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1. HIGH TEMPERATURE METHOD

Canning

1810 — Peter Durand — Use Tin Container for Food
Preservation

Process —
Washing of Food

Bleaching with hot water
Cans filled with food

Heating - high acid food — 100°C, low acid food 121°C
Seal — heat under pressure — cool — packing

Not 100% sure method
Some bacterial sp. may survive




HIGH TEMPERATURE METHOD

Pasteurization

High temperature short time method (HTST)
71.7°C for 15 sec.

Long temperature long time method (LTLT)
62.8°C for 30 sec.

Ultrahigh temperature method (UHT)
140°C for 15 sec.
1499C for 0.5 sec.




2. LOW TEMPERATURE TREATMENT

59C for Food Preservation
10°C for Fruits and Vegetables
-20 for Ice Cream




3. DRYING/DEHYDRATION

Sun Light
Air
Solar air drayer

Traditional Fish Processing and Economic Statos of Fishermen of Central
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Figure-2(N)
Half burned Chanda nama

J1.L

Figure-2(0)
Sun dried Chanda nama




4. LYOPHILIZATION

-20°C

Freeze
Coffee, meat
Transporting




5. OSMOTIC PRESSURE

Principle — Osmosis
Salting — use of salt
Sugaring — use of sugar

Example — jam, jelly, pickle, honey etc.




6. CHEMICAL TREATMENT

Sorbic acid — syrup, salad dressing, cake

Benzoic acid — FAD Approved beverage,
preservative

Propionic acid — butter, cheese

Ethylene oxide (gas) — preservative — spice, nuts,
dry fruits

Nitrites — meat preservatives




7. OIL PRESERVATIVE

Pickle







