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Sugar preservation and health considerations: Balancing preservation
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Introduction

Preserving food is a practice that has been employed for
centuries to prevent spoilage, reduce waste, and ensure
a stable food supply. Among the various preservation
methods, sugar preservation has stood the test of time as a
reliable and versatile technique. Sugar, primarily in the form
of sucrose, has inherent properties that make it effective in
preserving a wide range of foods. In this article, we will
explore the concept of sugar preservation, its mechanisms,
applications, and its impact on food quality and safety. The
science of sugar preservation: Sugar preservation works by
creating an inhospitable environment for microbial growth
and spoilage. Microorganisms, such as bacteria, yeast, and
molds, require moisture to survive and thrive. By adding
sugar to food, the water activity (AW) is reduced, making
it less available for microorganisms. Sugar acts as a natural
preservative by reducing the AW below the threshold required
for microbial growth, thus inhibiting spoilage. Sugar also has
hygroscopic properties, meaning it has the ability to attract
and retain moisture. When sugar is added to food, it absorbs
the available moisture, creating a less favorable environment
for microorganisms. This desiccating effect further inhibits
microbial growth, as the lack of moisture prevents their
survival and reproduction [1].

Applications of sugar preservation: Jams, jellies, and
preserves: One of the most common applications of sugar
preservation is in the production of jams, jellies, and
preserves. The high sugar content inhibits microbial growth
and extends the shelf life of fruits by creating a concentrated,
high-sugar environment that prevents spoilage. Candies and
confectionery: Sugar is a key ingredient in the production
of candies and confectionery products. The high sugar
concentration not only provides sweetness but also acts as
a preservative, preventing the growth of microorganisms
and enhancing the shelf life of these products. Dried fruits:
Drying fruits reduces their moisture content, making them
less susceptible to spoilage. When dried fruits are additionally
coated or infused with sugar, it creates an additional barrier to
microbial growth, extending their shelf life while providing
a desirable sweet taste. Fruit preserves: preserving fruits in
sugar syrup is a popular method of preserving their natural
flavors and colors. The high sugar concentration helps inhibit
bacterial and fungal growth, allowing the fruits to be enjoyed
long after their natural season. Sweet sauces and syrups: sugar

preservation is utilized in the production of sweet sauces
and syrups, such as caramel sauce or fruit syrups. The high
sugar content acts as a preservative, preventing spoilage and
maintaining the desired consistency and flavor [2].

Impact on food quality and safety: Sugar preservation not only
extends the shelf life of food but also contributes to its quality
and safety in several ways: Texture and taste: sugar enhances
the texture and taste of preserved foods, contributing to their
desirability. It adds sweetness, provides a pleasing mouthfeel,
and contributes to the overall sensory experience. Color
retention: sugar helps to preserve the natural color of fruits
and vegetables. It prevents enzymatic browning, a process
that occurs when fruits and vegetables are exposed to air and
can negatively affect their appearance and appeal. Microbial
safety: the high sugar content creates an inhospitable
environment for the growth of bacteria, yeast, and molds. By
inhibiting microbial growth, sugar preservation reduces the
risk of foodborne illnesses and extends the safe consumption
period of preserved foods. Considerations and limitations:
While sugar preservation offers numerous benefits, there
are considerations and limitations to keep in mind: High
sugar content: sugar preservation involves the addition of
a significant amount of sugar to food, which can affect the
overall nutritional profile. Individuals with specific dietary
restrictions or health conditions, such as diabetes, should be
mindful of sugar consumption [3,4].

Sugar preservation is a time-tested technique that has been
used for centuries to extend the shelf life of various foods.
By reducing water activity and creating an inhospitable
environment for microbial growth, sugar acts as a natural
preservative. It not only enhances food safety but also
contributes to the taste, texture, and color of preserved foods.
While sugar preservation is effective, it is essential to consider
the overall nutritional impact and ensure proper storage and
hygiene practices. By understanding the mechanisms and
applications of sugar preservation, we can appreciate its value
in reducing food waste, ensuring a stable food supply, and
enjoying the flavors of preserved foods long after their natural
season [5].

References

1. An R, Liu G, Khan N, et al. Dietary habits and cognitive
impairment risk among oldest-old Chinese. J Gerontol B.
2019;74(3):474-83.

*Correspondence to: Lining Chen, College of Food Science, Southwest University, Chongqing, China, E-mail: liningchen@china.edu

Received: 22-Jun-2023, Manuscript No. AAFTP-23-105662; Editor assigned: 24-Jun-2023, PreQC No. AAFTP-23-105662 (PQ); Reviewed: 01-Jun-2023, QC No. AAFTP-23-105662;
Revised: 12-July-2023, Manuscript No. AAFTP-23-105662 (R); Published: 17-July-2023, DOI:10.35841/2591-796X-7.4.182

Citation: Chen L. Sugar preservation and health considerations: Balancing preservation and nutritional needs. J Food Technol Pres

2023;7(4):182
1

J Food Technol Pres 2023 Volume 7 Issue 4


https://www.alliedacademies.org/food-technology-and-preservation/
https://academic.oup.com/psychsocgerontology/article/74/3/474/2981947
https://academic.oup.com/psychsocgerontology/article/74/3/474/2981947

2. Verschoor CP, Kohli V, Balion C. A comprehensive

assessment of immunophenotyping performed in
cryopreserved peripheral whole blood. Cytometry B Clin
Cytom. 2018;94(5):818-26.

3. Nikolopoulos H, Farmer A, Berry TR, et al. Perceptions of

the characteristics of the A lberta N utrition G uidelines for
C hildren and Y outh by child care providers may influence

early adoption of nutrition guidelines in child care centres.
Matern Child Nutr. 2015;11(2):271-82.

4. Hackett KM, Mukta US, Jalal CS, et al. Knowledge,

attitudes and perceptions on infant and young child nutrition
and feeding among adolescent girls and young mothers in
rural Bangladesh. Matern Child Nutr. 2015;11(2):173-89.

. Hurley KM, Black MM, Merry BC, et al. Maternal

mental health and infant dietary patterns in a statewide
sample of Maryland WIC participants. Matern Child Nutr.
2015;11(2):229-39.

Citation: Chen L. Sugar preservation and health considerations: Balancing preservation and nutritional needs. J Food Technol Pres
2023;7(4):182

J Food Technol Pres 2023 Volume 7 Issue 4 2


https://onlinelibrary.wiley.com/doi/full/10.1002/cyto.b.21526
https://onlinelibrary.wiley.com/doi/full/10.1002/cyto.b.21526
https://onlinelibrary.wiley.com/doi/full/10.1002/cyto.b.21526
https://onlinelibrary.wiley.com/doi/epdf/10.1111/j.1740-8709.2012.00460.x
https://onlinelibrary.wiley.com/doi/epdf/10.1111/j.1740-8709.2012.00460.x
https://onlinelibrary.wiley.com/doi/epdf/10.1111/j.1740-8709.2012.00460.x
https://onlinelibrary.wiley.com/doi/epdf/10.1111/j.1740-8709.2012.00460.x
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12007
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12007
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12007
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12007
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12004
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12004
https://onlinelibrary.wiley.com/doi/abs/10.1111/mcn.12004

