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Which type of food preservation is it?

Read the description and use the fact sheet to help complete the boxes below.

[image: ]The temperature is reduced between 1°C and below 8°C reduces spoilage by slowing down the action of micro-organisms and enzymes.

Providing the packaging remains undamaged, this type of preservation ensures the food will last for many years.

Food is placed in a high salt brine solution. The food is then either placed in air-tight and heat sealed packets, or loose.
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Which cuts of meat and meat products are suitable for this?
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