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Outline of presentation

•Market Trends and Drivers of Ready‐to‐Eat Products (8 
min)

•Technological Trends
•Cook chilled technology (5 min)•Cook‐chilled technology (5 min)

•Thermal treatments (5 min)

•Freezing technology (5 min)

•The Future (2 min)

•Questions? (5 min)
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Ready‐to‐eat foods

Chilled Frozen

• processed meats 
• fish/seafood

k d fi h

• processed red meat 
• processed poultry 

d fi h/ f d
Ready meals by 2012: US$61.7 b globally

• smoked fish
• pizza
• soup and pasta
• processed food

• processed fish/ seafood
• processed vegetables
• meat substitutes 
• processed potatoes• processed food

• drinking milk
• other dairy (cheese, butter)

• processed potatoes 
• bakery and dessert products 
(including ice cream)

• ready to eat and pizza mealsy p
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Fruit juices normally in separate category



Ready‐to‐eat foods
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RTE Foods: Drivers
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Ready Meals & Fast Food Surge ‐ BBC Documentary. Feb 2009



Ready‐to‐eat foods

Product Weight 
(g) 

Energy 
(kJ) 

Fat 
(g) 

Carbohydrates 
(g) 

Salt (g) 

420 2,000 12.6 58.8 0.9 

 
320 1,442 11.2 32 0.8

 
284 1,407 3.4 58.3 0.7 

 
255 936 7 27.6 0.7 
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RTE Foods: Trends

  Product/Services Share 

    Tea and Coffee 26.0% 

    Pre-prepared Meals 21.0%     Pre prepared Meals 21.0% 

    Salt 15.0% 

    Yeast and Yeast Extracts 15.0% 

    Herbs and Spices 6.0% 

    Industrial Flavour Essences 6.0% 

    Sauces and Salad Dressings 6 0%     Sauces and Salad Dressings 6.0% 

    Other 5.0% 
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IBISWorld, 2007



RTE Foods: Trends
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Datamonitor, 2008



RTE Foods: Trends
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Datamonitor, 2008



RTE Foods: Trends
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Datamonitor, 2008



RTE Foods: Trends
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Datamonitor, 2008



Processing Innovation: Cook‐Chill 
TechnologyTechnology

cook‐chill1.wmv
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Processing Innovation: Cooking 
TechnologyTechnology

C ki 2Cooking2.wmv
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Processing Innovation: Freezing

Frozen.wmv
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The Future: New Processes

C k d t i d d k d d t
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Cooked, pasteurised and vacuum‐packed product



The Future: New Processes
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The Future: Nanotechnology

T. Tarver. 2006. Food Nanotechnology. Food Tech. 60(1):22‐26.



The Future: Process Integration 
Through ICTThrough ICT
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Thank you!Thank you!

Silvia Estrada‐Flores
Principal Consultant
Food Chain Intelligence
North Sydney, NSW
Mob:  0404 353 571
silvia@food‐chain.com.au

f d h iwww.food‐chain.com.au

Food Chain Intelligence
KNOWLEDGE...INNOVATION...ACTION


