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Instructions

Read each section carefully and answer the questions to the best of your ability. This worksheet
explores the science behind how we keep our food safe and edible for longer periods.

Part 1: Match the Method

Match the food preservation method in Column A with its primary scientific principle in Column B. Write
the correct letter in the blank provided.

Column A
1. ____ Canning
2. ____ Freezing
3. ____ Dehydration
4. ____ Pickling
5. ____ Curing

Column B
1. Creating a high-acid environment (low pH) that is inhospitable to most
spoilage bacteria.
2. Using salt or sugar to draw water out of food cells via osmosis, making
it too dry for microbes to live.
3. Applying high heat to destroy microorganisms and enzymes, then seal-
ing the food in an airtight container.
4. Removing most of the water content from food, which microorganisms
need to survive and multiply.
5. Slowing down the molecular movement, which drastically reduces the
growth rate of microorganisms and the activity of enzymes.

Part 2: The Science of Spoilage

Fill in the blanks using the words from the word bank below. Each word is used only once.

Word Bank: enzymes, moisture, spoilage, bacteria, oxygen

Food preservation is the process of treating food to slow down 1. _______________. This deterioration is
primarily caused by the growth of microorganisms, such as mold, yeast, and 2. _______________. These
tiny organisms require specific conditions to thrive, including warmth, nutrients, and, most importantly,
3. _______________. In addition to microbes, naturally occurring 4. _______________ within the food itself
can cause it to ripen, soften, and eventually decay. Many preservation methods also work by limiting
the food's exposure to 5. _______________, which can cause oxidation, leading to discoloration and off-
flavors.

Part 3: Critical Thinking

Answer the following questions in complete sentences.

Compare and Contrast: Both fermentation (like making sauerkraut from cabbage) and pickling1.
(like making pickles from cucumbers) use acidity to preserve food. What is the key difference in
how the acidic environment is created in each process?

Analyze: A common method for preserving fish is to salt and dry it. Explain the two scientific2.



Food Preservation Worksheet for 15-Year-Olds — High-School Food Science & Home Economics / LearningCorner.co

August 25, 2025 - Page 2 of 3

principles at work in this combined method and why it is so effective.

Part 4: Preservation Scenario

Imagine you have an abundance of fresh summer strawberries. They are delicious but will spoil within a
few days. Describe two different preservation methods you could use. For each method, name the final
product and explain one major advantage (e.g., shelf life, taste, texture, convenience).

Method 1:

Preservation Method:
Final Product:
Advantage:

Method 2:

Preservation Method:
Final Product:
Advantage:
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Answer Key

Part 1: Match the Method

C. CanningA.
E. FreezingB.
D. DehydrationC.
A. PicklingD.
B. CuringE.

Part 2: The Science of Spoilage

spoilage1.
bacteria2.
moisture3.
enzymes4.
oxygen5.

Part 3: Critical Thinking

(Note: Student answers may vary slightly but should contain the key concepts.)

The key difference is that in pickling, an acid (like vinegar) is added directly to the food to create1.
the acidic environment. In fermentation, beneficial microorganisms (like lactic acid bacteria) are
encouraged to grow, and they produce the acid themselves as a byproduct of their metabolism,
preserving the food naturally.
The two principles are salting (curing) and dehydration. The salt draws moisture out of the fish2.
cells and the cells of any microorganisms present through osmosis, killing them or inhibiting their
growth. The drying process (often with air/sun) removes even more water from the fish. This
combined method is highly effective because it creates an extremely dry and salty environment
where spoilage microbes cannot survive.

Part 4: Preservation Scenario

(Note: These are example answers. Other valid methods include canning, making fruit leather, etc.)

Method 1:

Preservation Method: Sugaring / Heating
Final Product: Strawberry Jam
Advantage: The final product is shelf-stable for a very long time (over a year if sealed properly)
and creates a completely new, delicious product that can be used as a spread.

Method 2:

Preservation Method: Freezing
Final Product: Whole or sliced frozen strawberries
Advantage: Freezing is very easy and quick to do, and it best preserves the fresh flavor and
nutritional content of the strawberries compared to other methods. They are convenient to use
later in smoothies or baking.


