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times required in various rooms used, depending upon the
method practiced.
The prechilling method results in a minimum of drip of
i and fat, theref: duced shrink. In addition to
room ditions shown, air ies up to 500 fpm past
the product is the practice. After chilling, the smoked mest
is transferred to the hanging room until needed for wrapping
and shipping. Where more rapid cooling of the product is
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In any of the rooms mentioned the air distribution must be
uniform. The air supply from floor-mounted unit coolery
should be delivered through slotted ducts or by meagg of
clased ducts supplying properly spaced diffusers so di
that no high-velocity air streams irpinge on the produyct it
self in order to minimize shrink. The exception would be in
blast chill rooms where high air velocities are needed but the

duct is

desired blast chilling with foreed circul at high vel

bj d to the dition for only a short time_

and lower air temperatures is employed.

Some plants do not pre~chill but move the smoked meat
directly from the smokehouse to wrapping and packaging
room. The product arrives with an internal temperature of
90 F t0 130 F and is cooled to 50 to 55 F in 16 to 24 hr. .

Cook-before-cating type hams and picnics reach a minimum
internal temperature of 140 F in the smokehouse. A tem-
perature of 137 F is required for the destruction of possible
live trichinae and, consequently, the meat must not be kept
in the incubation range of 50 to 105 F for any great length of
time. They reach the chill or storage room at 110 F to 130 F
and are chilled to an internal temperature of 55 F to 60 F,
after which they are stored at 45 F db, 70 percent, relative
humidity.

Ready-to-eal hams and picnics come out of the smokehouse
at an internal temperature of 155 F and reach the chill or
storage room at 120 to 140 F. They are chilled to an internal
temperature of 45 F in about eight hours and are stored at
45 F db, 70 percent rh.

Wrapping rooms are generally held at 45 to 50 F db, 70
percent rh. Lower temperatures tend to reduce worker ef-
Bciency and output.

Smokedmeatmmgemomsmaybemaint&ined at a tem-

Refr jon may be lied by floor or ceiling mounteq
type units or wall coils. The units maybeofdryeoiltype'm
which the refrigerant temperature is maintained above thy
frost point, or brine spray, water defrost, or hot £88 defrogt
may be used where the refrigerant temperature is lower.

FRESH PORK HOLDING

Fresh pork cuts are usually packed on the pork Cutting
Boor. If they are not shipped the same day that they are cat
and packed, they should be held in a cooler having a tem-
perature of 26 to 28 F.

The types of product usually held in this cooler are pork
loins, spare ribs and pork shoulders. Loins are individuslly
wrapped in wax paper and packed in fiber boxes ranging in
weight from 60 to 70 Ib. Pork shoulders are also individually
wrapped and packed in approximately 50 Ib fiber boxes,
Spare ribs are usually packed in 25 1b fiber boxes with a wax
paper liner. .

Refrigeration for this cooler can be provided by either cool-

ing units or direct expansion coils. Coils should be placed 0 -

that defrosting operations ean be performed without inter-
fering with the product.

Most packers, however, prefer to use forced air cooling
units for this type of service. Cooling units will provide better

perature of 45 to 50 db or at 28 to 32 ¥ db, d ding upon

" it Storage ¢ quired must, be
such as to preveat condensation forming on the product after
it is moved out of the storage room.

A storage room temperature of 45 to 50 F db is used where
delivery from the plant to the retail outlets is made within a
ehort period of time. Storage room temperatures at 28 to 32 F
db are used when the product is transferred to points con-
siderably removed from the plant, and this transfer is made
through lled, low humidity rooms, docks, ears,” or
trucks, where the dew point of the air is below that of the

product during shipment and delivery.
Bacon usually reaches 8 maximum temperature of 125 F in
the smokehouse. As most of the smoked bacon presently pro-
. duced is packaged as sticed bacon, it may be transferred di-
rectly to the chill room if it has been skinned before ki

air fation, more uniform temperatures throughout the

room, minimize ceiling cond caused by air entering
doorways, due to traffic, from adjacent warmer areas, efimi-
Date necessity of coil scraping or drip troughs if hot gas defrost
ia used.

Cooling units may be dry type with hot gas defrost, or
wetted surface with brine spray. Units should be provided
with air diffusers to prevent direct air blast upon product.
Unless room shape is unusually odd, discharge duct work
should not be required.

Since the product is boxed and wrapped and the holding
period short, it is felt that humidity control is not too im-
portant. For automatic temperature control the fans of the
unit may be controlled, on and off, thermostatically, With

a direct expansion coil the liquor supply should be controlled

bya id shut off valve in series with the fan coatrol.

chebaooniswbeakinned&uersmoking, it is usually al-
lowed to hang in the smokehouse vestibule for 2 to 4 hr until
it drops to a8 temperature of 90 F before skinning. .

Bacon is usually molded and sliced at temperatures just
below 32 F. Chill rooms are usually designed to reduce the in-
temnl&empemf.mgofthebmnh%Fin?Ahnumorless,
requiring a room temperature of 20 to 24 F db. A tempering
room (also serves as storage for stock reserve) held at the
exact temperature at which bacon is sliced is often used.

Bacon molding can be done either after tempering, in which
case it is moved directly to the slicing machines, or it may be
molded after the initia] hardening, and then 1 to
the tempering room. In the latter case, care should be taken
that none of the siabs dre below 24 F so the product will not
erack during the molding operation. Bacon that has been
cured by the pickle injection process geaerally shows less
pickle pockets if molded after hardening and placed no more
thaz eight slabs high on pallets and held in the tempering
room ip this manper.

A thermal expansion valve should be provided for liquor
control. If a flooded coil is used it is also advisable to use 2
solenoid shut off valve in series with the fan system {o pre-
vent liquid epillover into the suction because of leaky float
valves in the accumulator. .

Since the product entering the room is at or near the holq‘
ing room ¢ t the product refri jon load is
small. The refrigeration load consists chiefly of room, equip-

_ment, and occupant heat gains,

BACON SLCING AND PACKAGING ROOM

Bacon should enter the slicing room chilled to a uniform
internal temperature. This internal temperature will range
from 26 to 32 F depending upon the individual packer’s tem-

ture standard. Internal temp s below 26 F tend
to cause shattering of the product during the slicing operation.

Internal bacon temperature above 32 F causes improper
shingling from the slicing machine.

The slicing and packaging room temperature and air move-
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fig. 8 .... Sausage Dry Room

meat usually are the result of a wmpiqmise betwee? t.h;
creatare comfort d ds of the operati p an:
product requirements. The r;odnl:) temperatures most com-
48 to 52 .

A A 810 ot
oceur. To guard against this it is advisable to maintain
eoil temperature slightly below the temperature of the bacon
mkﬁn&uhcmminoxdertokeepthedewpomtofthergox_x‘x
air below the product temperature_E. of the p

. to the room sir should also be for the shortest time possible.

should be provided to re-
move the smoke and fumes from the sealing and packaging
e(’u{igf;i-;:'nsion for this room may be supplied by forced air
“ng:rz;dce?:rngumfs nﬂiﬁeﬁm gp&eexhng mounted, dry or
WED“: te;plt coils should be provided with defrost facilities, if
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Where ceiling heights are adequate, n}u.ltiple ceiling type

units::beuzidasadvmmge in minimizing the amount of
3 ired. .

du:t:z:n;:gzmmm and humidity coatrol of cooling

its is desirable. . . .
uml"m‘:ed type ceiling coils should be provided with drip
troughs with suitable drainage. This type of mﬁ_-ng?mt'non )
provides the most draft-free conditions. Howgver, it is diffi-
cult, if not impossible, to maintain the dew point of the room
air low enough to approach the product perat hTh.ex'e
are some installations that are operating with umidi-
ties between 60 to 70 percent which evidently are not having

" One method of control-consists of individual coil banks,

~ connected to common liquor and suction headers. Each bank

is equipped with a thermal expansion vn‘lvf. ’I‘l::’e suction
header iz provided with a ily oper back-p! r
valve. Th tically Hod el ‘sh‘:;:gimv'ﬁx]:

i liquid header, are both control Y a singl
b:)th suih(zn ml‘ln.s(:l g H provides a simple automatic
defrosting cycle.

SAUSAGE DRY ROOMS

Refrigeration or air isan integm.lmd psrtu::!lyw
round sausage dry rooms. The purpese is to produce con-
trol the air oon:gions for the proper removal of moisture from
mDs;sau&geismanufactmedin&widemgequ
This type of ssusage is in general unwok.ed and its keepmgf
qualities depend on curing ingredients, spices and removal of
moisture from the product by drying. In geneml, this sausage
is of two distinct types, one variety being smpked and the
other not smoked, sometimes known as the Italian type. -

The USDA Meat Inspection Division reguiates the mini-
mum temperature and period of time that the product must
be held after stuffing and prior to release, depending on t.ht:
method of production. The dry room temperature shall mhdd
lowerthanwlv‘,andﬂwlmgfho[ﬁ'mcmpmdmdall?e -
inm&yrmandm\h'hmndepmdmtmmw meler
dmbummafushqﬂingwmmmdbodajwwﬁmn v 60

After stuffing, the are held at a temp of
w75and75m80pementrhinthemag¢greenrwrr}£
develop the cure. The sausages that are suspended from stic
at the time of stuffing may be held on the trucks or railed
cages or transferred to racks in the green room. Sausage in
3}§w4in.dia.mewxmsingsmgenemlly_spwedm6u§.
ceaters on the saysage sticks. The length of time the ssusage
are held in the green room will depend on the method of pzzS
aration, the type and dimensions of th;fdu:&ge, the individ!

r, and may vary from two to y8. .
opeTrl:ew varieties g’f :yumge which are not smoked are the.g
transferred to the sausoge dry room (Fig. 8) and those whicl
are to be smoked are transferred from the green room to the
smokehouse and thereafter to the dry room. .

1t is recommended that conditions under which the pmdusc;
is most favorably processed in the dry room are from 45 to 3
F db and 70 to 74 percent rh. Some favor the lower range o

ture (45 to 50 F) for the unsmoked varieties of dry

the coil temp: are to be d at & temp

more than several degrees below freesing. Air discharge and

return chould be evenly distributed, using ductwork 1{ Deces-

sary. Noticeable drafts on p 1 should be To
ki is, air velocities in the ied zone should be

sausage, with the higher range (50 to 55 F) for _the smoknjd
varieties, L s
i i i dependent
The drying period under optimum conditions is
f drying particularly suited to the trade
gnthe‘pe::ent?gleo ) of 20 to 30 percent in 30 days,

plish this, air D *
inthemgeof%w%fpm_'l'hg p | be-

diff
tween primary air and room air should not exceed 10 F if

Personnel comfort is to be idered. To provid

optimum comfort conditions and also control dew point, re-

beat coils are necessary.
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i t in 60
ich i dered a dry product, 30 percen
:ah;gal:daspementinndays,dﬁcnbedun_fuﬂydry
3 i f e referred to as
s b il of g e 0 ST b
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