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Freeze dryed foods can surely be perfect complementary for emergency or some unforeseen
incidentals. They may be like an abrupt coming of your relatives or guests without prior notice,
presenting plates of yummy foods from your storage to your guests, or in face of any disastrous
incidents. Freeze dried foods can be in all such happenings as good as finding out pearls from the
chasm of seas.

When it comes to the questions of why people should stuff their containers with freeze dried food
when they can cook them very easily in the micro-oven, we can say that the necessities in the wake
of surprise guests, surprise disasters or surprise planning for an outing can be faced by freeze dried
food only, without compromising with the food values of the fresh foods. They can help survive a
person an unforeseen incident.

For this reason, freeze dryed foods are called also survival foods. These survival foods are
prepared through some special preservation ways, which involve removing all its moisture contents
so that they can be processed for giving them a life-span up to a couple of months or even to a
year. If we look back to our past days, we can visualize the ancient people would preserve their
foods in this way. But, these days, the preservation process with their processing has got a dramatic
change with the innovative ideas and help of brilliant equipments. 

Freeze dried food is thought to be the best kinds of survival food amongst all kinds of dried foods
available in the market. Prepared with all scientific processes, these freeze dryed foods are found to
be lasting for many days or months. When no one can foresee a disaster, they can save people.
Moreover, when mountaineers go for trekking or climbing a mountain, they can bring there with
them these foods to support their lives.

These foods are safe to eat because they are prepared and preserved in such a way that the
possibility of getting contaminated is just next to impossible. For this very reason, even in the wake
of a natural calamities, which may last for some days or some weeks, these freeze dryed foods can
be the best supplement.

Actually, freeze dried foods are prepared in some special ways, so that the possibility of
contamination and the extent of preserving in all good condition can be ensured. These foods are
cooked and then flash frozen. On doing flash frozen, they are kept to cool and helped to evaporate.
In doing so, moisture is removed as much as possible. The less moisture in them is the higher
possibility of remaining good.  To ensure that they are kept in sealed containers, which are foolproof
and are able to stop filtrate oxygen and moisture. This way doing, the food inside the container will
be fresh. When the food becomes completely free from water, it becomes freeze dried food. Now
they can be stored for days after days or for some couples of months.

No doubt, if the process of preparing freeze dryed foods is followed scientifically, be sure that they
will be as tasteful all along as the just-now-cooked-foods, as if they have been recently cooked.
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