Food Preservation Brochure

Assign each student one method of food preservation:

· Refrigeration and freezing 

· Canning 

· Irradiation 

· Dehydration 

· Freeze-drying 

· Salting 

· Pickling 

· Pasteurizing 

· Fermentation 

· Carbonation 

· Cheese-making 

· Chemical preservation 

Teachers who have access to computers or a computer lab can have students do their research online, taking notes about the method and the types of food that are preserved in that manner.

Assignment: 
Each student will create a brochure on a food preservation 



technique. 

· Booklet cover: 
· Includes student’s name, the name of the food preservation method, and a picture or illustration

· Page 1: 
Illustration of  method being demonstrated
· Page 2: 
Types of foods preserved with the selected method
· Page 3: 
Notes on how the preservation method is completed
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