


Results on wholesale cuts of rib roasts and pork loins
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Unwrapped and glazed

Similar results as on the corresponding wholesale cuts of rib
roasts and pork loins were obtained, yet still more pronounced
ration and greater shrinkage was noted,

This material was very efficient against drying and discolora-
tion but could not prevent the fat from getting rancid

1 >
) ‘. Wrapped in Cryv-o-vac, evacuated and heat sealed
J . 9.

This method offered an excellent protection against dPVlﬂf
discoloration, and, at low temperatures, also against rancidif rication
Practically no hilﬂuﬁ’ was DUuaHV*u, although the packar bL were

small, The saﬁnjos stored at ’C and -15°C for 1/2 and year
were significantly rancid,.
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Approximate limits for appearance of distinct rancidity of

the fat or discoloration of the meat

Pork loins without rind and most of the back fat removed
(unwra pped)

-150C -22°C -30°C

Rib roasts (unwrapped)
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ought to be rather thick and Ly add it glazing is necessary
when the meat is stored for 1on; periods,

Small pieces of meaty, e,g. slices, should be wrapped in a wvapour
and air tight film before f reezing, The freeze storage temperature
Ought to be low, vrx¢urably -30°C, especially for storage periods
€Xceeding about 1/2 year,
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