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- Why and how is food canned?





 What’s so great about canning?





To understand why foods decay.


To appreciate how canning prevents food from decaying and ‘going off’.


To gain an insight into the history of canning.





Place on the table, in front of the children, a fresh apple and a slice of bread. Ask them whether they think they are fresh or old. Ask them how they know. Discuss the look and feel of the apple and the bread and how this tells them that it is fresh. Ask them to imagine that they are going to zoom forward in time to a month from the current date and that they are going to look again at the two products. Ask them what they think they would look like now! If you have an old, mouldy apple and mouldy bread, show the children. These should be viewed inside an enclosed container.





Ask the children what has happened and discuss the changes in appearance. What would happen if these were left for another month, six months, or a year? The children should have already done some work on micro-organisms and this is a good opportunity to revise this. Discuss with the children what a micro-organism is and how these tiny plants and animals eat the food, causing it to break down, ‘rot’ or ‘go mouldy’. This is an essential process in our world as this enables materials to decompose and the goodness is then returned to the soil. If there were no micro-organisms, then dead matter would just stay there!





Ask the children how they might stop their food at home from going bad. They are likely to come up with the fact that they put things in the fridge. Encourage them to think about the freezer as well. See if they can come up with any of the other methods on Activity Sheet 1.





Show them the information on Activity Sheet 1. These could be photocopied for children, or used as a class text on the OHP. Read through the information and allow the children to comment and discuss any points.





Activity Sheet 2 allows the children to think about these processes and summarise them in their own words. Depending on the ability of the pupils, they could do this with or without the help of the information text.









































A fresh apple, and fresh piece of fresh bread (An old rotten apple and mouldy bread would also be useful, if possible)


Activity Sheet 1 – Preserving Food (Information Sheet)


Activity Sheet 2 – Preserving Food (Activity)
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