
 

 

OBJECTIVE 
 

The objectives of this chapter is to understand the requirements of food handlers 
hygiene, general principles for preventing food contamination, basic objectives of 
food preservation, common process of food preservation based on the 
requirement of the industry. The chapter also deals with the spoilage on milk and 
dairy products, meat, poultry, sea foods, cereal and cereal products, fruit and 
vegetables, canned products 


