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1. Introduction

e Food processing refers to the conversion of raw agricultural products into consumable food
items.

e Preservation techniques are used to maintain the quality, safety, and shelf life of food
products.

2. Methods of Food Processing

e Mechanical Processing: Includes washing, cutting, and packaging.

e Thermal Processing: Involves heat treatment methods like cooking, pasteurization, and
sterilization.

e Chemical Processing: Utilizes additives for flavor enhancement, preservation, and color
improvement.

e Biological Processing: Uses fermentation to produce foods like yogurt, cheese, and bread.

3. Importance of Food Preservation

e Extended Shelf Life: Preserved foods can be stored for longer periods without spoilage.
e Reduced Food Waste: Preservation helps in minimizing food wastage.
e Nutrient Retention: Certain preservation methods retain the nutritional content of foods.

4. Common Preservation Techniques

Canning: Sealing food in airtight containers to prevent microbial growth.

Freezing: Low temperatures inhibit bacterial growth and enzyme activity.

Drying: Removes moisture from food, preventing spoilage.

Pickling: Uses vinegar or brine to preserve food through fermentation.
5. Challenges in Food Preservation

e Microbial Contamination: Bacteria, molds, and yeasts can lead to food spoilage.

e Enzymatic Browning: Enzymes in fruits and vegetables cause discoloration and flavor
changes.

e Oxidation: Exposure to oxygen can lead to rancidity in fats and oils.
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6. Innovations in Food Preservation

e High-Pressure Processing: Uses pressure to kill pathogens and extend shelf life.
e Irradiation: Exposes food to ionizing radiation to Kill bacteria and pests.
e Modified Atmosphere Packaging: Alters the gas composition around food to slow down

spoilage.
7. Conclusion

e Food processing and preservation play a crucial role in ensuring food safety, availability,

and sustainability.
e Continuous research and advancements in preservation technologies are essential to

address global food security challenges.
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