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WHY DO WE LIKE CHILLED MEAT?
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What color of frozen meat?
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How many times defrost repeatedly?
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Let’s comparison on color!
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PIRAS A EERRYEEH FROZEN & CHILLED MEAT PHOTOS
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BASIC DIFFERENCE
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Obvious at a glance — Chilled meat
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Chilled meat has low weep (High yielding)
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The size of the chilled meat is consistent
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The color of chilled meat is bright red
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Easy to marinade/seasoning

on chilled meat
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RERA ST
Chilled meat doesn’t frost
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Chilled meat has no ice crystals hole
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RERASEKENEEERERTE
Chilled meat doesn’t soak in a lot of
meat juice for 2 Iong t|me
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The cut line of chilled meat is neat
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* Chilled meat can not
reform/combing ‘_
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Chilled beef can be eaten raw.
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 Chilled meat suitable for innovation
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Comparison of Frozen Meat and Chilled Meat

et Frozeni@#RBI | Chilledi@E#F
Taste[ 1R Less Juicy i Juicy SISt ﬁ@
pricettl | e | e

CuttingtEI4b IR Hard B3 Easy &% @

Shelf life{R1ZHABR 3years 3¢E ﬁ@ 3days/4months 3%/4 3
Convenience5 & Bad & - Good & @7
Nutrition levelEFF{fi{E Moderate i@ High 8BS @
Pre-cutting BIBAT{E High Z Low & B (@
WastagelR$E High & Low & ﬁ@ V

Heat control X{xRY=Hl Hard BEI3E Fasy &% i » @
Marinating ik Hard [k Easy &% ﬁs@

Aging Fhpk No A gE Yes HE
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Oxymyoglobin

et Ay Chilled Meat Color

Myoglobin

-5 Beginning

105780 f5 After 10 mins

Metmyoglobin

R FHAOver shelf-life
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PHAEL=Z e A HY B £ 15 BH
BEEF:
Example of how meat colour is affected by ultimate pH

9.9 2.8 6.0 6.3 6.5 6.9 7.0

RHYPH{E Meat pH

AAAAAAAAAAA



g ="

O

® 0 0 00 0000 0000000000000 000000000000000000000000000000000000000000000000000000000000000000000000000000000ccOOROGROIOSROIROROROROGIOGIEOGES

JAPANESE SUPERMARKET VISIT
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HA & Private brand
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e BRI 1
Packaglng methods and

technologies
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o) R H2 T Packaging style of the Fresh Red Meat

B13% Vacuum Shrink Packaging
Modified Atmosphere Packaging

Vacuum Skin Packaging

AV E]2% Vacuum Thermoforming Packaging
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B ZE IR 48 B1%E Vacuum Shrink Packaging

« BRRARMIETTRIEZE - SFEPEME R IR RS

« Special Design for the meat products * High Barrier for longer shelf life

« 82 °CRIFKIW s L Z « IJEFRIBESI9E

_ Need 8 2 °C hot water for shrink _ Strong anti puncture ability J
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KA Bl Modified Atmosphere Packaging
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High quallty MAP machine . BTN
80%ESR + 20% —F|ikik RIFAGET Anti fog
80% 02 + 20% CO2 keep meat bright red - SNERRE
Super clearance
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Oxygen content affecting meat quality:
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MAP Packaging Precautions

HFE © MAP can affect the eating texture of beef. The main reasons

(L A

High-oxygen MAP packaging helps maintain the bright red color of the meat but mayaccelerate fat
oxidation, altering the flavor.
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{KEMAP (H1CO %

firmer, affecting its texture
o -:UBE%{E Changes in aroma:
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RIEESEME | Low-oxygen environment affecting tenderness:
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Low-oxygen MAP (such as high CO, concentration) may extend the shelf life
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ut the meat can become
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Certaln gas combmatlons may impact the natural flavor of beef, leading to a temporary off-odor upon
opening, which will dissipate after a short period.
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The MAP packaging method affects the eating texture. For a detailed report, please refer to the foIIowinE link

https://www.mla.com.au/contentassets/7b84e6ed46774478b47d9f3e3d2f78db/l.eqt.1813 final re
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https://www.mla.com.au/contentassets/7b84e6ed46774478b47d9f3e3d2f78db/l.eqt.1813_final_report.pdf

Vacuum Skin Packaging
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High quality Vacuum Skin Packaging
machine
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High vacuum and unique top web
_heating systems _
/
e
= gl
s I .
q =
\_

/

» SFE PRI E K R PT R

High barrler extend the shelf life

° 3D_L17-I§ \4/]\)( gt
3D perfect presentation

* ZimIlEe

. Easy tear design

MEAT & LIVESTOCK AUSTRALIA



=]

- -~

Vacuum Thermoforming Packaging
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High qual ity Vacuum Thermoforming
Packaging machine

R

Increase the operation efficiency

= PP 1 B K (R B |
High barrier extend the shelf life

PR BL I A AR

Decrease the packaging cost

A B[l

Printerable
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AR B B SRR IRETEH
Shelf lite of chilled beef in different packaging way

BER R (XR) BERT
Packaging Style Shelf life (day) Presentation
BEZEWIaEla 00+

Vacuum Shrink Packaging

SEE%

RN SIS 15+

Vacuum Skin Packaging

BEZERANEE R

40+

Vacuum Thermoforming Packaging
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The factors which mﬂuence the shelf life of the FRM
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Temperature

fRHA
Shelf life
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UESTIONS?
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