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Mild Heat Treatment

Severe Heat Treatment®

Aims
Kill pathogens
Reduce bacterial count (food is not
sterile)
Inactivate enzymes
Advantages
Minimal damage to flavor, texture, and
nutritional quality

Disadvantages
Short shelf life
Another preservation method must be
used, such as refrigeration or freezing
Examples
Pasteurization, blanching

Aims
Kill all bacteria
Food will be commercially sterile

Advantages
Long shelf life

No other preservation method is
necessary
Disadvantages
Food is overcooked
Major changes in texture, flavor, and
nutritional quality
Examples
Canning
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https://www.youtube.com/watch?v=svHjQwlJcJaE&ab_channel=cookingguide How to Blanch Vegetables
https://www.youtube.com/watch?v=gRAgm9ejOic&ab_channel=Bahrani%F0%9F 5 el aleae oala
%94%B4%D8%A7%D9%84%D8%A8%D8%AD%D8%B1%D8%A7%D9%86%D9%8A
https://www.youtube.com/watch?v=SFV8Y- How is juice sterilized?

clSow&ab_channel=ShanghaiChaseFoodMachinery
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