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The article, “Cost of Preserving and Storing Food” by P. Kendall and L. Payton looks at the costs associated with preserving and storing food. Food preservation doesn’t only cost monetary value but also the quality of the initial produce. Preserving and storing food is a process that begins from production to the point of consumption and may cost time and money. The cost of production is very evident. Here, the cost is from farms and markets, which may either be fresh or stored for a while. The produce cost depends on the market and quality value minus the cost incurred. If it’s from your own farm, the cost is output minus expenses.

[bookmark: _GoBack]The process of storing or preserving foods requires special equipment or ingredients. Freezing is one of the methods used where food can remain fresh for a long time, but the cost of buying and operating a fridge may be high. Other costs incurred here include the electricity cost and cost for preparation of food for freezing, such as; packaging or adding ingredients. Another method of preserving food for a long time is canning. This is mostly done on ready to eat foods. The cost incurred is that of packaging, preparation of food for packaging, and purchasing equipment such as pressure canner and the cans themselves. Drying also falls as a common method of storing and preserving food. It is very economical since there are fewer equipment and processes required. Most of the time, the sun is used for drying; however, costs may be incurred when equipment’s used include; other drying sources except the sun added ingredients. Lastly, we have cold storage or root cellaring as another form of preserving and storing foods. The most commonly stored foods out of this process are fruits and vegetables. Costs incurred here include; making of the cold room or cellar, and produce and time lost in keeping the area or cellar clean (Kendall & Payton, 2008).
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