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Meat preservation and storage
	Method
	How it works
	Used for
	Storage after preservation
	Shelf-life

	Canning 
	By heating food above boiling point in sealed cans. Canning destroys virtually all micro-organisms.
	Meat meals (e.g. stew, ravioli)
ham, corned beef.
	Cold and dry place. Cans should be carefully handled to prevent dents or punctures.
	Provided can remains undamaged – many years.

	[bookmark: _GoBack]Deep freezing
	By use of low temperatures (low temperatures inactivate micro-organisms and enzymes).
-18°C Domestic freezer
-30°C Factory
-20°C Wholesalers’ cold store
-18°C Open top freezer display cabinet.
	Whole and part carcasses (commercially)
Individual cuts of meat, meat meal (commercially prepared and in the home)

	Must be carefully wrapped and labelled with date of freezing or purchase.
Must be kept frozen at all times.
Must never be thawed then refrozen unless cooked.
	Uncooked meats:
Beef – 12 months
Lamb – 9 months
Pork – 6 months
Mince, offal and sausages – 3 months
Bacon – 1 month

	Chilled storage
	This is not freezing as temperatures are too high. Chilling food between – 1°C and 8°C reduces spoilage by slowing down the action of micro-organisms and enzymes.
	Fresh cuts of meat
Prepared meat meals
	Must be carefully covered and kept between 3°C-5°C in a domestic refrigerator.
Supermarkets display chilled food at 8°C or below.
	No more than 1 to 2 days (See use-by date.)

	Modified atmosphere packaging and chilled (MAP) [GAS flushing]
	Gas flushing helps chilled foods to stay fresh longer by changing the mixture of the nitrogen, oxygen and carbon dioxide surrounding the food from the proportion naturally present in ‘fresh air’. 
	Cuts of meat
Minced meat
Prepared meat meals
	Heat-seal on packaging must not be broken
Foods much be kept between 3°C-5° in a domestic refrigerator. 
Supermarkets display chilled food at 8°C or below.
	Approximately 4-7 days shelf life. (See use-by date.)

	Vacuum skin packaging and chilled
	Excluding all air from the pack prevents any micro-organisms that need oxygen from growing.  This also prevents colour deteriorating.
	Whole fresh meat cuts
	Store at 3°C-5°C in a domestic refrigerator.
	Up to 10 days shelf life. (See use-by date.)

	Curing and chilled
	By using a high salt brine solution which inhibits the growth of micro-organisms. Bacon is sold in air-tight and heat-sealed packets, or loose.
	Green bacon (unsmoked)
Ham
Sausages
	Store dry and covered, or in vacuum pack at 3°C-5°C.
	Once opened use within 10 days. (See use-by date.)

	Smoking and chilled
	The cured meat is smoked by hanging in smoke so that the surface gets coated with a layer of chemicals. The chemicals produced by smoking slow down the growth of micro-organisms. Sliced smoked ham and bacon may be vacuum packed and heat-sealed.
	Smoked bacon
Specialty ham
	Cool, dry and covered but so air can circulate.
Often sliced and packed just like cured bacon.
	Once whole hams are cut or packages opened, use within 10 days. Whole hams have a longer shelf-life. (See use by date.)
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