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G D GOENKA PUBLIC SCHOOL 

Subject: Ev.Sc./ 5TH 

Aspect: Supporting Content 

Week 24 :( Monday 9th August, 2021) 

Lesson no.: 9 “Agriculture and Food Preservation” 

Learning Objective:  Students will learn about Food Preservation. 

Skills: Development of Environmental Sensitivity.  

Presentation: 

 Methods of Food Preservation: Food gets spoilt due to action of tiny organisms called 
bacteria fungi. To protect and preserve food, we can use different methods of food 
preservation. Some of the methods of food preservation techniques are listed below: 
 

 Drying: is the oldest method of food preservation. This method reduces water activity 
which prevents bacterial growth. Drying reduces weight so foods can be carried easily. 
Leafy vegetables, Meat, fruits like apples, apricots and grapes are some food items that 
are preserved by this method.  
 

 Jellying: Sugar is another common preservative used in jams and jellies. Sugar is a good 
moisture absorbent. By reducing moisture content, it restrains the microbial growth. 
 

 Refrigeration: Refrigeration and freezing are techniques used for preserving food in low 
temperatures. These procedures slow down or stop most bacteria from dividing.  
 

 

 Canning: Canning is the process of applying heat to food in order to destroy any 
microorganisms that can cause food spoilage. Proper canning techniques stop this 
spoilage by heating the food for a specific period of time and killing these unwanted 
microorganisms. During the canning process, air is driven from the jar and a vacuum is 
formed as the jar cools and seals. Generally, milk is preserved in this way. 
 

 Pickling: Pickling is the process of preserving foods in a high-acid solution by adding 
vinegar, lemon juice, salt and oil. Spoilers cannot grow in a high-acid environment. Usually 
mango, lemon, ginger and various other vegetables are preserved as pickles. 
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 Tetra Packing: In this method of preservation food products are packed in boxes made of 
many layers that protect the food from light, microbial contaminations which in turn 
restricts the growth of any pathogenic bacteria. Milk and juice are preserved by this 
method. 

Homework: 

Q1. What is mixed fruit jam made of? 

Q2. Kashmiri people have a tradition of drying vegetables in summer for the use in   

       winter. Can you find out what type of vegetables are dried and why? 


