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VACUUM PACKED
 

VACUUM PACKING IS A FOOD PRESERVATION
TECHNIQUE THAT IS CARRIED OUT BY
ELIMINATING THE AIR FROM INSIDE A

CONTAINER BY SUCTION. 
IT IS APPLIED TO PRODUCTS OF VEGETABLE
AND ANIMAL ORIGIN, FOR DOUGHS AND

COOKED FOODS; IT CAN ALSO BE
ASSOCIATED WITH OTHER PRESERVATION

TREATMENTS, SUCH AS COOKING.

 


