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Methods of Preservation of Perishable Goods in the Market
Introduction
Dairy companies are constantly fighting the problem of how to preserve their perishable good, especially milk, vegetables, fruits, and meat, which have a limited shelf life after leaving their production and processing areas. The time taken between the processing plants to the market is crucial as it determines how long the product will last on the shelves and if the product will maintain the required quality. These factors are determined by a variety of environmental factors, for example, temperatures, humidity, pressure, and velocity of the neighboring gases. Temperature is the critical element determining how long the product will last as most chilled products like milk require temperatures of 4c-6c while frozen products like meat require -6c. Higher temperatures, especially in milk and meat, encourage the growth of micro-organisms which leads to spoilage within a short time, and this can cause food poisoning if consumed. The right temperatures give the product the shelf life required, for example, days for milk and months for frozen products. Thus refrigeration plays an important role in the food preservation and proper maintenance of perishable products' shelf life.
Relevance of the Topic
This topic is essential because it highlights how refrigeration plays a significant role in preventing food loss and preserving quality goods for the market. This is very important, especially now with the current state of globalization with higher temperatures worldwide. Fresh produce is constantly being transported to long distances to ensure that all consumers receive quality products at the comfort of their homes and their markets. For example, blackberries from Mexico are transported to the United States, taking about 15days of distribution and transportation. The average shelf life of berries without refrigeration can take a day or two, but the berries can reach consumers in a good state with the right temperatures. 
Refrigeration also helps maintain the products' nutrients; for example, berries have antioxidants, vitamin c, and fiber, giving the consumers the right nutritional value and the best quality. In dairy products like milk, yogurts, and probiotics,  the nutritional value is maintained; for example, the good bacteria in the yogurt is maintained, which helps fight infections like yeast.
Research Objectives
· To find ways of preservation of perishable goods.
· To enquire quicker ways of transportation of perishable goods.
· To investigate how harsh temperatures affect perishable products.
· To find out how ways of handling perishable products.
· To determine why temperature is the most important factor in perishable foods.
· To investigate the causes of quality defects in perishable products.
Ways of Preservation of Perishable Goods
The goal of preserving food is to slow down the increment of micro-organisms that cause food spoilage and losses before reaching the market.  Some of the methods of preserving perishable products are;
Freezing
The lower the temperature, the longer the food will last for the required maximum shelf life. However, some micro-organisms can survive in extremely cold environments like molds that grow on refrigerated food for more extended periods. Food should be refrigerated to maintain its shelf life and not longer than that. Products like milk should be refrigerated at the right temperatures, 4-6c, while meat should be frozen to -6c for the required shelf life (Castelein et al., 2020). Sometimes, vegetables require to be cleaned with specific herbs or vinegar to ensure that all micro-organisms are removed before refrigeration. Or they should be adequately cleaned before they can be taken to the market to maintain their freshness and quality.
Heat
Boiling or heating helps to destroy micro-organisms in perishable products, for example, milk. Most long-life milk products are heated at higher temperatures in pasteurization to extend shelf life (Castelein et al., 2020). It is then stored in tight containers, which can last for months on the shelves without refrigeration, but upon opening, the milk must be refrigerated to avoid spoilage. 
Excluding Air
Most products that have a longer shelf life are stored in air-tight containers for preservation, especially perishable products; that is why consumers are advised to refrigerate products once opened to enjoy maximum benefits.
Ways of Transportation of Perishable Products
Perishable goods need to be transported in the quickest means possible to avoid spoilage since they have shorter shelf life than other products. When this is observed, consumers can enjoy quality goods despite the product's distance. Below are some of the ways that perishable products can be transported.
The Right Package
Different perishable products have different ways of packaging; for instance, the milk needs to be packed in air-tight containers to avoid air and breakage. On the other hand, fruits need strong yet breathable packages to prevent moisture, warmth, and damage (Paxson, 2021). It is important to choose the right package mode for the products to ensure they reach the consumers in the right state while fresh. Additionally, frozen products need the right packages to ensure the right temperatures are maintained.
Include Ice Packs or Cubes
Cooler boxes are some of the best ways to preserve products. This is because they can maintain the temperatures for the ice cubes and thus a cooling effect. Products like fresh milk and meat can be transported using cooler boxes while using the right package. Additionally, one can also use gel ice packs to prevent moisture that is brought by ice cubes.
The Right Transportation Method
The best method of shipping is important to ensure safety to their destination. Most companies use trailers and vans since they are equipped with refrigeration that helps maintain the freshness of the products (Paxson, 2021). Other international companies opt for air transportation, especially for milk and fruits, with significantly lower shelf life. Different organizations choose the various ways of transporting their products according to their urgency and quality.
Delivery Routes and Schedules
This can be achieved using a good logistics company to ensure that delivery schedules are met to avoid customer complaints and spoilage, especially perishable products like milk. With proper logistics, goods can be delivered to the right consumers or retailers at the right time for good customer relations.
How Harsh Temperatures Affect Perishable Goods
Perishable goods like milk and meat require low temperatures to avoid the overgrowth of micro-organisms. When these products are stored in high temperatures, micro-organisms can multiply, leading to food spoilage, and when consumed, it can cause severe food poisoning.  Additionally, heating milk to more than 100c kills impurities that cause food spoilage giving it a longer shelf life when stored in air-tight containers. When the milk is not heated in more than 100c, it can also cause food spoilage. 
High temperatures on fruits can cause an increase in micro-organisms and germs that can easily cause food poisoning (Goswami et al., 2019). The proper temperatures should be maintained for the correct type of foods for maximum shelf life and preservation of nutrients.
Why Temperature is the Most Important Factor in Perishable Foods
Temperature is the most important element in maintaining the shelf life of perishable products. This is critical because it helps to control the pathogens that cause food contamination and poisoning. The right amount of temperature is critical for the correct type of foods, for example, fruits and vegetables, milk, and meat. To effectively keep bacteria at bay, food requires refrigeration or cooking at the right temperatures to kill germs and micro-organisms. This is one of the most important factors to avoid food poisoning.
Ways of Handling Perishable Products
Handling perishable products require utmost care to avoid compromising on quality and shelf life. Various tips can help to handle perishable products for maximum quality effectively.
Purchase the Best Quality Perishable Foods
Quality foods can give the required shelf life since they meet all the requirements, for example, the right packages, the right weight, and are stored at the right temperatures. This helps to eliminate instances of food contamination and spoilage.
Following Storage Instructions
Some of the storage instructions are keeping the food under the right temperatures, keeping the food sealed, maintaining cleanliness in food wrappings and covers, and separating cooked foods from raw foods while keeping milk away from meat products to avoid contamination. Milk left unrefrigerated should be boiled before refrigeration to ensure quality, and lastly, no foods should be refrigerated when warm or hot.
Maintaining Cleanliness in Food Processing and Preparation Areas
Cleanliness is the best way to avoid food passing germs to food. This means in large manufacturing plants, and constant sanitizing should have been adhered to. Use of clean garments and proper clothing’s should also be observed and separate dairy products from fresh produce and raw meat. This should be followed by constant cleaning of hands to avoid the accumulation of germs that causes food poisoning and contamination.
Causes of Quality Defects in Perishable Products
The quality of perishable products can be affected by various factors, which later affect the quality of the products in the market. Some of the factors that can cause defects in perishable products are; poor feeds given to the cattle, which later affect the quality of milk and meat. This affects the milk's butterfat content, making the milk low in quality to be released to the market. Low-quality milk does not contain the proper nutrients needed by our bodies, leading to some vitamins (Riad et al., 2018). Additionally, the meat produced by such cattle does not reach the required standards needed in the market.
Inadequate harvesting, handling, and packing skills may also compromise the quality of the produce. Different products have various ways of being handled during harvest. For example, vegetables require moisture to keep them fresh, while fruits require dry, cool temperatures to maintain their freshness. When not observed, the two products lose their quality and may not serve the needed maximum shelf life. As a result, the quality of the product is affected. Perishable products should be handled with the utmost care from the farm to the processing areas. 
Conclusion
Dairy companies are constantly fighting the problem of how to preserve their perishable good, especially milk, vegetables, fruits, and meat which have a limited shelf life after leaving their production and processing areas. The time taken between the processing plant and the market is crucial as it determines how long the product will last on the shelves and if the product will live to its full maximum shelf life. These factors are determined by a variety of environmental factors, for example, temperatures, humidity, pressure, and velocity of the neighboring gases. Temperature is the key element determining how long the product will last as most chilled products like milk require temperatures of 4c-6c while frozen products like meat require -6c. Refrigeration helps maintain the normal temperatures of the perishable products and their nutrients to give the consumers quality products. Perishable products can be preserved by heat, refrigeration, and excluding air and moist. They can also be transported using the proper means, for example, well-refrigerated trucks, to maintain the quality needed by the consumers while preventing spoilage which leads to losses. The quality of perishable products can be affected by various factors, which later affect the quality of the products in the market. Some of the factors that can cause defects in perishable products are; poor feeds given to the cattle, which later affect the quality of milk and meat.
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