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INDU!XRY BRIEFING PAPER FOR READY MEALS 

This activity supplies consumers with prepared food -which can be used quickly. 
These products are well adapted to urban zones with a relatively high level of 
purchasing power. 

The principal alternatives of the project concern: 

- fhished ~ U C W  
with a meat base (of beef, pork, mutton, poultry, ... ) and/or fish. 
complete rcady-to-eat dishes which require reheating, or meat in sauce 

(the consumer prepares the garnish) 
* range of recipes 

- targeted markets: 
products intended for local market 
typical products of a region, intended for export 

- the technology of preservation: 5 distinct channels are-described (see the production 
process chart). 

the method of raw material supply : 
Before beginning the operations of cooking/preseyation, raw materials must undergo 

fmt transformation which is practically identical in all cases. 
Depending on the opportunities for the supply of raw materials (their quality. price, etc...), 
the manufacturer may choose: 

* a supply of unprocessed products: manufacturer must assure first transformation 
(sec componding p a p )  

a supply of more or less processed products : prercut meat. fillets of fish, 
graded frozen vegetables. etc. - .  
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Advantages - finished products can be stored at ~ o o m  temperature, and have long shelf life. 
cold chain, nor cold storage for the distributor or consom~.  - limited risk of poisoning: - tachnology adapted to v a y  different capacities. 
jars or metal urn). 

No need for 

w i l y  controllable scale for steriliutioa. 6 

Equipment exista for small capacity (for 

Disadvantages: problem of supply of packaging materids urn or metal cans may be very expansive) 

organoleptic qualities are affected by treatment. 



Advantages 

Disadvantages 

- battar technology for preservation of organoleptic and n u t r i t i o d  qualities 
- longer shelf life compued to hsh  products (from 6 to 40 days according to the 

- existent equipment for small  i n r ~ t i o n s  
P r o c d  

- risks in the technology: 
product not respected or production tables not mastered. 

- problem of homogeneity of treatment for small  capacity equipment 

possibility of poisoning if cold chain is not mrstaed. expiry date of 

- ~Ophi~tiCated pICkrghg mtddS. 

I Dosrne - mw I 
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or in a modified 

cooking at  low 
tore (< Ioooc) 

I Coolinn I 

to transfer of h u t  
Packaging before cooking 
limits exudation and 
increases o u t ~ u t .  I 

'- Traditional materials: covered pot for 

Cooking according to optimum 
scale of temperature 
(no overcooking) 
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DEEP FROZEN READY MEALS 

Advantages - finished products have a long shelf life 
- preservation of arganoleptic and nutritional qualities 
- technology can be adapted to very different capacities - low cost of packaging for simple systems 
- necessity of negative cold chain (storage in plant, Disadvantages 

transport. storage at the distributors' and consumers') - risks of wisoninn in case of thawinalrefreezinn 

I OPERATIONS ]POSSIBLE CHOICES OF TECHNOLOGY 

: choice of secondary importance (does not 
determine the selection of the project) 

it depends on 3 main criteria: - state of the product (solid or not) 
- presentation of the final product 

\ 
\ 

\ 
\ + Dosa e - mixin 

( P a C W W  - use by the consumer (reheating 
in a pan, in a hot water bath, an 
oven or by microwave) 

Options * a plastic bag (with cardboard box as final wrapping) 
the simplest and least expensive solution 
* small tray (aluminurn or polymer/cardboard) + heat- 
sealed cap. Mechanization. 

thennoshaped container and cover: adapted to micro- 
waves. 
Mechanization possible. 

Simple technology but costly packaging. 

Dosage - mixinn ]See "Canned Ready Meals" 

IPackaging f Depending on packaging: - bagging - placing in small tray 
- heat sealing 
or capping with a 
cover 

Dee -freezin the product is rapidly cooled to -U0 in the centre 

Mechanical cold 

pressor, evaporator and 
refrigerant gas (NH3 or freon) 
Different equipment available: 

sas is used by direct contact: 
iiquid nitrogen, frozen CO2 

Advantages: simple installation - plate freezer with platcs: for 

set with com- 

L 
of freezing equipment small facilities and thin products 

- deep freezing cells 
-high cost of freezing - deep freezing tunncls (the 

.products are placed on carts 
- indispensable to or conveyors) 

'be near plants for compressed gas 

Equipment: - cell 
- Cryogenic hood 

Storage 
Rnal packaging 



DEHYDRATED READY MEALS 

Advantages - finished products can be stored at room temperature 
- rapidity and ease of preparation for the consuma 

Disadvantages - sophisticated technology 
- h v  i n v e ~ t m a ~  

Alternatives 
- Usually, the manufacturer of dehydrated ready meals only mixes and packages ingredients which 
are already dehydrated. 
different technologies. 
- The processes differ in the method of drying which varies according to the raw material. 

In fact, the dehydration of the different ingredients can call for 

OPERATIONS 

Unproc6ss8d products 

Cookin 1 
i n g  I 

1 Packarinr I 

FUNCTIONS I PROCESSING TECHNOLOGIES AND OPTIONS . 

EIimination of water 
--> preservation + 

reduction of product's weight 

Most of the ptoducu am cooked before drying. 

The procerr differs according products treated. 
*Dryin8byhotlir: productsplreedincutr,hta 
nurncl oven with circulation of hot air (70°C to 
14OOC). Time of drying about 5 hours. 
Used for fruit and vegetables. 

Drying by atomization: 
colloidal solutions. Time of drying: several 
'seconds. 

Drying by fluidization: the moist product 
passes on a hot dt fluiditsd bed. Uscd for 
,peals, vegetables and puIverk& products. 

Drying by suspension: after mechanical 
disintegration, thr products are carried along by 
'r cumnt of hot gas. Used for prlvaized moist 
products. 

used for liquids and 
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soduct. 

Blending of the ready mclsl 

In a sachet ( d d  or compound), in a small 
boat, or small cupr with heat sealed lids. 


