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Introduction

Food preservation refers to the processes used to prevent food from spoilage caused by microorganisms,
enzymes, and chemical reactions. Spoilage not only reduces food quality but also poses safety risks,
making preservation a critical component of food science [1]. Ensuring food safety requires a
comprehensive understanding of potential hazards and the implementation of preventive measures across
the entire food supply chain. The globalization of food trade has increased the complexity of food safety
management, as food products often pass through multiple processing and distribution stages before
reaching consumers [2]. Food safety systems such as hazard analysis and risk-based controls help identify
critical points where contamination may occur and allow for timely intervention. These systems are
essential in reducing the incidence of foodborne diseases and maintaining consumer trust. Advancements
in food safety research have also led to the development of improved detection methods for contaminants
and pathogens, enabling faster and more accurate risk assessment [3]. Regulatory agencies rely on
scientific evidence generated through food safety studies to establish standards and guidelines that protect
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public health. Thus, food safety remains a cornerstone of food science and an essential component of

sustainable food systems.

Conclusion

Food preservation techniques are essential for extending shelf life and maintaining food safety and quality. By
controlling microbial and chemical deterioration, preservation methods reduce food waste and support global food
availability. Continued research and innovation in food preservation will contribute to safer and more sustainable

food supply chains.
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