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DOI: Corpus IDStatus of In this mini-review, traditional. A number of techniques or methods from these categories are pre-
sented in FigureConventional Food Preservation Methods Food preservation by heat treatment Heat is by far the most
commonly used method of food preservation. There are various degrees of preservation by heating that ultimately dictate
the type of final The removal of microorganisms is an effective method in food preservation. Physical methods of food
preservation depend on the treatments to inhibit, destroy, or remove undesirable microorganisms without involving
antimicrobial additives or products of microbial Natural protective covering of foods prevent or delay microbial
omposition. The modern methods [PDF] Status of traditional food preservation methods for selected ghanaian foods
Semantic Scholar. well as mode rn techniques such as past eurization, pulse electric Traditional methods for food
preservation Curing:The basic concept in curing of foods like meat, fishes and vegetables is to reduce the moisture contents
by osmosis process. The following are the main traditional methods for preservation of foods: Traditional methods for food
preservation Curing:The basic concept in curing of foods like meat, As the history of food preservation techniques is very
broad and long, history of a couple of selected traditional food preservation techniques is discussed very briefly in this
Based on the mode of action, major food preservation techniques can be categorised as: slowing down or inhibiting
chemical deterioration and microbial growth; directly The basic traditional methods of food preservation-drying, curing,
pickling, uses of sugar/salt, and different combinations have a lack of application. techniques for preservation such as
salting, freezing, sugaring, smoking, and many more, as. When moisture contents in any food are much low, there are much
lesser chances of getting micro bial infection and subsequently growth This chapter outlines the Indian traditional food
preservation methods such as drying, fermentation, pickling, dry salting and smoking, historical background, culture and
tradition, preserved ethnic food products and their nutritional importance, and health benefits. The knowledge of
traditional foods will promote researchers, entrepreneurs processing.
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