FOOD
PRESERVATION

FOOD PRESERVATION REFERS TO ANY
TECHNIQUE USED TO PREVENT FOOD FROM
SPOILING.
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METHODS OF PRESERVATION

* DRYING
*SMOKING
* COOLING
* FREEZING
*SALTING

* PICKLING
* CANNING
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-DRYING METHOD OF
PRESERVATION




DRYING IS THE OLDESTMETHOD IT IS
""DONE BY SUN DRYING OR AIR DRYING.IT IS
REMOVAL OF WATER FROM THE FOOD.

*» ANYTHING CAN BE
% DRIED SUCH AS

“» VEGETABLES
__» DRY FRUITS
8% » FISH OR MEAT

/1 DRIED PRODUCTS

.\ CAN BE KEPT FOR A
LONG TIME.



COOLING AND FREEZING

.-




FREEZING IS KEEPING FOOD IN

LOW TEMPERATURES
(-4CTO-18C)
* ANYTHING CAN
r BE COOLED AND
FREEZED SUCH
AS VEGETABLES,

FRUITS , MEATS
,FISHES ETC.




SALTING AND PICKLING

A —
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SALTING STOPS EAE TERIAL GROWTH
AND IT IS OLDEST METHOD.

* BRINE SOLUTION
IS MADE BY
ADDING SALT
AND VINEGAR IN
PROPORTIONS. IT
IS USED TO
PRESERVE FISHES
, MEATS,
VEGETABLES ETC.




" EXAMPLES OF PICKLING AND
SALTING

FISH IN BRINE SOLUTION PICKLES




CANNING




PENNING IS KEEPIN S TRE T

PRODUCTS IN GALVANIZED TINS

* CANNING CAN BE
DONE TO MEATS,
FISHES, FRUITS
AND
VEGETABLES.

* CANNING MEANS
TO KEEP FOOD IN
CONTAINERS.




PRESERVATION BY SUGAR ~
SYRUP




SUGAR PRESERVATION METHOD IS
MAINLY USED FOR PRESERVING
FRUITS FOR A LONG TIME.SUGAR
SYRUP STOPS THE MICROBIAL
GROWTH.






SMOKING IS PRESERVING FOOD
METHOD.

* Smoking is the
process of
flavoring, cooking,
or preserving food
by exposing it to
the smoke from
burning or
smoldering plant
materials, most
often wood.




 MATERIALS USEDFOR
PRESERVATION ARE AS FOLLOWS
SUCH AS
1. SALT
2.SUGAR
3.VINEGAR
4.SODIUM BENZOATE
5.SORBIC ACID.
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Reasons for storing food properly are-

‘*Make it easy for the distribution to distant
places in the country







i€ro organisms whic poil both

fooﬂ materials. X
e e g -*‘n_uur of milk, curd and buttermilk is due to Bactena
] E grow rapidly if the food is stored between 20°C and

eria act on the food material and degrade them to
2ompounds. Fats to fatty acids, Proteins to amino acids

T.-“:-’_&..' ‘f.'_ ugars to COZ and HZO
d - ‘8-
¥






rk and damp
Wi orc OW ftapidly if the food is szr_eU
Ween ZRC and 30°C.

owth of Fungi on food can be
detected hathe white glistening

, dilaments wit rey or black or yellow
,gust like spores’ on,ﬁe food material..
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JAflatoxin produced by the fungus on improperly
stored ground nuts is poisonous and damage liver.

Aflatoxin




- L Micro organisms need moisture to grow.
DMonsture can be removed from food by drying or adding
s Sugar or salt to it.
DVege}ables and fruits are washed, peeled and dried in
~ théSunlight.
5 ,‘_,.-- L urmg the drylng process water content of the food

e erial is reduced to ! rom 60%-70%



mE_:!AdVa'ntagéS'
UlLeast expensive and very effective.
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QDisadvantages
~DPossible when there is a bright sun (Seasonal)
——OAsJood is exposed to dirt and insects, there is a

isk of contaminaﬁw spoilage.
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Méchanical Drying’

humldlty
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Smoking:

0 Foods
* [ Heat fro

l)

food. & g £
= QSmoke ; acCterighicilay ourt he food.
U Fish and meat ® presg d in this method




Salting:




Amla,. Len’ton
are reserved m t




Freeze Drying:




Freeze Drying:







Freeze Drying:




Freeze-Drying

* Freeze-drying is a special form of drying that
removes all moisture and tends to have less of
an effect on a food's taste than normal
dehydration does.

* In freeze-drying, food is frozen and placed in a
strong vacuum. The water in the food then
sublimates -- that is, it turns straight from ice
Into vapor. Freeze-drying is most commonly
used to make instant coffee, but also works

extremely well on fruits such as apples
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Use of high temperatures:
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4 %

Application of heat leads to the

- C gstruction of micro organisms present
" in food.
= 0 Temperature and duration depends on

o 4

the type of food and the type of micro
organisms to kill.

U Boiling of milk is an example for this
process.
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Prevention of spoiling of food by pests:

-
UWorms, insects aqd rats damage food
materials: g’ﬁ'
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ClEstimated damage téoo’d grains by rats is
- 30%-40% of total production.



Insect pests are controlled by:
A)Spraying.
dThe grain storage area is sprayed with insecticide like

DDT, Malathion etc. before storing the food material.
A This will kill insects in the storage.







Rat control:
A) Mechanicz
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JRat traps are use
UThis is not very e
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B) Chemical method.

JRats are killed by chemicals like Zinc Phosphide
and varafin which act as poison to rats.

A bait of small balls is prepared with mixture of
wheat flour, oil and sugar is kept near the storage
for 7-10 days.

U Then poisoned bait is placed to kill the rats.

W Dead rats must be removed immediately.
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