FACT

Food preservation is when the temperature, time, oxygen, pH, moisture or food level is controlled to stop food from spoiling.

There are many methods of preserving food.

Complete the table below.

	Method of Preservation
	Condition(s) applied or removed
	Foods used on

	C​ _ _ LL _ _ _


	· Temperature lowered (0-4oC) slowing bacterial growth.

· Moulds may still grow
	Milk

Cooked/uncooked meat

Cheese

Fish

Salad veg.

	J_ M 

/

MAR _ _ _ _ _ E

MAKING


	· Enzymes killed during boiling of fruit.

· 
	Raspberries

Strawberries

Gooseberries

Oranges

Lemons



	PICKLING 

/

CHUTNEY

MAKING


	· Boiling destroys enzymes.


	

	F _ E _ Z _ _ G


	
	· 

	V _ _ UU _

PACKAGING


	
	· Bacon

· 


