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Definition
Food processing is any technique that alters the state of food. Food processing aims to preserve (to create an environment in which bacteria can’t survive) the food thereby lengthening the shelf life, reducing the risk of food born illnesses. Food processing is also done for convenience and to improve the taste, texture and flavor of foods as well as improve the quality and nutritional value of the foods.

Different ways of preserving food 
There are different methods used to preserve foods:
· Temperature control – When food is exposed to a high heat for a sufficiently long time, microbes and bacteria are killed. For example the process known as pasteurization (heating milk for 30 minutes at high temperatures) kills most bacteria.
· Chilling food protects it from bacteria by slowing down the rate of microbial reproduction. For example milk that is refrigerated stays for longer because the cold prevents the organism from developing.
· Removing water – Dehydrating food causes inactivation of microbes which results in food staying fresher for longer, an example are prunes. Dehydration occurs when food is exposed to air and sunlight or when food is heated for several hours in a low oven.
· Controlling the air flow – Reducing the air supply to microbes kills the most of the bacteria population except for bacteria that don’t need air to survive (anaerobic). Foods are protected from air by vacuum- packaging.
· Chemicals- There are a lot chemicals used as “food additives “or food lactic acid(found yogurt) and vinegar are used to make the environment acidic in which bacteria fail to thrive.
· Irradiation – this is the exposure of food to high energy gamma rays. Gamma rays are ionizing radiation, the kind of radiation that kills living cells. The food does not become radioactive. Irradiation prolongs the shelf life of food the killing the microbes and insects on plants, prevents the sprouting of onions and potatoes and killing disease-causing organisms like salmonella. In 1998, the FDA approved the irradiation of fresh red meat products in order to enhance the handling and storage of meat.
Advantages of Food Processing 
Food processing improves the state, aroma and flavor of foods. Drying foods, concentrates the flavour, for example a dried prune has a very sweet flavour. Heating heightens the smell as well as the flavor of foods. Changing the temperature of foods changes the texture of foods. For example, heating hardens an egg but softens butternut .Food processing increases the distribution and variety of foods and it also time saving.  
Notes and references
1. Jump up^ Common Methods Of Processing And Preserving Food Streetdirectory.com. April 7, 2015
2. Jump up^ Food Processing Lesson Plan Johns Hopkins Bloomberg School of Public Health. April 7, 2015
3. Jump up^ Lowenstein, H: "Paradox of Plenty", pages 106-107. University of California Press, 2003
4. Jump up^ Lauran, Rachel (September–October 2010). "In Praise of Fast Food". UTNE Reader. Retrieved 2010-09-24. Where modern food became available, people grew taller and stronger and lived longer.
5. Jump up^ Lauran, Rachel (September–October 2010). "In Praise of Fast Food". UTNE Reader. Retrieved 2010-09-24. If we fail to understand how scant and monotonous most traditional diets were, we can misunderstand the “ethnic foods” we encounter in cookbooks, at restaurants, or on our travel








