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The History of Food Processing 

Å2000 B.C. - Here, eat this food quickly before it 
spoils.

Å500 B.C. - That food spoils fast.  Here, salt it.

Å1845 A.D. - That salt tastes bad.  Here, place that 
food on ice.

Å1850 A.D. - That ice melts fast.  Here, place that food
in a refrigerator.

Å1864 A.D. - That food still spoils.  Here, pasteurize it.

Å1980 A.D. -That pasteurized food doesnôt last long 
enough. Here, irradiate it.

Å1997 A.D. - That irradiated food is bad for you.  
Here, eat this ñall natural freshò stuff.

Å2000 A.D. -That ñall natural freshò stuff goes bad.
Here, eat this food quickly before it
spoils.
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