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Forcedaw Coollng Hydrocoollng
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Reffigerated ifruck Airflow
viciiiagement

OP-AIr Delivery
U Designed to create an envelope of cold air around frozen carg
U Package venting must line up with horizontal air flow

Courtesy of Thermo Kin



VielaRes@ontainer Airflow
Viadhlagement

Bottom-Air Delivery

i Package venting must | RIS IIIREITITTEN'
accommodate vertical air | &

flow Bulkhead

Courtesy of Thermo Ki
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technology

percent less totaenergy

percent lesssolid waste

\/ 29 percent less total greenhouse
gas emissions

(than Corrugated Containers) (SourcePackagingRevolution.r
white paper,2012
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FStrengtn
IMmpact Strengt

Gas Permeability
In/Max Temperature
- Stress-crack Resistance
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VIAETOR Produce

O DOES! it VWOork”

VISHCE) thE ;n OC lc'r L espiration rate to the
1€ K<




Time

CC



VIAERTOr Meats

HIOVADIOES| it VWOork?
Semainschatienge is to retain redlorwhile

used to maintain 680% Q (favors
myoglobin and 2640% CO(inhibits

AigherO, than pork or
poultry
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contains Q and/or N, In
productspecific amounts




RERECIRIES Of MAP for

™ML

[~
A Product respitatony
quotient (10
- CQ/I0,=1 i Ratio=1
i Ratio=2

i Ratio=4

Q/O, = 0.8 for
perforations 0 O



A Passiveversusactive establishing the
)here

shing before sealing to create
eady state atmosphere

establlshment of the modified atmosphere
tical for prevention of cut surface browning



