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Lecture content

Food Preservation: Overview
Preservation Using Chemicals and Microbes
Preservation by Controlling Water, Structure, and Atmosphere

Preservation Using Heat and Energy



Food Preservation

Preservation methods start with the complete analysis and understanding of the
whole food chain,

including growing,
harvesting,
Processing,
packaging,

and distribution;
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If we are able to preserve foods, we enjoy
any kind’s foods in any season

We can store our food easily and
without worries




Important Factor

In food preservation, the important points that need to be considered
are

v'The desired level of quality (sensory, nutritional, functional, microbiological)
v'The preservation length,
v'The group for whom the products are preserved












