EP 0 174 559 A2

- Europaisches Patentamt

0’ European Patent Office

Office européen des brevets

@

@ Application number: 85110873.8

(@ Date of filing: 29.08.85

0 174 559
A2

@ Publication number:

EUROPEAN PATENT APPLICATION

G imc+ B 65 D 81/20

A request for correction of September 4, 1985 has been
filed pursuant to Rule 88 EPC. A decision on the request
will be taken during the proceedings before the Examining
Division.

Priority: 12.09.84 FI 843576

@ Date of publication of application:
19.03.86 Bulletin 86/12

Designated Contracting States:
AT BE CH DE FR GB™IT LI LU NL SE

(1) Applicant: YHTYNEET PAPERITEHTAAT OY
PL44

SF-37601 Valkeakoski(Fl)

@ Inventor: Jaakkola, Risto
Katajatie 49 D 22
SF-37630 Valkeakoski(Fl)

Representative: Leiser, Gottfried, Dipi.-ing. et al,
Patentanwilte Prinz, Leiser, Bunke & Partner Ernsberger
Strasse 19
D-8000 Miinchen 60(DE)

@ A method for the packaging of meat.

@ A method for packaging of meat so that with the aid of
pressurised carbon dioxide in the packaging (1) its preserva-
tion time is lengthened. The excess pressure of the carbon
dioxide existing in the package at the beginning is dis-
charged through its valve (2). The excess pressure is
achieved by adding a sufficient amount of carbon dioxide ice
into the package. The excess pressure is most suitably held
in the package over a period of 0, 5 - 1,0 hours.
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This invention ccncerns & method for the peckaging ¢of meat, sc
that its preserwvation life is ne

gioxide.

An earlier method is known for meat packaging in a gas-tight

pack when the preservation life cf the meat is improved bv addéing
into the package a protective gas, for example with the aid of
carbon dioxide. The carbon dioxide reduces the pH value at the
meat surface when microbic growth is reduced. A method has been
described in GB ouklication 1 186 978 in which a mixture of cxvgen

anc carbon dicxide is used as a protective gas.

From earlier on a valve-packaging is zlso known which has been
used for gaseous or gas-feorming fiuid packaginc. The packaging is
cescribed in GB publication 956123.

The purpose of this invention is to make the influence of the cro-
tective gas more effective for inmprovement of meat preservaticn.
It is characteristic to the method according to the invention that

the excess pressure of the carbon dioxide cas vresent in packacing

ot

at the kecinning discharces throuch the valve in it. Due tc the

excess pressure the dissclution ¢

th

the czrbon dioxicde intec the meat

In usinc a gas-tight valved pacltacing for the preservation of fresh
> C 2 C 154G 3

meat, so that a sufficient cuantitv c¢f carbon dicxide ice is plac-
ed in the vpackace together with the meat, as much as Aoubled
oreservation lives are attazined. On the bzsis of reseazrches per-
formed &t Eelginki University the creservaticon =2thod is particul-
ariy well-suited te the preservation of porx msat.

The increzsed preservation is founded on the influence of the ex-
e S

s
cess pressur efication of the carbon dioxide on the passificat-

ion of the kacterial flora. It is oi fundamental significance in
the method in guestion that excess pressure is formed in the packag-

e
ing for 0.5 - 1 b, which conclusively improves the effects of the
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carpon Cioxaide.,

The excess pressure can be regulated by changinc the censtructicn
of the valve.

It is ar advantage of this method, as compared tc normal gas
packaging, that an excess guantity of carbon dicxide is added
which can discharge under pressure through the valve.

The invention and its details are describecd more closely in the
following by referring to the drawings in which:

Fig. 1 presents one valve packacing to be applied for use in the

method ané Figures 2-4 present schematically alternative sclutions
for locatinc the valves.

The cas- &nd aroma ticht cachks

(19¢]

ing material is compcsed cf &
simple cas-tight plastic film or its various laminations. The
package is furnished with a special gas valve. The packace is
formeé ané closed by seaming, for example by heat seaming or by
ciuinc. The valve is formeéd together with the seaming in such a
way that at a suitable position a labyrinthine passage is formed
in the package. In the accompanying drawings the packaginc is
markec with reference number 1 and the passage fcrmed by the valve
is at the area 2. The openinc connecting to the packaging space

to be eé is at 3 and the operninc to the outside air is at 4.

The meat to be packed is placed ir the package tocether with the
carbon cdioxide ice ané the packzace is clcsecé anc the air extracted
from it as carefully as pcssible. The carbon dicxice ice casefiés
inside *he packace. &s the pressure rises insice the cas can
slowly Eischarce initc ths surrcunding space 2.4nC ths

wh

.ln

en the
labyrinth are compesed are pressaé fast together and they close the
passage. The time of the carbeon dioxide discharge can be regulated
by suitably selecting the lencth cf the valve labyrinths 2 and the

-

size of the openings 3 and 4
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The packaging material can be, for example, 1laminates, in whir"

e
-

3%
m

pclyamide- or pclyester film and polyethwlens film, arc lam--

ated¢ together, or polyamide and polypropylene film. The package
is furnishéé@ to advantace with at least two valves (Figuresg 2-4).

The ifollowing example illustrates more closely an application
according to the invention.

Example:

A 2 kg. pork chop line was packecd with the aforementioned method so
that 15 g carbon dioxide ice was added in the valve package. The
size of the package used was 300x400 mm., Tha package had a double
valve according to the invention, the wiéth of which was 30 mm.
The packaging material was nylondpolyethylene laminate, the laver

thicknesses of which were 20 and 70 microns.

The excecss pressure of the carbon dioxide inside the packace rose.
0,5m VP, <ZIrom where it droppec over about an hour, to normal
the cazrbon dioxide partly dissolving into the fibres. A portion of
the carbon dioxide escapes through the valves.

In performance o sensory and microbiclogical tests the following

results were achieved with various preservation times:

-0 3 12 /24 hours
aroma of raw meat 2,7 . 2,9 2.4
coicur ci raw meat 3,0 2,6 2,4
aromé of cooked meat 3,0 2,4 2,4
taste 0% cookec meat 3,0 2,4 2,5
aroma oI the cookinc
Sluicd 3,0 2,7 2,5

The aicrementicned sensory evaluation was a mean figure civen by a
panel compesed of 4-6 ehperts on the following scale of values
3 = normal
2 = slichtly changec
1 = clear chance
0 = strong change
0 7 12/24 howurs

rmiom] T rejenyed A atd a0 2 w1a® ap ©
Total bacteria population 1,8x10 2,310 1,2x10
pilate count

. 4 4 5
Gran-necatives 3,10 3,4x10 1,0x10 .
o ‘ IGINAL
2 ‘et : 4 5 5 AD
‘Anaerobic bacteria 2,5x10 k,2x10 4,10 BAD OR

sulphite~ferro-agar




_ . 0174559

As a conclusion, it can be noted that the pork meat was
well preserved in the package. The above results are mean
values of several measurements.
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1. & methoé for packinc meat sc that with the &icd ci carbon
Gicxide in the pecracing (1} +the creservation lifZe is lengthencs
charazcterisedin that the excess pressure of the

§ carben dioxide in the packacinc discharces out ot the packacing
throuch the valve in it (2).

2 methodé according to the patent claiml c¢character -

m

2.
10 1 e ¢ in that the excess pressure is achieved by adding a
su

fficient guantity of carbon dioxide ice into the packaging (1).

3. 2z methoé according to the patent claims 1 or 2 c haract -

er iesed in that excess pressure is held in the packaging (1)
15 for a period of about 0,5...1,0 hours.

BAD ORIGINAL
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The packaging material can be, for example, laminates, in which

the polyamide- or polyester film and polyethylene film, are lamin-

ated together, or polyamide and polypropylene film. The package
is furnished to advantage with at least two valves (Figures 2-4).

The following example illustrates more closely an application
according to the invention.

Example:

4 2 kg. pork chop line was packed with the aforementioned method so
that 15 g carbon dioxide ice was added in the valve package. The
size of the package used was 300x400 mm., Tha package had a double
valve according to the invention, the width of which was 30 mm.

The packacging material was nylongpolyethylene laminate, the laver
thicknesses of which were 20 and 70 microns.

The excess pressure of the carbon dioxide inside the package rose
0,5 m VP, from where it dropped over about an hour, to normal
the carbon dioxide partly dissolving into the fibres. A portion of
the carbon dioxide escapes through the valves.

In performance of sensory and microbiological tests the following
results were achieved with various preservation times:

0 7 12 /24 hours
arome of raw meat 2,7 2,9 2.4
colour ci raw meat 3,0 2,6 2,4
aroma of cooked meat 3,0 2,4 2,4
taste o0f cooked meat 3,0 2,4 2,5
aroma of the cookinc
fluid 3,0 2,7 2,5

The aforementioned sensory evaluation was a mean figure given by &
panel compcsed of 4-6 experts on the following scale of values

= normal
= slightly chanced

= clear change

o v oW
!

= strong change - o 7 -
‘0 7 1 12/24 hours

Toéal bacteria popu'lation 1,8x106 2,3&106 1,2x10 6

plate count
Gran-necatives 3,0x104 3,4x104 1,0x10
VRB-acar

‘Anaerobic bacteria 2,5x104 -1,2x105 4,0X105
sulphite-ferro—-agar )

5
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