
Topic : preservation methods 

1. Canning: Involves sealing food in jars and heating them to destroy microorganisms. This 

method is great for fruits, vegetables, and sauces. 

2. Freezing: Slowing down enzyme activity and microbial growth by storing food at very 

low temperatures. Ideal for meats, vegetables, and prepared meals. 

3. Drying: Removes moisture from food to inhibit bacterial growth. Techniques include air 

drying, sun drying, and using dehydrators or ovens. Suitable for fruits, herbs, and meats 

(e.g., jerky). 

4. Pickling: Preserving food in an acidic solution (like vinegar) or through fermentation. 

Commonly used for vegetables, fruits, and some meats. 

5. Fermentation: Using beneficial bacteria or yeast to convert sugars into acids or alcohol, 

which acts as a preservative. Examples include sauerkraut, kimchi, and yogurt. 

6. Salting: Drawing moisture out of food using salt. Often used for meats and fish, this 

method can also enhance flavor. 

7. Smoking: Infusing food with smoke from burning wood, which adds flavor and 

preserves it. Common for meats and fish. 

8. Sugaring: Preserving fruits by cooking them in sugar or syrup, as seen in jams and 

jellies. 

9. Vacuum Sealing: Removing air from packaging to reduce oxidation and spoilage, often 

used in conjunction with freezing. 

10. Chemical Preservation: Using preservatives like citric acid or sulfites to inhibit 

spoilage. This method is common in commercial food production. 

Each method can affect the taste, texture, and nutritional value of the food, so the choice often 

depends on the type of food and intended use. 

 

 


