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Food	preservation	is	essential	for	ensuring	the	quality,	safety,	and	longevity	of	food	items.	It	involves	handling	and	treatment	that	slows	down	or	contains	spoilage	by	killing	pathogens	and	preventing	microbial	contamination.	Food	preservation	also	preserves	nutritional	quality,	edibility,	and	improves	shelf	life.	The	primary	goal	of	food	preservation	is
to	maintain	food	safety	while	increasing	shelf-life,	retaining	flavour,	texture,	colour,	etc.	Food,	whether	derived	from	animals	or	plants,	consists	of	organic	molecules	that	are	prone	to	spoilage	due	to	microbial,	physical,	or	chemical	factors.	Preventing	food	spoilage	is	crucial	to	ensure	its	quality	and	edibility	for	extended	periods.	The	objective	of	food
preservation	methods	is	to	ensure	food	safety,	prolong	shelf	life,	and	retain	flavour,	texture,	colour,	and	nutritional	value.	Various	food	preservative	techniques	are	discussed	in	this	article,	including	thermal	and	non-thermal	methods	such	as	drying,	curing,	chilling,	freezing,	canning,	pasteurisation,	fermentation,	modified	atmosphere,	vacuum
packaging,	etc.	The	history	of	food	preservation	dates	back	thousands	of	years,	with	early	man	using	traditional	techniques	like	drying,	chilling,	freezing,	and	some	chemical	methods.	Food	spoiling	occurs	when	microorganisms,	insects,	or	enzymes	alter	food's	quality,	making	it	hazardous	or	inedible.	Food	spoilage	can	be	caused	by	the	presence	of
microorganisms,	unhygienic	handling,	and	chemical	actions.	The	process	of	food	becoming	less	edible	is	called	food	spoilage,	which	poses	a	threat	to	food	safety.	Phases	of	food	spoilage	are	influenced	by	various	factors,	including	physical,	microbiological,	or	chemical	processes.	The	primary	causes	include	moisture,	temperature,	pH,	air,	nutrition,
and	the	presence	of	substances	that	facilitate	microbial	growth	and	chemical	reactions.	Fig.1	illustrates	the	elements	that	affect	food	deterioration.	Traditional	methods	of	preservation	include	curing,	canning,	freezing,	smoking,	and	fermentation.	Curing	involves	adding	salt,	nitrates,	nitrites,	sugars,	or	a	combination	to	dehydrate	and	kill	bacteria,
thus	preventing	oxidation	and	rancidity.	Canning	was	developed	by	Nicolas	Appert	and	involves	heating	and	sealing	food	in	an	air-tight	container	to	prevent	new	pathogens	from	developing.	Freezing	arrests	microbial	activity	by	applying	cold	temperatures	below	18°C,	making	it	suitable	for	products	like	ready-to-eat	foods,	milk,	and	leafy	vegetables.
However,	freezing	only	inactivates	microbes,	not	destroying	them,	so	they	may	resume	growth	upon	thawing.	Smoking	is	a	technique	used	to	cook,	flavor,	and	preserve	food,	typically	applied	to	meat	and	fish.	The	smoke	introduced	by	burning	wood	has	natural	antibacterial	and	anti-microbial	properties.	There	are	two	types	of	smoke:	hot	smoke	for
frozen	foods	and	cold	smoke	for	salted	foods.	However,	smoking	may	carry	the	risk	of	carcinogenic	properties,	as	reported	by	WHO.	Fermentation	is	a	widely	used	preservation	technique	that	involves	allowing	food	to	undergo	chemical	reactions	under	controlled	conditions,	resulting	in	the	production	of	compounds	with	antimicrobial	properties.
Freezing	is	good	for	your	health	it	makes	the	food	taste	better	nutritionally	and	easier	to	digest	.	This	method	uses	chemicals	that	are	in	the	food	or	added	to	make	it	work	well.	The	bad	microbes	in	the	food	get	destroyed	by	the	good	microbes	that	produce	acid	or	alcohol	which	stops	the	bad	microbes	from	working	.	Foods	like	bread	,	wine	,	beer	and
cheese	yogurt	kimchi	sauerkraut	are	popular	fermented	foods	.	To	do	this	right	you	need	to	control	things	like	temperature	oxygen	content	and	salt	to	make	sure	it	works	.	Given	text:	Parasites	are	unwanted	organisms	that	can	live	on	or	inside	other	organisms	like	human	body.	There	are	two	types	of	parasites	-	protozoa	and	helminths.	Protozoan
parasites	do	not	have	a	defined	body	structure,	while	helminth	parasites	have	a	complex	body	structure.	The	causes	of	parasitic	infections	include	water	pollution,	poor	sanitation	and	hygiene,	contaminated	food,	vectors	and	skin	contact	with	infected	material.	The	effects	of	parasitic	infection	can	be	severe,	including	weight	loss,	fatigue,	fever,
abdominal	pain,	diarrhea	and	in	extreme	cases,	death.	There	are	three	stages	to	a	parasite’s	life	cycle:	egg,	larva,	adult.	The	eggs	hatch	into	larvae	that	then	develop	into	adults,	reproducing	and	starting	the	next	cycle.	The	main	methods	for	eliminating	parasitic	infections	include	antibiotics,	antiparasitic	drugs,	and	treatment	of	contaminated	water
and	food.	Salt	and	smoking	are	effective	methods	of	preserving	food	by	preventing	microbial	growth	and	spoilage	through	dehydration.	Wood	smoke	contains	compounds	that	inhibit	microbial	growth	and	slow	down	the	rancidification	of	animal	fats.	Canning	is	another	method	of	preserving	food,	where	food	contents	are	processed	and	sealed	in
airtight	containers	at	high	temperatures.	Nicholas	Appert	is	credited	with	inventing	this	technique.	Pasteurization	is	a	process	of	heating	milk	to	kill	pathogenic	bacteria,	making	it	safe	for	consumption.	There	are	two	methods:	holding	at	low	temperatures	(62.80C)	or	flash	heating	at	high	temperatures	(71.70C).	Storage	and	preservation	of	food	can
be	achieved	by	keeping	it	at	low	temperatures	or	cold,	which	inhibits	microbial	growth.	Freezers	can	store	meat	and	fish	at	extremely	low	temperatures.	Dehydration	is	a	simple	method	that	prevents	microbial	growth	due	to	the	lack	of	water	in	the	food.	This	method	can	be	applied	to	various	foods	like	fish	and	fruits.	Vacuum	freezing	and	dehydration
are	useful	for	storing,	transporting,	and	preserving	food	and	bacterial	cultures.	Food	additives	like	acetic	acid,	lactic	acid,	and	benzoic	acid	can	inhibit	microbial	growth	legally.	UV	rays,	beta	rays,	gamma	rays,	and	other	forms	of	radiation	are	also	used	in	food	preservation	to	control	and	prevent	microbial	growth.
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