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The National Center for Home Food 

Preservation http://www.uga.edu/nchfp/

ÅCurrent research-based recommendations 

for most methods of home food 

preservation. The Center was established 

with funding from the Cooperative State 

Research, Education and Extension 

Service, U.S. Department of Agriculture 

(CSREES-USDA) to address food safety 

concerns for those who practice and teach 

home food preservation and processing 

methods



Drying is one of the oldest 

methods of food preservation.

ÅDrying preserves foods by removing 

enough moisture from food to prevent 

decay and spoilage. 

ÅWater content of properly dried food varies 

from 5 to 25 percent depending on the 

food. 


