Lesson 14

Food Science and
technoligies




C. Packaging Hurdles




D. Processing Hurdles

Pop-Open Shell
Easy (o Shuck
Extended Shelf Life




E. Distribution/Merchandising Controls
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E. Distribution/Merchandising Con‘trols:; ol

Superchilling oZel AN

0
= Storage temperature Just above the /&
freezing point of the product or raw =

material...for value-added produce and
meat/poultry/pasta products, this would
equate to a holding temperature Iin the
range of 32-35° F.

= Shelf life shown to be 1.5 to 4 times
greater for products consistently stored at

Va these temperatures versus those stored at

* conventlonal refrigeration temperatures of
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Organizational Needs

@ Consumer Understanding -
Qualitative and Quantitative
Consumer Research

@ Product Design and
Development: A Disciplined
Process from Concept to
Commercialization

@ Culinary, Nutritional, and
Food Technology Expertise

@ Packaging Design and
Development

@ Cost and Quality Optimization

©) Food Processing Exp'ertlse o "

and Short Shelf Life

Manufacturing r;;;}-:;:'

@ Distribution and Logistics

@ Microbiology, Food Safety
and Food Security Expertise

@ Shelf Life and Preservation
Systems

@ Specification and Controls
Development, including
GAP’s, GMP’s, SOP’s, and
HACCP
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Strategic Alliance Development o A
Partnering for Success e N
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@ Manufacturer and retailer alliances

© Manufacturer and Manufacturer Joint Ventures to
O Better understand international trends
O Expand distribution into new geographic markets and/or
O Enable complementary products, resulting in more complete
range of products available to the customer

© Manufacturer and Supplier/University/Service Provider
Joint Ventures

Alliances provide access to customers, and enable a more
compelling value-added solution to customers and create
/. synergy and efficiency in marketing and development efforts
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