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Abstract

In the chronicles of natural history, preserved species stand as eloquent echoes of bygone eras, encapsulating the
beauty and diversity of life that once thrived on our planet. From the halls of museums to the laboratories of scientifc
research, these preserved specimens ofer a poignant bridge between the past and the present, reminding us of the
rich tapestry of biodiversity that has been lost to time.
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Introduction

Preserved species, in their various forms, serve as remarkable
testaments to the art and science of preservation. Taxidermy, the
cra Tof preserving animals through lifelike displays, breathes a visual
semblance of life into creatures long extinct. Specimens encased in jars
provide scientists with invaluable data, enabling deeper insights into
the anatomy and biology of these vanished beings [1,2].

Methodology
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