Food Preservation Methods

You will be responsible for looking up on of the following food preservation methods that are used in our food industry every day. Please locate the following information about the method you select. Please put all information you find into your own words so it is easier for the class to understand. You will be teaching this method to the class in any way that you think would be beneficial for them to learn. You must have a hand out/ worksheet for the class.
Requirements:

· General Definition 

· [image: image1.wmf]What is it?

· Why do we use this method?
· Advantages

· Disadvantages
Preservation Methods

1. Drying

2. Smoking (Curing)
3. Refrigeration

4. Freezing

5. Adding Salt or Sugar

6. High Heat Processing (Pasteurization)

7. Canning

8. Chemical Preservatives

9. Irradiation

10. Aseptic Packaging

11. Fermentation

12. Pickling
13. Modified Atmosphere

14. Jellying

15. Vacuum Packaging
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