Typical shelf life

Product Gas mix Gas/product volume ratio Air MAP Storage temperature
Raw red meat 60-80% 02 + 100-200 ml 2-4 days 5-8 days 2-3°C
20-40% CO2 100 g meat
Raw light poultry 40-100% CO2 + 100-200 ml 4-7 days 16-21 days 2-3°C
0-60% N2 100 g meat
Raw dark poultry 70% 02 + 100-200 ml 3-5 days 7-14 days 2-3°C
30% C02 100 g meat
Sausages/cold cuts 70% 02 + 50-100 ml 2-4 days 2-5 weeks 4-6°C
30% CO2 100 g product
Cooked meat in slices 70% 02 + 50-100 ml 2-4 days 2-5 weeks 4-6°C
30% CO2 100 g product
Hard cheese 80-100% CO2 + 50-100 ml 2-3 weeks 4-10 weeks 4-6°C
0-20% N2 100 g cheese
Cheese (sliced, grated) 40% CO2 + 50-100 ml 2-3 weeks 7 days 4-6°C
60% N2 100 g cheese
a
-1 Softcheese 20-60% CO2 + 50-100 ml 8 days 21 days 4-6°C
= 40-80% N2 100 g cheese
Yoghurt 0-30% CO2 + 10-14 days 22-25 days 4-6°C
70-100% N2
Raw fish 40-90% CO2 + 200-300 ml 3-5days 5-14 days 0-2°C
10% 02 + 100 g fish
0-50% N2
E Smoked fish 40-60% CO2 + 50-100ml 15 days 30 days 0-3°C
3 40-60% N2 100 g fish
o3
;‘3 Cooked fish 30% CO2 + 50-100 ml 7 days 30 days 0-3°C
- 70% N2 100 g fish
Shrimps/prawns 40% CO2 + 50-100 ml 7 days 21 weeks 4-6°C
(peeled, cooked) 60% N2 100 g product
Salad 5% 02 + 100-200 ml 2-5 days 5-8 days 3-5°C
5-20% CO2 + 100 g product
% 75-90% N2
% Ready to serve, 6% 02 + 100-200ml 2-5 days 5-8 days 3-5°C
; chopped mixed salad 5-20% CO2 + 100 g product
£ 75-90% N2
[
Peeled potatoes 40-60% CO2 + 100-200 mi 0,5 hours 10 days 3-5°C
40-60% N2 100 g product
Pre-baked bread 100% CO2 50-100 ml 5 days 20 days 20-25°C
100 g product
3
I3l Cake 50% CO2 + 50-100ml 15 days 60 days 20-25°C
= 50% N2 100 g product
o
3l Coffee (ground) N2 or CO2 50-100 ml 4 weeks 24 weeks 20-25°C
'g 100 g product
(=%
5 Milk powder 100% N2 50-100 ml 12 weeks 52 weeks 20-25°C
E 100 g product
Peanuts 100% N2 50-100 ml 12 weeks 52 weeks 20-25°C
100 g product
= Pizza 30-60% CO2 + 50-100 ml 1 week 3 weeks 2-4°C
g 40-70% N2 100 g product
g Pasta 30-60% CO2 + 50-100 ml 1 week 3 weeks 2-4°C
[ 40-70% N2 100 g product
=
¥ Sandwiches 30C02 + 50-100 ml 2 days 10 days 2-4°C
-g 70% N2 100 g product
s Ready-cooked meals 30-60% CO2 + 50-100 ml 4 days 21 days 2-4°C
x 40-70% N2 100 g product

Errors and omissions excepted / Source: PanGas



