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0 or 10 F. Products should not be held in hreak-up rooms any
longer than is absolutely necessary.

10. Pmduct. when received at the retail store, should be put
immediately into a 0 F sto: room.

ll.Dup y cases in retail stores should be ly held
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CHAPTER 41

FROZEN MEAT PRODUCTS

Types of

Products and Method of Preparation, Sanitation, Packaging, Age of Meat for Freezing, Effect of Storage Temperature

mey Storage Life of frozen Meats, Effect of Packaging, Changes in Product During Storage, Effect of Freering
on Temperoture on Quadlity, Effect of Thawing on Quality

ARLY sales experience with frozen meats did little to
encourage further expansion in this field. The difficulty
5 that time was that space for display and storage was ex-
tremely limited, and the consumer was not prepared to accept

and include beef, lamb, veal, pork, and kidney stews, ham
sticks, Swiss and Salisbury steaks, beef, veal and lamb gou-
lash, corned beef, corned beef hash, roast pork and dressing,
pot roast and roast beef in gravy, veal and pork sausage pat-
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tional trade) were among the first to recognize the advantages
to be gained from the use of frozen meats. Such organizations

account for about 20 percent of the meat consumed. The fact
that fmsen pre-portioned meat with known price per unit
could be supplied by the packers had strong appeal to the
institutional buyers The portions could be supplied in dif-
ferent weights, in any grade or cut or degree of trim desned
Meathmdl!nghadbeena eoﬂlya.nd

pork, ham and chili pot pies. Entire dinners are frozen on
metal foil plates and include ag entrees ham steak, meat loaf,
roast or pot roast of beef, spareribs, steak, Swiss steak or veal
cutlet.

The statistics of production for frozen meats and prepared
{oods containing meats, fish, or fowl show extremely rapid
growth rates in the last 13 years (Table 1). Although frozen
meat for only 8 small percentage of the total meat
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