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Curing (food preservation) - Wikipedia

Curing is any of various food preservation and flavoring processes of foods such as meat, fish and
vegetables, by the addition of salt, with the aim of drawing moisture out of the food by the process of
0SMosis.

CURE Definition & Meaning - Merriam-Webster

In Latin the noun cura had the general sense of “the care, concern, or attention given to something
or someone.” It might refer to “medical care or healing.” Christians, however, used the word chiefly
in regard to “the care of souls,” since that was one of their main concerns.

What is Curing of Food

In food preparation, curing refers to various preservation and flavoring processes, especially of meat
or fish, by the addition of a combination of salt, sugar and either nitrate or nitrite.

How to Cure Meat: 5 Ways to Cure Meat at Home -
MasterClass
Curing, which can significantly extend the shelf life of fresh meat, has been popular since the dawn

of civilization. By removing moisture via osmosis, curing halts potential microbe growth (therefore,
preventing food spoilage) and imbues the meat with a rich, savory flavor.

How to Cure Meat (with Pictures) - wikiHow

Curing is an age-old process of preserving meat for later use. With just a few ingredients — salt,
nitrites, and time — the meat transforms: from water-packed and pliable to dry and stiff.

What is curing? - USDA

Curing is the addition of salt, sodium or potassium nitrate (or saltpeter), nitrites, and sometimes
sugar, seasonings, phosphates and cure accelerators, e.g., sodium ascorbate, to pork for
preservation, color development and flavor enhancement.

CURING | English meaning - Cambridge Dictionary

CURING definition: 1. present participle of cure 2. to make someone with an illness healthy again: 3.
to stop someone.... Learn more.



Dry Curing - The Culinary Pro

Dry cures of salt, sugar, curing salts, and spices enhance the flavor, texture, and appearance of
foods as a prep step when aging, fermenting, smoking, barbecuing, or roasting.

Cure Smoke Review Curing Foods - University of Georgia
Some current recipes for curing have vinegar, citrus juice, or alcohol as ingredients for flavor.

Addition of these chemicals in sufficient quantities can contribute to the preservation of the food
being cured.

Curing Meat with Salt: A How-To Guide | Tractor Supply Co.

There are many ways to preserve, tenderize, flavor & store fresh meat. Follow our complete guide to
curing meats with salt at home.



