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Publisher Summary
Food and beverage spoilage by yeasts is well-documented in the literature. Spoilage is a
consequence of yeast growth in the product. Food components are utilized as growth
substrates by the yeasts and are transformed into a vast array of metabolic end
products. In this way, the chemical, physical, and sensory properties of the food are
changed. Yeast spoilage becomes evident to the consumer in many ways, depending on
the product. T he ecological principles that govern the occurrence and growth of
microorganisms in foods in general also apply to yeast spoilage of foods. T o understand
and manage food and beverage spoilage by yeasts, a systematic process of investigation
and knowledge acquisition is required. Yeasts are widely distributed in the environment
and, consequently, contaminate most foods and beverages. Prevention of spoilage
requires good manufacturing practices, including application of the principles of hazard
analysis critical control point (HACCP) analysis, other quality management programs, and
good hygienic practices. Since most yeasts grow well at low temperatures, refrigeration
does not prevent spoilage; it only slows down its occurrence. Prevention and
minimization of contamination are, therefore, key requirements in the management of

minimization of contamination are, therefore, key requirements in the management of
yeast spoilage.
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