FOOD PRESERVATION

Food preservation includes processes that make food more resistant to microorganism growth and slow
the oxidation of fats. This slows down the decomposition and rancidification process.
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+ Food preservation includes processes that make food more resistant to microorganism growth and
slow the oxidation of fats. This slows down the decomposition and rancidification process.

+ [Food preservation may also include processes that inhibit visual deterioration, such as the
enzymatic browning reaction in apples after they are cut during food preparation.

+ By preserving food, food waste can be reduced, which is an important way to decrease production
costs and increase the efficiency of food systems, improve food security and nutrition and
contribute towards environmental sustainability.
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Different food preservation methods have different impacts on the quality of the food and food systems.
Some traditional methods of preserving food have been shown to have a lower energy input and carbon
footprint compared to modern methods.Some methods of food preservation are known to create
carcinogens. In 2015, the International Agency for Research on Cancer of the World Health Organization
classified processed meat—i.e., meat that has undergone salting, curing, fermenting, and smoking—as
“carcinogenic to humans".
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Techniques of Food Preservation

Food Preservation Techniques
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Drying (food)
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Frozen food
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VVacuum packing
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Curing (food preservation)
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Sugaring
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Pickling
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Canning
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Potted meat
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Juggin
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Food irradiation

HoeT 1 AT RN § dea o B s &1 AR aEa & ar ar 3T e
Tl SolaFgled AT e & TFE-Y, ITIMAT Y ganT (o YAt axat @ 3cafaa frar arar g
St FleTee-60 HAH-137). 5T 3UTAR & s THIT 8l § [oTeTH ST, B X hIert T +ATer
YT, el & Tehol 3T HSA shT ITshaT hl AT et 3N 3178 AT A T S 91 3T 3R
AT A &1 50 A HY oI fAshresT B I & 57 Tohc §; 58 Fel-weft <fia Awhrea QJfer
T ST &, FAiTh SHHA 3cUIG, I I gl T ST g1 fafror arRe 3R di3ites W gemaerr
el &, Ig Y&HA! GaRT Ugel & g dof TAWTFd Gardf ol ATA el H IHHETH ¢ AR Ig dhdel 39
YR ek JOTTcdT aTer HISTel 9N & 3T B

TATRTOT UshaT IXATY] ST TR &, olfehel a8 TRATY] RUeredl GanT 3curied IsAerHT v gaFerrss
FT JIRT I T g1 AT [afaRor Siiaa & o @awares § (3afaT sHer 39T fasdies &
fore e e 8); sehfore fafemor giaemstt & fore ve ol afRfEra Afeor Fa it smaegedr
gl & 18T I% Ufehar derdt &1 fafaor geeT ufhare a5 gRaa s § fr e glaar A an a
HHARIAT T 3T AT &1 TITa0T &1 38 Gaem 4§ fordlT T &1 fafeor 3ier et | Ao afretet
AT AGT 97 ST £ 3R TS 3R IARTET AT AP o direteT faferor o1 gifSes sarar
g gTciifeh, SH g & $ilelel T FEEL-Harar AR 3R 3qsierdr Herssit garT faared &
TG AR IR faerws et o ag aiwor $r § for @y fafewor waeea-ue § WHO 3R




FAO S UN-HTas1T of Wiey fafehor & 3uier it < ISe &1 §| @iy varaif st fafaiond femar
ST A7 ALY 37 W f32q R F AR et e §, e 380 R 1S fawm= 781 § ar w6 57
w ot ufase g

g A ¢ foh 9T a¥ 500,000 T WIe Ferd g iar ¥ 7 40 & e quit 7 fafaiora famar
StTar €| fafersor ega: Farer iR Fieseie 7 fonar JrdT & 3R a1 8 aTe el 7 Hel AT IR
& fere fafanor wfshar ¢ w@r 1o

13. g&A Sha &1 fFafa suer

Fermentation (food)
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High pressure food preservation
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