
5 




 Presence of micro organisms  .1





 Presence of Enzymes  .2






 Insects wormsand rats  .3



 
 '' 


 '' 

 Nuts  Long shelf life food 




 Processed  Short shelf life food 





 Quickly deteriorating food 










 







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
 (Pasteurizing) 

 (Canning) 






 (Stopping the action of enymes or hormones) 







 -40C 40C  (Refrigeration) (1)

 180C   Cold storage (2)

 180C 

 Freezing (3)

Exposing food to high  
 Temperature 




Sterilization, Pasteurization 
 (Preservative) 









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