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Specialized 
Processes 
At Retail 

Reduced 
Oxygen 

Packaging 

(i.e.-Sous Vide, 
Cook-Chill, 

Vacuum Packing) 
  

Packaging 
Juice 

If doing a 5-log 
reduction 

Curing, 
Smoking and 
Drying of Fish 

(for Preservation) 

Curing and 
Smoking of 
Meat and 

Poultry 
(for Preservation) Drying of 

Meat and 
Poultry 

(for Preservation) 

Fermentation 
of Sauage 

Adding 
Components/ 
Additives to 
Render Shelf 

Stable 

Sprouting 

 


