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Post-Pack
Pasteurization

Vacuum and
MAP Packaging

Retail, food service,
& bulk applications.
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Cook [ Chill | Smoke Automated Cook Transport | Grind | Mix

Roast | Pasteurize Chill Hams | Sous Vide Brine | Massage | Emulsify
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Mature [ Dry | Smoke | Cook
Roast | Pasteurize | Chill | Defrost
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Modified Atmosphere Packaging
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Rollstock Vacuum &
Modified Atmosphere Packaging





