FFrozen meat-based
ready-meals
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Frozen meat-based ready meals are pre-cooked, pre-
packaged, and frozen meals that typically contain meat
as the main ingredient. These ready meals are designed to
provide convenience to consumers who want a quick and
easy meal that can be prepared in a matter of minutes.

o Available in a wide range of varieties, including casseroles, stews,
stir-fries, meatballs, and lasagnas
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Commercial Production

1. Sourcing of ingredients:
Sourced from approved suppliers, and quality checks are carried out to
ensure that they meet the required standards.

2. Preparation:
Cooked and seasoned according to the recipe, and the other ingredients
are added to create the desired flavor and texture.

3. Packaging:

| Packaged using specialized equipment and materials used are designed
to withstand freezing temperatures and preserve the quality and flavor of
the meals.

4. Freezing:
Freeze the meals while minimizing the formation of ice crystals, which can
affect the quality of the food.

5. Storage and distribution:
Stored in temperature-controlled warehouses until they are ready to be
shipped to retailers or consumers.
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