The Science of Natural Preservation Methods

Training Course

Professional Development Training Course Outline

Food processing and i
Category Duration 5 Days
Technology

Online / On-site

Base Fee $1,100 USD Delivery Mode _
Hybrid

Course Introduction

Natural preservation methods are increasingly gaining importance in food safety, sustainable agriculture,
and environmental conservation. As consumers and industries shift towards organic and chemical-free
solutions, understanding the science behind natural preservation techniques is essential. The Science of
Natural Preservation Methods Training Course delves into the principles, applications, and innovations of
natural preservation, equipping participants with practical skills to implement effective and safe preservation
strategies. Participants will gain insights into microbiological control, biochemical processes, and natural
compounds that enhance product shelf life without compromising quality.

With a strong emphasis on practical application, this training course bridges the gap between scientific
theory and real-world implementation. By exploring cutting-edge natural preservatives, fermentation
techniques, and plant-based solutions, learners will develop strategies that align with industry trends and
consumer demands. The course also highlights sustainability and cost-effectiveness, empowering
organizations to reduce chemical dependency while maintaining product integrity. Professionals will leave
with a comprehensive understanding of how to design, test, and apply natural preservation methods across
diverse sectors.

Programme Curriculum

The Science of Natural Preservation Methods Training Course
Introduction

Natural preservation methods are increasingly gaining importance in food safety, sustainable agriculture, and
environmental conservation. As consumers and industries shift towards organic and chemical-free solutions,
understanding the science behind natural preservation techniques is essential. The Science of Natural



Preservation Methods Training Course delves into the principles, applications, and innovations of natural
preservation, equipping participants with practical skills to implement effective and safe preservation strategies.
Participants will gain insights into microbiological control, biochemical processes, and natural compounds that
enhance product shelf life without compromising quality.

With a strong emphasis on practical application, this training course bridges the gap between scientific theory
and real-world implementation. By exploring cutting-edge natural preservatives, fermentation techniques, and
plant-based solutions, learners will develop strategies that align with industry trends and consumer demands.
The course also highlights sustainability and cost-effectiveness, empowering organizations to reduce chemical
dependency while maintaining product integrity. Professionals will leave with a comprehensive understanding of
how to design, test, and apply natural preservation methods across diverse sectors.

Course Objectives

Understand the principles of natural preservation and their scientific basis
Identify common natural preservatives and their mechanisms

Explore fermentation techniques for food and beverages

Examine antimicrobial and antioxidant properties of natural compounds
Analyze the impact of temperature, pH, and storage conditions on preservation
Develop strategies for extending shelf life using plant-based solutions
Integrate natural preservation methods into supply chain management
Evaluate quality control and safety standards in natural preservation

Apply case studies to real-world preservation challenges

Understand regulatory and compliance requirements for natural preservatives
. Investigate innovative technologies in natural preservation

. Reduce dependency on chemical preservatives in industrial applications

. Promote sustainability and environmental responsibility in product preservation
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Organizational Benefits

e Enhanced product safety and quality

e Reduced chemical usage in production

e Improved sustainability and environmental impact

e Increased consumer trust and brand reputation

o Cost-effective preservation solutions

e Strengthened regulatory compliance

e Enhanced staff knowledge and skills

o Better shelf-life management

e Reduced product wastage

o Competitive advantage in the natural products market

Target Audiences

Food technologists

Quiality assurance managers
Agricultural scientists

Product development specialists
Nutritionists and dietitians
Entrepreneurs in the organic food sector
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Supply chain and operations managers



8. Environmental sustainability professionals
Course Duration: 5 days
Course Modules
Module 1: Introduction to Natural Preservation

e Overview of natural preservation history

Scientific principles behind natural preservation

Types of natural preservatives and their sources

Advantages and limitations compared to chemical preservatives

Case Study: Successful implementation of natural preservatives in packaged foods
¢ Interactive discussion and Q&A

Module 2: Fermentation Techniques

¢ Role of fermentation in preservation

Types of fermentation: lactic acid, alcoholic, and acetic
Microbial activity and shelf life extension

Traditional vs modern fermentation techniques

Case Study: Fermented dairy products with extended shelf life
Hands-on demonstration of fermentation processes

Module 3: Antimicrobial and Antioxidant Compounds

o Natural antimicrobial agents in plants, herbs, and spices
Role of antioxidants in food preservation

Mechanisms of action and efficacy evaluation

Applications in different food products

Case Study: Plant-based antimicrobials in bakery products
Group activity: Designing preservation experiments

Module 4: Environmental Factors in Preservation

o Impact of temperature, humidity, and pH on shelf life
Storage conditions and microbial control

Packaging techniques for natural preservation

Interaction between preservation methods and product type
Case Study: Temperature control in fresh produce
Simulation exercises on storage optimization

Module 5: Plant-Based Solutions for Shelf Life Extension

e Common plant extracts and bioactive compounds
Methods of extraction and application
Combination strategies for improved efficacy
Safety and sensory considerations

Case Study: Shelf-life extension in fresh juices
Practical workshop on plant extract preparation

Module 6: Quality Control and Safety Standards



Key indicators for preserved product quality

Microbiological testing and chemical analysis

Regulatory standards and compliance guidelines

Documentation and traceability in natural preservation

Case Study: Compliance challenges in organic food preservation
¢ Interactive session on developing quality protocols

Module 7: Innovative Technologies in Natural Preservation

e Emerging technologies in natural preservation

Nano-encapsulation and bioactive packaging

Enzyme-based preservation methods

Integration of technology into industrial processes
Case Study: Innovative preservation in ready-to-eat meals
e Group brainstorming on technology adoption

Module 8: Practical Application and Case Studies

e Hands-on application of learned techniques
Real-world problem-solving sessions
Industry-specific case studies and analysis

Strategies for scaling up preservation methods
Implementation planning and monitoring
Case Study: Large-scale natural preservation in beverages

Training Methodology

¢ Interactive lectures with practical demonstrations
Hands-on workshops and lab sessions

Group discussions and problem-solving exercises

Case study analysis from various industries

Simulation exercises for real-world applications
Continuous assessment through activities and feedback

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of this training, participants will be issued with a globally- recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.
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d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon
successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING
CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 14 Aug 2026 Online $1,100
17 Aug 2026 21 Aug 2026 Online $1,100
24 Aug 2026 28 Aug 2026 Online $1,100
31 Aug 2026 04 Sep 2026 Online $1,100
07 Sep 2026 11 Sep 2026 Online $1,100
14 Sep 2026 18 Sep 2026 Online $1,100
21 Sep 2026 25 Sep 2026 Online $1,100
28 Sep 2026 02 Oct 2026 Online $1,100

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/the-science-of-natural-preservation-methods-training-course

