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Abstract
Food micro-organisms have been a  very serious agents of destruction with their harmful effects to human health. Many strategies and techniques have been adopted to prevent their harmful activities in our foods in order to minimize the rate of food spoilage and to enhance food safety. Nigeria as a focus country is blessed with a very hot weather/climate which is a favourable condition for the rapid growth of micro-organism. On this note, people need to know the strategies to be adopted in preserving Nigerian foods to avoid loses and putting human health to jeopardy. It is on this backdrop that the paper highlighted the strategies under two concepts – food preservation and packaging. Food preservation and packaging were classified into traditional and modern techniques. This paper therefore, argued the safer, cheaper and convenient method between traditional and modern techniques. The paper however, concluded that, there is need to improve the traditional strategies to meet up with the food safety need of poor masses in Nigeria. The paper also recommended that Nigeria should sit up to fight the irregular supply of electricity which has to do with both modern and traditional preservation and packaging of food.
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