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The principal factor controlling the safety of a refrigerated (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 a food is a difficult, time- and energy-consuming operation, but critical to the operation
of the cold chain. As a food moves along the cold chain it becomes increasingly difficult to control and
maintain its temperature. This is 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 cases or 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:

Joshua Ricker:

Spent a free time for you to be fun activity to perform! A lot of people spent their spare time with their
family, or all their friends. Usually they accomplishing activity like watching television, planning to beach,
or picnic within the park. They actually doing ditto every week. Do you feel it? Do you need to something
different to fill your personal free time/ holiday? Could be reading a book could be option to fill your free
time/ holiday. The first thing that you'll ask may be what kinds of guide that you should read. If you want to
consider look for book, may be the book untitled Food Safety Management: Chapter 20. Chilling and
Freezing can be good book to read. May be it might be best activity to you.

Edward Shaw:

The book untitled Food Safety Management: Chapter 20. Chilling and Freezing contain a lot of information
on the item. The writer explains your ex idea with easy way. The language is very straightforward all the
people, so do not really worry, you can easy to read this. The book was written by famous author. The author
will bring you in the new era of literary works. You can read this book because you can continue reading
your smart phone, or program, so you can read the book within anywhere and anytime. If you want to buy
the e-book, you can open their official web-site along with order it. Have a nice read.

Laura Grier:

Book is one of source of expertise. We can add our expertise from it. Not only for students but additionally
native or citizen have to have book to know the up-date information of year in order to year. As we know
those textbooks have many advantages. Beside we all add our knowledge, can bring us to around the world.
By book Food Safety Management: Chapter 20. Chilling and Freezing we can have more advantage. Don't
you to definitely be creative people? For being creative person must love to read a book. Simply choose the
best book that appropriate with your aim. Don't end up being doubt to change your life at this time book
Food Safety Management: Chapter 20. Chilling and Freezing. You can more inviting than now.

Amanda Kline:

A number of people said that they feel bored stiff when they reading a publication. They are directly felt the
idea when they get a half areas of the book. You can choose often the book Food Safety Management:
Chapter 20. Chilling and Freezing to make your personal reading is interesting. Your personal skill of
reading expertise is developing when you including reading. Try to choose straightforward book to make you
enjoy you just read it and mingle the impression about book and studying especially. It is to be initial opinion
for you to like to wide open a book and go through it. Beside that the guide Food Safety Management:
Chapter 20. Chilling and Freezing can to be a newly purchased friend when you're really feel alone and
confuse in doing what must you're doing of these time.
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