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Abstract
Food can be consumed in raw or processed form to obtain energy and sustain growth. A considerable amount of food gets wasted at various stages of the food production and consumption chain. Globally, due to inefficient supply chains, rising population and climate change, a large number of people are deprived of food on regular basis. Although enough food is produced everyday to feed the world, the technology and food produced fails to reach those in need. Thus food wastage has become a key challenge to all in food processing industries. One of the sustainable solutions to counter the food wastage issues is food preservation. Concepts like sun drying, salting and pasteurization were introduced in ancient times depending on climate and seasonal factors. Rapid industrialization paved the way for processes like thermal treatment, canning and freezing which gave a better shelf extension. In recent years, chemical and microbiological treatments have been carried out with additives, coatings and various plant extracts which promises effective solution to food preservation. This review investigates and discusses the upcoming food preservation technologies including nanotechnology which are likely to play a dominant role in the food preservation industry.
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