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Unit I 

Introduction to food preservation. 

- Concept, importance of food preservation. 

- Common terms used in food preservation. 

Unit II 

 

Classification and Principles of Preservation 

- Classification of food on the basis of their characteristics. 

- Principles of preservation. 

Unit-III 

     Preservation by using Preservatives 

- Definition and Concept 

- Types of preservatives- Natural and Artificial 

- Mode of action of different preservatives 

Unit-IV 

Preservation by drying 

- Concept, history, Types of drying and dryers. 

- Treatments prior to drying 

Unit- V 

Preservation by use of high temperature & Low Temperature 

- Concept and importance 

- Various methods used-Pasteurization, Boiling, Canning 



- Types of preservation methods -High temperature, Low temperature                                    

- -Effect of high temperature and low temperature on microbial content of food 

- Different equipment’s used for preservation by low temperature 
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