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The principal factor controlling the safety of arefrigerated (chilled or frozen) food is its temperature. In
many cases the time taken to reach the desired temperature is also important. To provide safe refrigerated
food products of high organoleptic quality, attention must be paid to every aspect of the cold chain from
initial chilling or freezing of the raw ingredients, through storage and transport, to retail display. The cold
chain consists of two distinct types of operation. In processes such as primary and secondary chilling or
freezing the aim is to change the average temperature of the food. In others, such as chilled or frozen storage,
transport and retail display, the prime aim is to maintain the temperature of the food. Removing the required
amount of heat from afood is a difficult, time- and energy-consuming operation, but critical to the operation
of the cold chain. As afood moves along the cold chain it becomes increasingly difficult to control and
maintain its temperature. Thisis because the temperatures of bulk packs of refrigerated product in large
storerooms are far less sensitive to small heat inputs than single consumer packs in open display casesor in a
domestic refrigerator/freezer. This chapter describes and explains the technologies used to produce and
ensure the safety of chilled and frozen foods and maintain the cold chain.
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From reader reviews:
Eleanor Walker:

Do you have favorite book? If you have, what is your favorite's book? Publication is very important thing for
us to understand everything in the world. Each guide has different aim or perhaps goal; it means that book
has different type. Some people experience enjoy to spend their time and energy to read a book. They are
really reading whatever they acquire because their hobby is definitely reading a book. Consider the person
who don't like looking at a book? Sometime, individual feel need book once they found difficult problem or
even exercise. Well, probably you'll have this Food Safety Management: Chapter 20. Chilling and Freezing.

Patsy Cassdlla:

Do you one among people who can't read enjoyable if the sentence chained in the straightway, hold on guys
that aren't like that. This Food Safety Management: Chapter 20. Chilling and Freezing book is readable by
simply you who hate the perfect word style. Y ou will find the info here are arrange for enjoyable looking at
experience without leaving possibly decrease the knowledge that want to supply to you. The writer involving
Food Safety Management: Chapter 20. Chilling and Freezing content conveys prospect easily to understand
by alot of people. The printed and e-book are not different in the information but it just different available as
it. So, do you even now thinking Food Safety Management: Chapter 20. Chilling and Freezing is not
loveable to be your top collection reading book?

Chad Davis:

Areyou kind of stressful person, only have 10 or 15 minute in your time to upgrading your mind proficiency
or thinking skill possibly analytical thinking? Then you are having problem with the book as compared to
can satisfy your small amount of timeto read it because this time you only find reserve that need more time
to be go through. Food Safety Management: Chapter 20. Chilling and Freezing can be your answer since it
can be read by a person who have those short time problems.

Eddie McCoy:

A lot of book has printed but it differs from the others. Y ou can get it by web on social media. Y ou can
choose the most effective book for you, science, comedy, novel, or whatever by simply searching from it. It
is called of book Food Safety Management: Chapter 20. Chilling and Freezing. Y ou can include your
knowledge by it. Without departing the printed book, it could possibly add your knowledge and make a
person happier to read. It is most essential that, you must aware about publication. It can bring you from one
spot to other place.
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