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Food preservation is a term used to refer to any one of a number of techniques used to prevent food from spoilage and poisoning. It includes methods such as canning, pickling, drying, freeze drying, Irradiation, pasteurization, smoking and addition of chemical additives and lots more. This paper ultimately focuses on the several methods of food preservation adopted in the country in function to both beneficial and adverse effect it poses on health,food quality and general wellness. It also recognises the fact that food standards can act as barriers to trade vis a vis the challenges posed by evolving an effective preservative method which can also act as a catalyst for the upgrading of food quality, safety management capacity and thSe basis for competitive positioning in high value markets. Similarly, this study recognises search for methods of food preservation in the country, which can be traced to the dawn of economy, atmospheric condition and human civilization. The study also reveals that food preservation tends to subject most food products to a relative high nutrient loss which are necessary for the body energy. Therefore, it is suggested in this paper that selection of an appropriate method of preservation and procedural process are of prime importance. However, the work concludes by stating that raw foods have significant levels of spoilage and potentially pathogenic microorganisms. As such, handler’s intervention steps by adopting a good personal hygiene and implementation of an effective safety management system decreases the risk of microbial and physical contaminants and also improve the quality of food at an optimum level. 
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