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● When food spoils, it is very often due to the action of bacteria. They break down the 

substances that make up the food and new substances are created that are no longer 

edible for humans. Fungi can cause a similar effect.

● The basic idea of preservation is therefore always to change the food so that bacteria 

and fungi can no longer attack it. There are various methods for this, which will be briefly 

presented here.

● There are various ways to make food such as fruit, vegetables or meat last longer.
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PRESERVING FRUITS AND VEGETABLES

● This preservation method is particularly suitable for fresh fruits and vegetables as well as

ready-cooked dishes and is a simple way to preserve seasonal foods for a long time.

Ideally, food preserved in this way will keep for several years.

● The principle: In canning, the food is placed in clean jars, which are then sealed and

heated. Heating creates an overpressure in the jar, while cooling creates a vacuum. This

keeps the jar airtight and protects the contents from germs.

● If the food is heated only briefly at around 60 to 90 degrees, bacteria are killed, but

vitamins and nutrients are retained (pasteurization). However, food preserved in this way

does not keep quite as long.
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DRYIND AND DEHYDRATING03
● Both fungi and bacteria need water to be able to spread. Most foods consist largely

of water and therefore provide an ideal habitat for these organisms. If you deprive

the food of water, these organisms can no longer spread.

● If food is dried in the air or dried or smoked at constant heat (e.g. in the oven,

balcony, attic, tiled stove), it loses its water and is thus preserved.

● Water removal can increase the duration of time over which a food remains edible.

While this is essentially the same as spoilage reduction, it is worthy of mention as a

reason for drying a food product.

● As an example, dried berries will last longer than in their fresh undried form. In many

cases, water can be added back into dried products, such as the dried berries, to

rehydrate them and regain many of the attributes of the initial product.



PICKLING04
● Pickling is the process of preserving food in liquid - usually vinegar, oil or alcohol.

● Pickling works well with most fruits, herbs and vegetables.

● Pickling can be done with cucumbers as well as other firm vegetables such as

beans, carrots, cauliflower, onions, peppers, squash or beets.

● The vegetables should not have any bruises or discoloration. You best prepare them

by cleaning and cutting them into pieces; cucumbers can be left for a few hours

sprinkled with salt.

● Pickling in oil is not as effective as pickling in vinegar, because oil does not preserve

as well as vinegar, but it protects against microorganisms. Therefore, pickling works

best if you preserve the food in another way beforehand (for example, drying) or at

least boil or fry it.



CANDYING05
● In this preservation method, the sugar content of the fruit is increased to at least 70

percent and the water content is reduced.

● By pouring a boiled lukewarm sugar solution of initially 500 grams per litre of water

over the fruit, it is strongly sweetened and the water is removed by osmotic

processes.

● After one day, the solution is boiled again with additional sugar and poured lukewarm

over the drained fruit. This is repeated several times to form a sugar crust.

● The fruit is then allowed to dry thoroughly and the candied fruit, covered with a layer

of sugar, is stored.

● To facilitate the removal of water, the fruits are pierced several times with a needle or

cut into slices.



FERMENTING06
● Lactic acid bacteria, acetic acid bacteria and yeasts are used in the fermentation of

vegetables and fruit.

● These break down food components (e.g. sugars such as glucose) into other

products (e.g. organic acids, gases or alcohol). This preserves them, makes them

easier to digest and gives the food its aroma, texture and special taste.

● Fermented foods also allow us to consume otherwise inedible foods. Table olives,

for example, must be fermented to remove their bitter-tasting phenolic compounds.
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Thank you!
Do you have any questions?

https://permaveterasmusproject.eu

permavetproject@gmail.com

https://www.facebook.com/PermaVET
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