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The science behind preservatives: Ensuring safety and quality in food.
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Abstract

Preservatives are substances that are added to food, cosmetics, and pharmaceutical products
to prevent the growth of microorganisms and extend their shelf life. They are essential in
modern food production, as they help prevent spoilage and ensure that products remain safe for
consumption. In this blog, we will explore the different types of preservatives, their functions,
and some of the controversies surrounding their use. There are two main types of preservatives:
natural and synthetic. Natural preservatives are substances derived from natural sources such
as plants, animals, and minerals that are added to food, cosmetics, and pharmaceutical products

to prevent spoilage and extend their shelf life.
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Introduction

They are becoming increasingly popular among consumers
who are concerned about the safety and health effects of
synthetic preservatives. In this blog, we will explore some of
the most common natural preservatives and their benefits. Salt
is one of the oldest and most common natural preservatives.
It works by drawing moisture out of microorganisms, which
inhibits their growth and prevents spoilage. Salt is commonly
used in meat products such as bacon, ham, and jerky, as
well as in pickled vegetables and fermented foods. Vinegar
is another ancient natural preservative that has been used for
thousands of years. It is made by fermenting alcoholic liquids
such as wine or cider with acetic acid bacteria. Vinegar works
by lowering the pH of foods, which inhibits the growth of
bacteria and other microorganisms. It is commonly used in
pickles, marinades, and salad dressings [1,2].

Honey is a natural preservative that has antimicrobial
properties due to its high sugar content and low pH. It
works by preventing the growth of bacteria and other
microorganisms. Honey is commonly used in baked goods
and preserves. Synthetic preservatives are man-made and are
designed specifically to inhibit the growth of microorganisms.
Examples of synthetic preservatives include benzoates,
sulfites, and sorbates. Preservatives serve several functions in
food and other products. Some of these include: Preventing
spoilage: Microorganisms such as bacteria, fungi, and yeasts
can grow in food and cause spoilage, making the food unsafe
for consumption. Preservatives help prevent this by inhibiting
the growth of these microorganisms. Extending shelf life:
Preservatives can help extend the shelf life of food and other
products, allowing them to be stored for longer periods of time
before they spoil. Maintaining freshness: Preservatives can

help maintain the freshness of food by preventing oxidation,
which can cause rancidity, discoloration, and off-flavors [3,4].

Ensuring safety: Preservatives can help ensure the safety of food
by preventing the growth of harmful bacteria such as Listeria
and Salmonella. Despite the many benefits of preservatives,
there have been some controversies surrounding their use.
Some concerns include: Health effects: Some studies have
suggested that certain preservatives may be linked to health
problems such as allergies, asthma, and cancer. However, the
evidence for these claims is limited, and regulatory agencies
such as the FDA have deemed many preservatives safe for
use. Natural vs. synthetic: Some consumers prefer natural
preservatives over synthetic ones, as they perceive them to be
safer and healthier. However, natural preservatives may not
be as effective as synthetic ones in inhibiting the growth of
microorganisms. Labeling: Some consumers are concerned
about the use of preservatives in their food and other products,
and they want to know exactly what is in the products they
buy. However, labeling laws vary by country, and it can be
difficult for consumers to determine which preservatives are
being used. There are many different types of preservatives
used in food and other products [5].

Conclusion

Some of the most common include: Sodium benzoate: This
synthetic preservative is commonly used in acidic foods
such as soft drinks, fruit juices, and pickles. Sorbic acid:
This synthetic preservative is commonly used in cheese,
wine, and baked goods. Nitrates and nitrites: These synthetic
preservatives are commonly used in cured meats such as bacon,
ham, and hot dogs. Citric acid: This natural preservative is
commonly used in soft drinks, fruit juices, and canned fruits.
Salt: This natural preservative is commonly used in meat

*Correspondence to: Wagner Schmidt, Department of Food Technology, Technical University of Munich, Munich, Germany, E-mail: schmidt.wagner@wi.tum.de

Received: 24-Apr-2023, Manuscript No. AAFTP-23-94194; Editor assigned: 25-Apr-2022, PreQC No. AAFTP-23-94194 (PQ); Reviewed: 09-May-2023, QC No. AAFTP-23-94194;
Revised: 13-May-2023, Manuscript No. AAFTP-23-94194 (R); Published: 20-May-2023, DOI:10.35841/2591-796X-7.3.178

Citation: Schmidt W. The science behind preservatives: Ensuring safety and quality in food. J Food Technol Pres. 2023;7(3):178

J Food Technol Pres 2023 Volume 7 Issue 3


https://www.alliedacademies.org/food-technology-and-preservation/
mailto:schmidt.wagner@wi.tum.de

products such as bacon, ham, and jerky. Preservatives play an intelligent packaging for enhancing food quality and safety.
essential role in modern food production and other industries, Crit Rev Food Sci Nutr. 2018;58(15):2650-62.

helping to prevent sp0|la}ge, extend shelf life, and ensure the 3. Wen Y, Xu Z, Liu Y. Investigation of food microstructure
safety of products. While there have been some concerns - ic f - ) .
surrounding their use, regulatory agencies have deemed many and texture using a}tomlc orce Microscopy: A review.
. ' ) Compr Rev Food Sci Food Saf. 2020;19(5):2357-79.
preservatives safe for consumption.
4. Alwazeer D. Importance of consideration of oxidoreduction

References potential as a critical quality parameter in food industries.
1. Offiah V, Kontogiorgos V, Falade KO. Extrusion processing Food Res Int. 2020;132:109108.
of raw food materlal.s and by-products: Areview. CritReV 5 pMarting IB, Oliveira D, Rosenthal A. Brazilian consumer's
Food Sci Nutr. 2019;59(18):2979-98. perception of food processing technologies: A case study
2. Sohail M, Sun DW, Zhu Z. Recent developments in with fruit juice. Food Res Int. 2019;125:108555.

Citation: Schmidt W. The science behind preservatives: Ensuring safety and quality in food. J Food Technol Pres. 2023;7(3):178

J Food Technol Pres 2023 Volume 7 Issue 3 2


https://www.tandfonline.com/doi/abs/10.1080/10408398.2018.1449731
https://www.tandfonline.com/doi/abs/10.1080/10408398.2018.1449731
https://ift.onlinelibrary.wiley.com/doi/abs/10.1111/1541-4337.12605
https://ift.onlinelibrary.wiley.com/doi/abs/10.1111/1541-4337.12605
https://www.sciencedirect.com/science/article/abs/pii/S0963996920301332
https://www.sciencedirect.com/science/article/abs/pii/S0963996920301332
https://www.sciencedirect.com/science/article/abs/pii/S0963996919304338
https://www.sciencedirect.com/science/article/abs/pii/S0963996919304338
https://www.sciencedirect.com/science/article/abs/pii/S0963996919304338

