manners to belch and Fck one’s

fingers while eating; novzadays it may be

considered rude

Most meals are quite simple, conslsting of 4-8
Ingredients only, but they are usuvally very
colourful X

o Traditional meals are quite time-consuming to
ptepare, so are often exchanged for more
modern, faster to cook mesls

Asauce may be splashed ontop to
appatising, e.g.cre3m on top of a soup,
carbonara sauce with pasta

Dishes might be garnished vith fresh herbs, such
as corlander cr parsley

In Morocco, meals are often served In large clay
dishes $0 people may eat from one dish

. plé often chooss to eat out o order take-
aviay

»  Thicksaucesbased onfatand cream may b2
exchanged for lighter varsions, e.g. yoghurt

o Peopls more often choose, healthy, natural,
organic foods

*  InMorocco, more imodern cooking lncludas the
use of fewer spices and eating more raw
vegetables

o Culinary shows make cooking more trendy and
Inspire prop'e to cook at home mare often

many rizhspices

Is: fired paneer, vindalo
Josh, korma, bha, tandoorl chicken

Y. fogan

Cooklng ‘
Deepfiyla, frylag, roasting,
Stevdag, steaming

family~1tIs the most important meal of the day

China * Equipment: o Breakfastls rather light, may consist of soy milk, s Verycolourful dishes o Traditionally, meals were served in Individual
h canten in China has Its ovin reg! 1 culst d o Viok-deep, rounded pan noodles or soup o Served Iamany small bowls for people to share dishes; nowadays, they are placed b the middle
uses dilferent Ingredionts and spices (e.g. Szechuan o Chopsticks ~used Instead of cutlery o Usually eatenin a nearby canteen or ordered In, +  Maybegarnlihed with spring onlons or herbs of the table for people to share and try all of
and Cantoness) o Bamboo stralaers —used to draln wontons and rather light, conslsts of rice ornoodles withmeat | o Chopsticks are provided Instead of cutlery them
Ingredients: noodles and rice, pork, duck, chicken, dumplirgs and vegetables s Thauseof aknife may be seen as olfensive *  Talkng Is now allowed during the meal-In the
Chinese cabbage, wiater chestauts, bamboo shoots, o Clesver-large, heavy-duly kalfe used by chefs | o Dinnerislarge and often eatenIna restaurant, pastpeople rarely spoke while eating
mushrooms, beansprouts, soy, soy sauce, ychee frit, | o Brightly coloured lacquenvare and porcehain witha broad selection of meats and vegetables o Modernbfestyls has caused a dramatic Increase
fish and seafood, eggs, ginzer, garlic, sesame and dishes used to serve foods Soup s eaten throughout a meal, notonly at the Inobesity ratesIn China
paanutoll e, beginnlng s International culsines are gainlng In h
Traditlonal meals: stesmed or filed rice, chicken soup | Cookingmethodss 2 L b 1”““ nal cultines are gaining In popularty,
viith noodles, tofu and stinky tofu, moon cake, spring - | * stir-frying and deep-frylng
rolls, wontons, dumplings, chow meln, sweetand sour | © Stesming and bolling
pork o Redstevinglcooking vith additlon of a red-dyed
g Hquid <
k] Equipment: o Typleally three mealsa day o Foodlsoftenserved and eaten on the floor, white |+ Forelgn meals are eaten more often, such 3s
'S |sspan o Chopsticks ~used Instead of cullery  + o Earlybreakfast, might contaln bolled white rice dinerskneel : Amedcan burgers, Korean Kmch, Hawaian spam
9 +  Knives—famous for thelr sharpness viith various sides +  Ahottowel may b provided to clean hands musubl and Chinese ramen
5 Ingredients: size, 5073, fishand seafood, noodles, Cooking methods: o Lunchmay be substituted with light snacks before eallng o Meatconsumption hasincreased during the fast
-5 seavreed, eges, seasonal foods, green tea, wiasabl +  Deeplrying, gliing and steaming "'\:ﬂ\.‘ «  Dinner, usually sharedwith family or friends v Soysaucels provided for dipping 6«3&\% S0years
Traditlonslmeals;sushl tempurs, donburl udan »  Eatingraw fuh, vinegared dishes -'\" foodIn "\';1:.;" . :‘:‘::I‘t‘nn be skipped or replaced withlight
noodles, miso soup, sashiml
Indla Equipment: o Rich, filling breakfastisimportant to provide s Foodsareohenservedwithrkh, thicksiuce, eg.curry | o Peopls more oftenuse cutlery to eat, especally
Alsodiffers from reglonto region Tandoor oven - eyfindilcal cley oven energy for the whole day o Aselectlon of dishesIs served for dinnerto share. the middle class
Shaped by colonlalism and devalopment of trade used toroast and bake, typlcal for »  Belelleaves may be eatenafter the mealto »  Tradilonally eaten on low stools or cusiions ¢ Theuseof many nuts may need a replacement
Ingredients: pearl millel, rlce, lentls, chickpeas, beans, | India and Central Asla supportdigestion . o Foodls tradiionally eaten with hands, not cutlery vihich1s sultable for nut-allergy sulferers
peanutoll coconut milk, ghee bulter, paneer cheese, | Handi-deep, viide matal cooking dish o+ Evening mealls ususlly eaten with the whole «  Food mayalsobe served on banana leaves +  Theculsinels malnly vegetarlan

o Theuse of many varlous spices may also pose a
sk for allergy sufferers, aswellas detening
people who don't enjoy spicy foods

+  People more often choose 1o eatout thancookat

home

*This provides two cuisines, however schools or colleges/students can select any two different cuisines




Farming

Food source type Where Example What for?
Grown Apples, plums, avocados, Afarm Is an agriculture establishment in which crops are grown and
L F d sources ] Orchards cherrles, huls Frult, nuts, animal feed livestock Is reared for profit. The two maln ways of farming Include:
g‘/ OO / L A.* . Flelds Root vegetables, grains, Food, animzl feed, :
te and how food Is made depends on many factors, such as: Ll i L;{,\‘ seeds, legumes fertilisers, bloenergy Orgamc farming'
% AP Polytunnels Lettuce, radish, To ensure avallabllity all v No chemicals
- :":'natem strawberrles year long ¥ Little or no use of pesticides
* = Sollquality Meat, milk, leather, v Noartificial fertilisers

= Avallabllity of water and other resources Sheds, barns ca"'”‘p’:ﬁ]’(‘rz‘°m" feathers, eggs, viork, v Noherblcides
— Availability of land suitable for growing plants and pastures ~ bloenergy V' NoGM feed or seeds
~» The size of a population and how much food needs to be Fish farms Fish, seafood Food amalfeed v Antiblotics are only used vihen necessary

produced. v Crop rotation may be applied to preserva soll quality
Other factors, such as religion and ethlcal beliefs of lacal . i ¥ Anlmal welfare standards are kept

also play an role In deciding what foods In forests, near the roads mu\;‘l':‘ll:::sﬂ;:rbs herbal teas, spirits and :
will be made In the nearest area, - liquors, pickles Intensive farming
For example, more and more free-range eggs are produced In »  Chemicals such as pesticides, herbicides and artificial fertilisers are
3
flure
the UK nowadays due to popular bellef that free-range hens are Wiild animals, game and used to prevent crop fa
h:’pler aol::i pmyducu:bel:::qmllly eggs, butalso toinsure Ognspacesang orails venison Faod, enjoyment > Antiblotics are used to prevent diseases In livestack, not to cure
)
them
animal velfare standards are kept.
ERSEE P Qceans and seas Wild fish, seafcod Food »  GM feed and seeds are used to obtaln high-yleld crops
e 5 > Animalwelfare standards are often violated
- i b R R
D .

Sustainable flshing

-
Rearing fish and seafood In fish farms for meat, caviar, pearls, animal feed or other reasons. :
Sustainable fishing means that fishing In natural fisherles Is allowed only for certain periods of Food produchon Local and seasonal foods
time so that the shoal of fish has the chance to reproduce and restore itself. The way food Is made affects Its quality, safety and yleld. Characteristic of countries or reglons, as well as certain
Modern technologles help to obtain high amounts of seasons of the year, %
Rdvanlages of fish farms: food v/hile ensuring It's safe to eat and nutritious.
v Protect natural ecosystems v fresher *  limited offer / small variety of foods
¥ Prevent overexploitation of fisheries i ¢ morenutritious offered
¥ Keep animal welfare standards *  tastler ‘ +  limited availability /short time for
v Protect wild specles diversity Egyg production +  empowerslocal farmers purchase
v Prevent by-catch *  supports local communities «  depends onweather conditions
Symbol | Name Conditions *  maybe cheaper than Imported foods and local climate
;, blodiversity of species *  maybe more expensive than
.catch: accid tehof Tsm which wasn't the pr oal of the fishing. Birds ar fed only organic feed, animal *  supports
By-catch: accidental catch of a sea organism which wasn't the primary g h g 0 arganic | &8 e e Ll 2 wioitad faods
Disadvantages of fish farms: tiie Hens are let outside the barn during the
X The fish tanks are often overcrovded t range ::L":':"}”'he mostatursl condilons
X Fish might be fed low-quality feed vhich affects thelr fLavuur and nutritional value Blrds can move freely around the Barny Geneﬂcallv modified foods
X Fish might be fed antibiotics, Increasing the risk of antiblotic resistance "5 barn but may have trimmed beaks to reduce Come from GM animals or plants, or GM microorganisms
" Injury caused by fighting among are used during production. %
Sustalnable fishing policy is set by the Marine Stewardship Counil, themselves .
3 csge | Hensare keptintight cages, vithout ¢ reststanceto pests and unfavourable »  noknown long-term health effects
Methods of fishing: ¢ | belng able to move "”a"‘"f‘.’"‘i""“’ «  useofviruses and bacteria may pose
Purse seining: fishing with the use of a large net In which fish and other sea 4 e.g. betacarolenein tisk of spreading new diseases
are trapped Drlll,,l- fd“" m(leld GM seeds can contaminate natural
. ¥
Longlining: fishing with the use of a longline to wihich other lines are attached, each of Red Llon Scheme s a quality mark which ensures e :;‘e';' peslddesand herbldldes are habitats and decrease specles varlety
j ests, bacteria and vicuses ma;
which ends with a hook that all hens have been vaccinated agalnst S +  higheryleld of crops = more food Zave{a reslstance and pose ,.:w
Bottom traw/ling: pulling a large net along the sea bottom, used to salmonella so the eggs are safe to eat. (,0, ) +  stayfreshfor longer, shelf life Is risks P
catch shrimp and bottom-dwelling fish " QuaW improved

Why is carbon dioxide so dangexous?

Food production, at each of its stages, emits large amounts of carbon dioxide. Carbon dioxide creates an impermeable
layer around Earth, When warmth s reflected from the Earth's surface, it Is caught by that layer and bounces back. As

a result, the average temperature on Earth rises, and that affects plant and anlmal species,

Food and the environment,, and sustainability

Each step of food production has a huge Impact on the environment. Overexploitation of natural resources, sqch aswater,
soll and fossil fuels, together with transportation and packaging of food, contribute significantly to climate change.

Climate change

Carhon fooltprint

The amount of carbon dioxide and other greenhouse gases emitted Into the environment during production and

transportation of a product

INPUT

OUTPUT

a

o \ater ®  Food produce
o Fossil fuels 5le water
=
»  Fertilisers =| o Fossllfuels (energy)
° Feed o Preservatives
o Antiblotics
wotgss\nn\1

Plant foods

"

¢ Carbon dioxide and other greenhouse gases

o Food products

s Water

o Fossil fuels (energy)
o Packaging

INPUT

create a layeraround Earth

Th'c heat cannot escape Into space end the
temperature of the atmosphere rises

\ Glaclers melt and sea levels rise, vihile oceans

evaporate faster due to higher temperatures

i Fierce hurricanes, rainfall and tornadoes
devastate the land

\ Crop fallure due to floods and droughts

of food

... the effect of this pracess Is known as global warming. Global warming means that climate conditions change and
plants cannot grow anymore, because they are not used to the new conditions. Also, as it Is warmer, oceans evaporate
faster, and this leads to severe hurricanes and massive ralnfall, which damage even more crops by causing flooding.

Greenhouse gases
Vapour, CO,, nitrous oxide, methane, ozone, CfCs
absorb Infrared radiation and trap heat

Global warming
Rise In average temperature on Earth due to
extravagant release of greenhouse gases

=
¢ Animal foods 5 | Foodproducts S ¢ CO: Food shortages, famine, wars and death
o Milkand eggs E * CO: E *  Packaging pollution
e  Manure and S |« Ppollution © |+  Foodwaste
compost . Climate change affects food availability. Droughts caused by faster evaporation of waters, and floads
Food availabihty caused by massive ralnfall are causes of crop fallure around the world, Crop failure means that there are no
\ plants to eat, 2nd no food for animals.
i ' Food security —when all people, at any time, have access to nutritious, healthy food In sufficient amount
! Food miles 1
i The distance from the field to the plate of the consumer -~ i Food avallabllity may be Increased by: Food avallabllity may be decreased by:
- Importing food products from distant countries Increases the food miles i ¥ The use of GM seeds and organisms to praduce X Climate change and the effecls of global warming
B more food x Insufficient land for growing food
How food production affects Pai:‘h’:lde' ¥ Modern technologles to store food for longer X Growling world population which requires more food
% 22 Afound and ethlcal Y Transp of food around the world, e.g. to those X Overexploltation of soll and fisherles
the environment and communities focused on supporting farmers and who affected by famine X Limited resources such as water and fossil fuels
Food production has a direct and an Indirect effect an the sustalnability of food, ¢
environment by creating various pollutants or by causing i
Seasonal foods Food waste )

deforestation, The way we produce and transport food Is also

meaningful to those who produce it: farmers, farm workers, and
even people working In your local shop, /\ .
P
Packaging e Z
— Fossil fuels are used to produce many types of 2 \",7 o
CLVAR

packaging
—> Tonnes of used packaging are thrown away every day
- Unrecycled packaging cceates pollution X
=> Animals, birds and fish swallow the debris and die *
—> Some materials used for packaging NEVER decomposel

Advantages of Fairtrade
Ensures falr wages and prices
Improves working conditions
Empowers local communities,
farmers and workers
Supports education and growith In
developing countrles
Helps to protect the environment

L S

Food products which are characteristic of a given season, because this
Is when they are ripe and are harvested
Spring: sprouts, kale, lettuce, spring onlon, radish
Summer: peas, berries, courgeltes, cucumbers, apricots, cherrles
Autumn: apples, pears, plums, auberglne, pumpkin, celery
Winter: potatoes, carrots, parsnips, beetroots, Brussel sprouts, onlons
Advantages of seasonal foods:
v Are often produced locally, so reduce food miles and carbon
footprint : :
v Are cheaper in season
v Are higher In nutrlents and tastler than off season

Reasons:

—> Buyand cook too much

—> Don'teatthefood before it goes off
Effects:

—> Waste of money, pollution, catbon footprint Increase
Methods of prevention:

Plan shopplng, don't go shopplng vihen hungry

Only cook as much food as needed

Store food correctly to avold spollage
Use peelings and scraps to make compost




Food

choices

)
Rehglon often dictates nutritlonal regime, Indicates what foods can be eaten and when, and what foods should be avolded.
Rastafarians Buddhists Muslims Jews Hindus Sikhs Christians
- perlod of time. Sometimes
o 1
o Mix + Generally everything, no vater and other beverages are
Eat . IC:::::;;’:&::’::L?::LXH o Avegetariandiet * Hafalfood only + Kosher food only + Amiiayvagetandiey | * Avepsutiindiet specilraikont permitied,
+ Porkand other meat 28 3 P
Don’ " $-Ateohgl o Aleots) .y ¢ best i e HEE + MestonFrldy
ontent, [ + Meat o Fishandshellhvithout [} P + Mcohal whon Latal s Alcohol consumption s
+ Akohol seales % ’ forbidden by most religions
) Lent~period of fasting
+ Ramadan~month-long » Passover &) .
Holldays |+ ethlopian Christmas . fasting pertod during whch | » Amhlluhamh‘\‘g' , Intlng'omodlvsbelgof?
orfasting | (7%)an) » Vesse-Buddaisbinhday | iil T onlyat | e Yom Kippur Divali-festivalof Fights | & Guru Hanak's biithday Easter .
eriods |* Grounation Day o Easter '
p night + Hanutkah + Chiistmas
* Many festiva foods, usually
+ Don'tkillanimals » Xosher means clean » Cowsate sacred 2nimals different for Easter and
Other ¢ Halmeans d“"’"““"l purposefully butwould not L I:I:::I,:r:‘eampumm:d, * Matealsa spacial + During Diwiall, sweetsare K:::::::hn:hzu:‘i::: Chrlstmas; Christmas
L J refuse meatifgiven unleavened bread Bivenas gifts ¢ s Y pudding, hot eross buns,
.(j. E)\) chocolate Easter eggs
- e e e e e e e e b e ot ot bt S Gt Bt Pt b e bt bt e St B et B et e Gm R Bed St s Gt Gt B Gt Bt B W B e bt S et Bt b St et be G e Bt bt B (et Gt bt b et St e ey B e e e Bt D
: Nyl -l
Ethical beliefs Organis foods , Syt 7 Medical conditions
People may chousa(oealoravoldcallng:ellaln raducts Plants and animals are grown and reared in the i By
plemay P Brovin v Fresher, tastier, cheaper food 1 Many peopl ot eat certain products because they would
because of thelr ethical or moral beliefs. most natural way possible, i ’ " & any people cannot eak ceriain proci ause they would cause
H Noeliatiicals i products & harm to their bodies.
t ¥ Fewerfood miles and lower

These may be based on:

@. Whether animals or people suffer during food production

@. How food Is made

No pesticides or herbicides
No artificial fertilisers

No antiblotics

No GM feed or fertilisers

Lidll

®, How food production affects the

i
£ carbon emissions
A

socleties

Support for local farmers and

No need for long-distance transportation

Fairlrade
Global movement focused on ensuring falr working
conditions, pricas and vages to farmers and workers

In developing countrles.
v Improves working and living conditions

and

PP

v
' _Empowiers farmers and thelr famllies

E
Animal welfare H
Movement focused on ensuring the well-belng of i
animals and humane conditions for rearing animals.  §

i
i

S

How animals are treated

How they are treated for medical
conditions or protected from diseases red!
Hows they are slaughtered

What their living conditions are like

N

&

Phystcal activity level
Amount of energy needed to perform all
daily tasks, such as waking up, showering,
exercising, working and shopping.
The more active a person, the more energy
they need.

If you eat more than you need (your PALIs
lows), you are likely to galn veight.

If you do not eat enough, or you are very
active (your PALIs high), then you are likely

to lose weight.

S VO S .

Keep your diet balanced to maintainweightl |
’

\-
e

~
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Healthy eating

Abalanced and varied diet is key to a long lifel

Healthy foods and snacks may be:

low-fat )
lovs-sugar SR
high-fibre L :
low-calorie 3

lovs-salt %

or a combinatlon of these.

Reasons for choosing them usually Include the
need to lose welght or malntaln health.

Ll
1

-
~

N
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Faod avallabllity

The amount and varlety of food depends on:

— food production possibllities

- food storage

~3 transportation and import from other countrles

Seasonal foods might be cheaper in thelr harvesting season, '
but still available all year round.

Seasonality

Some foods may be unavallable beyond thelr harvesting
season or may be mare expensive.

People may prefer seasonal foods for various reasons:

— locally grown, cheaper, fresher, tastier
—» want to decrease the environmental Impact —food mlles
and carbon footprint

o

Factors influencing
food chaice

Food choices are driven by many various factors, which are
very Important when planning diets, meals and menus.

GM foods Food miles
Plants or animals In which DNA has been altered. ! Distance from a farm to the plate
TSLISTOEL DNA RS DT
. * Carbon foofprint
Cariler of all information about a living organism, in
) Indicates how much carbon dioxide and other
the form of a double helix tightly packed ina cell's
greenhouse gases were emitted during the
nucleus
production and transportation of a given
Gene product
Part of a DNA strand, which carries specific 3
Information % ¥
Greenhouse gases
+ Improved Immunity, reduced need for — Carbon dioxide
pesticides -» Watervapour m
+  Higher crops and smaller risk of food shortage - HNitrous oxide
+  More nutrlents (e.g. Golden Rice) > Ozone Q @
= Unknown health effects - Chlorofluorocarbons
~  Probably cause morbid obesity Teap heat 2round Earth and contribute to global
~  Potentially cause cancer i warming.
»

Food infolerance
Reaction of the digestive tract to a food Ingredient

What are the most common Intolerances?

v Lactose - the sugar naturally occurring in milk

v Gluten —the proteln naturally occurring in wheat,

barley, rye and oats

Symptoms and diet

@ Food Intolerances cause bloating, stomach
cramps or diarchoea, but aren’t dangerous.
People should avold eating certain foods or

eat them in small amounts only.

[N

[e]

Food allexrgy
Reaction of the immune system to a food ingredient

What are the most common allergens?
¥ Nuts, eggs, milk, wheat, fish and shellfish

Symptoms and diet

Allergens may cause a severe, life-threatening reaction:
anaphylactic shotk.

People with allergies have to avold the foods they are allergic to for
thelr entire life,

Eim

- quality

-> brand

-

Cost bt food

— quantity in a package

—> place you're shopping in

B

The price of food products varies depending on:

Supermarkets usually have lower prices than
convenlence stores on most products. Food
may be cheaper if you look out for specfal
offers, meal deals and discounts.

.

Income W
Disposable income Is the amount of money a family

can spend on goods such as food and rent.

The amount of money available determines the
quality, quantity and variety of food which can be
bought.

Low-Income families may choose high-fat and high-
sugar products since they are usvally cheaper than
healthy foods such as fruit or vegetables.

/ Lifestyle

The way In which people live often means they
have:

— busy schedules

— no time for shopping and cooking

- notime for eating

Ahealthy lifestyle should Include home-caoked faod and
regular meals during the day. There is a variely of healthy
snacks and foods which are ready to eat:
- portioned fruit and vegetables

- proteln shakes and smoothles

— sandwliches, salads and soups

_

-

Busy schedules and lack of time

il

often

-

cook

Time avallable to prepare food
People choose ready-ta-eat foods, order In or eat out more

People choose simple recipes vhich don'

t take too long to

at weekends or during holidays

Ll

Dinner: more demanding foods, soups, s
order In or eat out

Time of day (n the UK)

Breakfast: sandwiches, cereals; more filling meals are served

Lunch: pasta, salads, sandwiches or eat out

_
3

tir-fry, curry, ple,

.

Preferences
Some people have a ‘sweet tooth’ and tend to choose more
sugary foads, while others prefer savoury and w/ill tend to buy
salty or more bitter foods.

En Joyment

People often liketo eat certaln foods for enjoyment.

This may Include popcorn and fizzy drinks at the cinema, Ice
creams or candyfloss at an amusement park or toffee apples for

Halloween.
L.

;Ihexe foods tend to be more fatly and sugary than
everyday food.

v

- more food

"= birthdays
- weddings
= anniversaries
= funerals
- speclal events

Food plays a large role on varlous special occaslons, To celebrate, people eat: ‘\_‘{

— special festive food
—» more fatly or sugary foods than usual

. People celebrate with food on varlous occasions:

Celebration

A )

-/
)

k> X

( religlous events




sAoy ‘sy@ams wayy Ang 01 syuased J13y3 32104 03 UBIP|IYD 40 AjIge ayL

's3(es asea.1oul 03 Jamod J33sad sasn anbiuysay siyL “U4p|Iyd 404
3|qeaisap Way] jew 03 Sulysed-aAs pue [nHNojod U0 e saSexded poo4

yamod
HaALSE]

.mMCEP Jayjo o

‘ananb e

uf 3uipue)s aw o 30] e puads
Aay3 41 uayjo alow snposd
3sayl Ang 01 puaj 3|doay

*S199Ms

13Y30 pue sieq 23e[000yd

‘wn3 Suimayd se yans

sway anisuadxa Ajaane|al

Suiureiuod Ajjensn ‘synoxyaaya

Je3u pa1edo| puels pood
Sejes 10 juiod

‘Bupjows *8-3

‘dno.g a8e 113y} ur ,|003, S,3BYM MO|[0f O3 PU} A3y}

se ‘s195euad] pue ualp|iy 03 Ajjerdadsa saydde siy L
FTHNSSTAd "=ad

*aiep Aqasn,/
,21049q 1534, S} 21043q AjHOYS

Ajdeayo a1ow pooy Suyjas s
13440 [e10ads jo adA3 oyoads v

*219 ‘s13Y2N0A ‘s3IS 934y
‘Ynpoud usnig e Jo syunowe
1331e| SulAng usym sunoosip
apnjoul s1ay40 [eads ‘Ajlensn

dIII0 TvISIdS

*Jooo,
pue ,3|qeuolysey, ‘ 3|qeJISap, }00| PO0y aY3 ew
03 swodys Jejndod wody si93oe1eYd J0 Sidjoeleyd

3InowW ‘s1030e snowey Aq pasn st 3onpoud pooy v

* auawadeld 3onpoud, pajjed
anbiuyoaj e Suisn Aq s321042 pooy uo Jpedw a5.e|
e aney Aew ssadedsmau 1o oipes ‘UoIsIAB|a} BYL

SAININTING Vigkg

*SI3WNSU0D 10} 3|CRuISap
3} jew pue jonpoud e ajowoud 03
Uae) suofoe Jay3o pue suopes|gnd
Jadedsmau ‘syods A | ‘s193504

Ty -c_v
%@@/ SNISLLEIAGY

Ao

*,0m] Jo 3oud ayrdoy3aayy, |-

10 @oud yjey duo 388 ‘auo Ang, pnjoul suoisiaA JBYI0 | |
*9944 39 |[IM 3oNposd Swes ayy |

40 3j0ed Jay3joue jey) suesw npoud e jo

way auo SuiAng Agasaym Jayo [eraads

; *AjsiRiedas
way) SuiAng uaym ueyy
{ J1adeayd st 20ud ay3 eyl
suesw sponpoud pajeatpul

Jjoud ISIWIXeW pue sa|es aseaaul
03 WiIE Y2iyM Spoylau pue sanbiuyoay snolen

s3ouanjuy buirayoy

oy ouo | | adow 1o omy SulAng yaiym
+26 'sue fom  _opog | ¢ Y %Mm M_U.MWMM\%QE<

| SEFSRERES

s{esauiu
PUB SUIWEIA o
wnipos J03[es e
SuPIONd e

sau0q puo Y3333 Aij3p3ay
fo aoupuajulow ay3 Jof papaau S| Wniafo)
*3'3 ‘Janpoud uani3 e Suljes Jo syyausq
yijeay jeusiod Sunsadsns Juswsiels

UORLIINU-J3A0
10 -J3pun pioAe
pue Auyjesy

Aue y1 ‘91q14 ° WIEp y3{eaH utews.u o3 Aep
ssedns yaes 3ea pjnoys
ul ‘'sajespAyoqie) © e uosisad e juaunu
sojeniesauljey e /D uloyia e 4O Junowe
AS12uz o o aounas, ‘234 inbns, ‘0f moj, ,AB1aua moj, —junotwe Apiep
*J9pJ0 uy123ds e Ul paysy| *8'9 ‘Jua3u02 Juauinu Sulplesal Juswalels auapIng — yao
90 03 3NRY SIUBLINN wiejd [eUoRINN

B9 [

. i
*suof3sa88ns SuAuaS 10 SWILJD [BUOILANU pue
U3jeay ‘pooys a3 40 aun31d e se yans ‘uoieunioul Alojepuew-uou apnput Aew sjaqe| pooy 3wos
uopeulioiul Alojepuew-uon

Jjes)

pooy paanpoud Ajjedo| 3es 03 Jaj34d oym
9jdoad 10} osje 3nq ‘Bujuosiod pooy jo ased
uy ey 03 3uepodws st uidlio jo Ayuno)

sanjasway3 Sujuosiod InoyM ‘Poos Y3
Aolua pue aiedaad Ajzadosd o3 3jdoad
sdjay uonesedaid 10} uoonsu|

Suizaaly Joy
3jqeuns ‘Suiuado Jaye ajesasugRl
+8'3 ‘papaau J1 uanig aJe suclIpuod adelols

FENTLNT]
3y3 WOy 31 SAOWDI PUB 10] [0YM Y3 3en
03 J2]S5BD S1 31 — UOIJRUIWEIUOD 10 aTe(iods
POO} JO 3seI U} [NJASN S| JBGUNU 10] YL

Bos %L

wsjold

3onpoud pooy e jo uoiuod e Ul 3jes pue ‘syey pajeanies ‘sjey “JeSns Jo syunowe (pad)
431y 10 (Jaque) wnipaw (uaa.3) Mo| 33e3ipul 01 pasn 3q Aew [aqe| 3| diyelL

*sapinosd #(ow. 40 9 pue 1npoud jo uoipod Jo 8 Q0T
Jad S1UalINU UIBLIP) JO JUNOWE 3Y3 JO SIFWNSUOCI SULIOJUI UOIIRIB[IIP UOKLIINN

(apixoip snydins) aniprsasald
83 ‘sayydjns 10 apixolp Jnyd|ns
(ypprwr wouf) 3saaya 4pppayd ‘83 Y|IN
ISEIED)
(s663) yjj0A pasapmod “3-a ‘s883
uidn
(sasnjjow)
32nps 4a35/0 *3-a ‘s|ieus ‘sdoj[eas ‘sapjuIm
‘sjessnw ‘sa|yo03 ‘pinbs “as1sAo isasnjjoin
dwuys
‘1235q0| ‘ysiyhead ‘sumeld :suesdeisni)
(ysf) uowos “(ysif) pod 33 ‘Ysi4
(pfos) nfoz *8-s ‘sueagAos
(awpsas) juryny *8-2 ‘awesas
pdeisninl
‘(puowp) sburinoAo}f *3-3 Anu pue[suaaNY
‘elwepedew ‘ojydeisid ‘1zesg ‘uedad
‘Maysed Inuem ‘Anujazey ‘puowlle SN
sinuead
sieo ‘Asjeq
‘aAd qeaym :u9yn|S Sujuieluod S|EAIR) %
[2qe] ay3 uo
Ppa3edipul 3q 03 IAVH Y21ym suasiaj|e 4o 3s1]

X XXX XX

X X XXX

X X

uonjesePap uoInN @D

suad|y @@

u12uo jo Asquno) Qw

uopjesedasd

1o 3sn 104 suonINIIsul Asessaday
suorpuo2 aselols |epads
Jsquinu jo[ 3yl

Auedwod Suijjas 4o Supped
‘Supnpoud ay3 Jo ssauppe pue swen
Sjuaipa.dul Jo 3si]

s3uiutepn

sa2a1d

Jo swelsd ‘sauqy ut “S'3 ‘Aylaueny
syew 3jeg

pooy ay3 jo awepn

e®® o060 600

UWOTIRULIOFUT
Azoyepurua :[3qe] POOI

PlOq ul UMOYS 3.e — uoioea. J18.3) e
ue asned Aew yaiym syuaipassur — suadialy

et v S bmm pwe em s s em e P b e mm e B Gm B e e SR B G S M SEN S S B e R em R SRS I R e R S Mmoo em o eRommos= O

J1oUN0)
ueadoungz ay3 pue
W

Aouady

SpABpUB]S Pood
. ed ueadounz

worye[sifa] poo g

*232 ‘pisul sses jo sadaid

‘suorpeal ojejAydeue ‘a8eiods pooy

JO 9SEI Ul WOLJ SIWOD POO BYY SI3YM de}
o3 juepsodwi st Aueduiod ay3 jo awen

JUNOWE 3s3|[ews ayy

Ut Pasn YdIYm U0 dY3 03 Junowe 3sasie|
3U3 Ul Pasn SI YIIYM 3UO Y3 WOy 43pJo
bupuassap ul UMOYS S S3uBIPaJSUL 3O 3517

suuejejAuayd
34O 32N0S ‘synu ule3uod Aew 8-
‘Asessadau se uaald ale sSuiule

sutejuod adexyoed ayy pooy jo suotpod
Auew Moy Smouy JWNSU0D 3Y3 38y 05
puesonpoud usamiaq saoud asedwod
01 J3Isea s} 31 38yl 05 uaAIS si Ayuenp

eysed pue swef se yons spooy pauuy

10 pansasasd ‘pauip uo pasn {padueyd 3q

Aew s2ueleadde Jo unojod ‘unoaey s) ySnoyyje
‘33ep SIY} 19348 POO} D3 383 03 94es Ajlensn

s131 ‘Ayjenb pooy 03 sayjdde — 310594 1598

Je9W Ysaiy pue
Atep “fjiw se yans spooy 2|qeysuad ‘yYsaly uo
pasn {23ep S1y3 JOYe pooy 3ed O} jnjulley aq
Aews 31 /Ayajes pooy o3 sayjdde — Aq asn

. “(31A3s041] Ayzjeay e peaj 03 ysim oym mmqo;tom *3-9) uoneonps
[euonuInu pue (ssasayns ABJa)|e Joy *8+9) Ayajes pooy aurisua 03 Jueniodu st s3onpoud pooy jo Suljjaqge) Jadoud

pesJds 3112334 10 J93ING
32 ‘@8exaed ay3 apisul st 3eym mouy 3jdoad
18y} 0s Juepoduil S| POo) 3y3 JO AweN

buyjaqo| pooy

n

v d



Various methods of food production and processing help to obtaln a varlety of

Food produetion

fuble vitamins are Tally fragile to such factars as light and

food products, but can also affect the nutritional value of food,

Primary sources of: food
Foods in thelr natural, raw/ state,
e.g. milk, wheat gralns, apples

Secondary sources of food
Foods that have been changed,
e.g.yoghurt, flour, jam

Sorting, tdmming,
discarding

Primary

Washing, wrapping

Drylng and freeze-drylng,
e.g. fruit, herbs, milk

Smoking, e.g. meat,
fish, cheese

of thlamine and 50% of vitamins C, 86 and B12.

'
1
H
temperature. Healing can lead to a loss of approximately 703 of folates, 55% 1
H
1

Irradiation, e.g.
herbs, meat

Secondary
processing of
food
Usully affects natural

featuces of the food and helps
1o obtaln new food products

¥ Adding additives

|
.
.
Deboning, skinning, processing of Dralning, trussing, cutting I
deseeding food
g Y
a?[:i: ::::,':1"“2:::1:[ ® Cooking/heating, e.g. Fermentatlon, e.g. dalry,
food products I meat preserves sausages, wine and beer
.
. The making of pasta . .
Milling 1, Harvesting the cereals and transportation to the mill The maling of jam
Heal treatment 2. Milling and transportation to the factory 1. Harvesting the fruit R
» | 3. Mixing flour vith warm water 2. Washing and crushing/cutting Fo
The malking of flour « | 4. Kneading and gluten formation 3. Adding water and sugar f‘
1. Harvesting and transport to the factory/mill 5. Adding flavourings and colourants 4. Simmering =
2. Separating from dirt, stones, pleces of metal and other pollution I 6. Rolling and pressing 5. Pouringinto Ialfs . =
3, Washing and drylng to easily separate the bran « | 7. Pasteurisation with steam Pectin: natural gelling agent present in fruit.
4. Milling » | 8. Cutting the pasta into chosen shape It s released from fruit In the presence of heat and acid,
5. Sleving to separate the bran 9, Drying Acid: may be naturally occureing in fruit or may be added to the
I 10. Packaging mixture to help release the pectin.
Bran: the outer layer of a grain .
o AV VA )] L
The making of yoghurt The making of cheese
Heat treatment of millc I 1. Milking cows and transporting the milk to the factory 1. Milking cows and transporting the milk to the factory
Pasteurisation: varming up the milk to 72 °C for 15 seconds to kill most of the pathogenic bacterla «|2 P andh 2P and b
Ultra-heat treatment: heating up the milk to 135 *C for 12 seconds to kill all bacteria and spores * | 3. Warminguptod2c 3. Adding starter cultures
Microfiltration: pushing the milk through very fine membranes to remove bacteria and other pollutants l 4. Adding starter cultures 4. Fermentation (rlpening)
Homogenisation: pushing the milk under pressure through very fine membranes to reduce the size of fat 5. Fermentation (ripening) 5. Adding rennet
droplets and prevent the formation of cream R » | 6. Cooling 6, Cutting the curd and separating it from the whey
Sterilisation: heating up the milk to over 110 °C for 30 minutes to kill bacteria and spores. * | 7. Addingflavourings 7. Pressing (stacking curds on top of each other)
Sterllisation of milk leads to a change In colour, flavour and nutritional value of milk. During the process, | 8. Packaging : 8. Addingsalt
milk protelns react with lactose, creating brown pigments which also affect the flavour of milk. High Starter cultures: problotic bacteria added to milk during yogurt 9. Pressing Into cheese hoops
temperature decreases the amount of vitamins In the milk, especially vitamins B1 and B12, » | and cheese production to begin the process of fermentation 10. Agelng
Drying: process Inwihich milk Is first condensed, and then drled. The temperatures used during the * | Fermentation: changing lactose Into factic acid by adding Rennet: enzyme which coagulates milk and increases
process may lead to a fall in the levels of vitamin B1 and vitamin B12 in the povidered milk. I bacterlla. Thl‘slchanges the pH °'. m!lk and leads to protein curdling
ation and of the mixture, Whey: liquid by-product of cheese production

Technological developments assoclated with better health and food production

Modern technologles not only help to obtaln high-yleld crops, but also help to better preserve and Improve nutritional value of food to support healthy living.

Supporting health

What we eat has a huge Impact on our health, Eating too little may lead to
deficlency of a given nutrent. This Is important since processing of food
often leads to a decrease in its nutritional value — higher calorie content, but lower
vitamin and mineral amount, etc.

Governments and producers strive to make food safe and healthy for consumers by
adding substances which are beneficlal for health.

5
'l

Foad fortification

During processing, many food products lose thelr nutritional value,

The function of food fortification Is to:

Cholesterol-lowering spreads
Cholesterol: fatty substance necessary for correctly transporting fats around the
body. It Is found In many animal-derived foods, such as meat, cheese and eggs.
Cholesterol does not accur in plant-derived foods.
—> LOLIs bad’ because It Increases cholesterol amount in blood where it can be
used to build plaque in blood vessels
—» HDLIs ‘good’ because It transports cholesterol ta the liver, which can remove
its excess from the body

Health of [ | levels and ive fat |
— Inexcess, cholesterol may be deposited in the blood vessels, creating

atherosclerolic plaque
~» This increases the risk of hypertension, CHD, heart
fallure and stroke.

Some fat spreads are enriched with plant sterols and
plant stanols. These substances have proven to he

Genetic modifications

Each cell of a plant or animal has a nucleus, which contains its

DNA. DNA Is built of tiny fragments called genes, which encode

all information about the organism. 3
Cell - nucleus - chromosome —> DNA > gene

Modern technologles have allowed people to manipulate

Food additives

effective In lowering bload cholesterol level and Other foods, such as cereals and fruit julces, ’GOE‘{ \halegraln Roffeq Jals
preventing atherosclerosls. may be fortified voluntarily. glaa':-vs:x%m"g;l Ft:m"‘ c'ﬂ]d"m
In 82, 6
Thiamin 01 ke, wLX‘J?.B““ i

All food additives must be carefully tested before they can be used in food products.
They are listed on the food label along viith thelr E number and thelr function,

Advantages

Y Disadvantages Food additives may be natural

Improve the look of food

Colousings Make food more appetising

(e.g. beetroot extract used as
d to hid I
May be used to hide poor quality of food a colouring agent) of

M hyperactivity In child
ay cause hyperactivity Inchildren hetic (e.g. citric acid).

Prevent the ingredients from separating
Malntaln the texture of food

Emulsifiersand | *
stabilisers .

Flatulence and bloating
May be used to hide poor quality of Ingredients used

Improve the taste and smell of food

Flavoutings Make food more appelising

May be used to hide poor quality of ingredients used

Enhance shelf life of food

Brasorvalives Prevent oxidation and spollage

May cause allergy resy and anaphylactic shock
Nitrates may contribute to cancer development

Increase appetite and make people eat more than 5’“ 5 ’

they need 5 "{ m U
i
i} .

— Restore the nutritional value of foods
— Improve the nutritional value of foods and change the DNA cade. It is possible to:
— Make food more suitable for certaln groups-of consumers —> Cut out unwanted genes to avald diseases or eliminate
— Prevent diseases caused by mialnutrition bad features
~» Modify the sequence of genes to change the Information
Some foods are fortified by law: they carry
To prevent beribari disease, help —> Paste new genes ta a DNA strand to give the organlsms
Thizmine release energy from food new features
Wheat ffour and bread Niacin To prevent pellagea, help release Ifa plant or an animal’s DNA has been changed, we say the
energy from food has been called genetically modified.
Calcium To prevent rickets and osteoporosls
Iron To prevent Iron deficlency anaemia
To pravent growth and eyesight
Vegetable fat spreads Viiamin4 lsi:es, such as night bllnzness v Kdvamages.‘)f GM foods
Reslstant to weather conditions
VitaminD | To prevent rickets and osteoporosis v to pests
Semi-skimmed and Vitamina | O Prevent grovith and eyesight v Need fewer nutrdents to grow
skimmed milk Issues, such as night blindness v Less need for fertilisers and herblcides

¥ Animals produce more muscle tissue and milk

v Produce high-yleld crops necessary to feed the growing
population

¥ May have more nuldents than the natural species (e.g.
Golden Rice)

¥ May have more Intense flavour or colour

Disadvantages of GM foods

X GM seeds contaminate fields and lover biodiversity of
plant species

X No proof that they are safe to eat

X May Increase the risk of allergles and cancer

X May contribute to the growing rates of obesity in the
world

X The use of bacterla and viruses in production can cause
the creation of new diseases

X May lead to antiblotic resistance and the spreading of
diseases which are difficult to fight off

X Pests may develop reslstance and the use of pesticides
may increase drastically when this happens !




