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​INTRODUCTION
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A few years ago, I had the "fortune" to win a raffle in college. The raffle was simple, and you had to buy products from the school cafeteria, which earned you tickets that you put in a box for the last raffle. The prize, a complete pantry for a month. I honestly did not expect to win; I had never won anything in a raffle. Much less did I think it was going to become the worst food experience in my entire life. The reason? more than half of the earned pantry was spoiled. 

Regardless of the courage and waste involved in having passed that unfortunate event, it was until much later in my life that I was able to notice the mistakes of the past, and most likely, this situation would have ended in a very different way with the information that I now have regarding proper preservation of food. 

The state of the world today is something that should concern us all in an increasingly alarming way. That is why we at Small Footprint seek our books to raise awareness of how humanity treats the planet, and we try to provide in our books ways to help, even a little, improve things to have a home tomorrow.

Many centuries ago, man observed that food spoiled easily and in short periods, which affected public consumption and caused many diseases. These circumstances were the ones that caused man's concern about how to preserve food.

Since then, all the people began to take advantage of the possibilities offered by the region's climate where they lived. For example, the ancient Hebrews and Egyptians used the strong sun to dry meat (dehydration); the Romans isolated products from the air by covering them with a thin layer of wax; they made sweets and fruit juices, using sugar and preserving.

In 1802, Frenchman Nicolas Appert discovered that food products did not decompose in long periods if they were subjected to temperatures of 100 ° C and kept hermetically closed. Appert's discovery was a chance realization, as he was unaware of the causes of food spoilage and how they were avoided. However, the discovery of food preservation processes, made by the French scientist Luis Pasteur in 1860, made it possible to scientifically solve the problems related to the causes of food spoilage and the procedures to avoid it.

Many people believe that food will stay consumable for a short time. While this is true for some foods, most can be kept longer than is thought. However, poor food storage causes it to spoil prematurely. 

Advantages: Preserving food is managing to keep it for a long time, under certain conditions that allow us to consume it at any time, without causing damage to our health.

Disadvantages: The alteration of food depends largely on its composition, the type of microorganism involved in its decomposition, and the storage or conservation conditions.

The substances that makeup food change rather quickly. This alteration is caused by microbes that use their nutritive elements to develop, which causes their decomposition. The alteration of food is also due to the action of enzymes, chemical compounds that accelerate the speed of reactions.

The main objective of food preservation is to prevent or delay the damage caused by microbes and their harmful effect on food. Therefore, it is necessary to apply the adequate treatment.

The storage time, that is, the period in which the food is kept in good condition, depends on many factors such as the state of maturity of the food to be preserved, the amount of moisture it retains, the exposure to air, and the quality of the products used in the proper preparation.
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​DRYING / DEHYDRATION
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Dehydrated and dried foods are those fresh foods from which artificial or natural methods extract the water to reduce contamination and increase the shelf life.

Dehydration and drying are the most used conservation methods throughout the history of humanity. Formerly, fruits, grains, vegetables, meat, and fish were dried in the sun to have food in times of scarcity. 

While both aim to reduce the amount of water in fresh food, what differentiates them is the process used to do so. Dehydration reduces water by treating food with artificial heat (previously heated air, hot surfaces), artificially or industrially. Foods that can be dehydrated are fruits, vegetables, legumes, mushrooms, spices, milk, and eggs. Drying is reducing water by treating food under environmental conditions (sun, wind), naturally or traditionally. The foods that can be dried are fruits, vegetables, legumes, mushrooms, meat, and fish.

Drying food is and has been the most frequent, simple, and traditional way of preservation. Food in the past has been based on that practice. Since humans have cultivated the land, cereals, legumes, and seeds have been kept dry from one harvest to the next. The same has also traditionally been done with seaweed, with some vegetables such as green beans, turnip, and others. This method has also been used with fruits such as figs, plums, apricots....

The essential staples of a healthy diet (cereals and legumes) can be stored from one harvest to another and be available throughout the year.

If we adopt this way of eating, giving preference to fruit and seed foods, giving us the possibility of having a small garden, the food supply issue would be solved practically and easily.

​Advantages of Dehydration and Drying:


●  Increase consumable time.

●  Proteins, carbohydrates, and fats, or lipids are not lost.

●  They reduce the weight and volume of food, thereby reducing storage space and optimizing transport and distribution.

●  No special facilities are required for subsequent storage.

●  They add value to the food used.

●  They avoid food waste.

●  Foods that are compatible with any other dehydrated food are obtained to prepare mixtures and serve as the basis for preparing other foods.

●  Dehydrated foods are easy to prepare and save time and energy.



​Disadvantages of Dehydration and Desiccation:


●  Loss of water-soluble vitamins (such as vitamin C)

●  Loss of organoleptic characteristics (such as smell, color, taste, texture)



Among the most common inconveniences that can occur during dehydration and drying, as long as the food is not treated adequately, there are:

	Shrinkage or reduction of the volume: The reduction will be bigger the slower the food dries. This phenomenon affects the rehydration capacity (ability to absorb water) since the greater the shrinkage, the less water it can absorb.







	Undesirable browning or color changes: if the food is not properly treated, it can suffer Maillard-type reactions, with the consequent browning or appearance of brown colors that generate an aesthetic problem, changes in flavor, and aromas, and a decrease in nutrients.







	Loss of volatile compounds responsible for flavor and aroma: this problem can be reduced by drying as quickly as possible. Loss of aroma is more important in dried foods than in dehydrated foods.

	Loss of rehydration capacity: dehydrated and desiccated food has a much lower capacity to absorb water than fresh food had. The slower it dries and the more the food browns, the less it rehydrates. A portion of dried food cannot regain the weight of the fresh food.







	Development of microorganisms during drying: when it dries under ambient conditions and the process is very slow; microorganisms may develop. For this reason, it is very important that drying is done as quickly as possible.







	Development of insects during the storage of dehydrated and dried food: insects deposit eggs on their surface in some foods, as is the case of the moth in fungi. During drying, the eggs do not die, and at a certain time of year, they hatch, and new insects are born that degrade the food. A solution to this drawback is the treatment of the food with powdered sulfur.


​Dehydration Process at Home

To dehydrate any food traditionally, it is only necessary to spread it on a rack (which prevents the accumulation of humidity) and place it in a well-ventilated place, where it receives the maximum possible hours of sun during the day.

To prevent food from being invaded by insects or to protect it from dust and contamination, it is useful to cover it with a thin cloth that allows breathing. Then, at dusk, the food is removed from the elements so that it does not collect the night's moisture and
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