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*Market Trends and Drivers of Ready-to-Eat Products (8
min)
*Technological Trends
*Cook-chilled technology (5 min)
*Thermal treatments (5 min)
°Freezing technology (5 min)
*The Future (2 min)
*Questions? (5 min)
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Chilled

® pizza e processed vegetables

® soup and ract2 * meat substitutes

» processed food e processed potatoes

e drinking milk e bakery and dessert products
e other dairy (cheese, butter) (including ice croam;

« ready to eat and pizza meals

Fruit juices normally in separate category
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ECT RTE Foods: Drivers

F ain Fewer trips to the shop
CE

Less dependence on cooking
knowledge, more on
technology

1 Convenience I Criental, ltalian, Mexican._all in a week!

Variety | Readily available in petral
stations, convenience stores..

Restaurant experience
without the price tag

| Taste/presentation ...

Fast food and frozen food is ..
recession-proof .

Ready-to-Eat Foods ﬁﬂF

Microwave
| Computerised stock control

. |Supply Chain Faster distribution.-....
- Technology H Demand forecasting  ~

Marketin
Television! —1
Dinner time slot .-

Quality -

. Lifestyle food
Health/well being —

MRE evolved from military needs

' The Army |-

Ready Meals & Fast Food Surge - BBC Documentary. Feb 2009
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SODIUM
115 myg
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Product/Services

"] Tea and Coffee
" Pre-prepared Meals
Bl Salt
Bl Yeast and Yeast Extracts
B Herbs and Spices
Industrial Flavour Essences

B Sauces and Salad Dressings

0 Other

IBISWorld, 2007
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Figure 1: Australia Packaged Foods & Meats Market Value: $ billion,
2003-2007
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Figure 8: Australia Packaged Foods & Meats Market Value Forecast: $

billion, 2007-2012
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Figure 2:

RTE Foods: Trends

Australia Packaged Foods & Meats Market Segmentation I: %

Share, by Value, 2007

Meat fish &
Poultry
19.3%

Bakery &
Cereals
13.7%

Other
A0 5%

Chilled Food

9.2%
e

o || Frozen Food
Dried Food - R,
2.3%

——

Datamonitor, 2008
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Australia Packaged Foods & Meats Distribution: % Share, by

Value, 2007

Cther

Specialst 9 9%

retailers ]
a3.3%

Convenience
stores
13.8%

Supermarkets /
hypermarkets
63%

Datamonitor, 2008
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cook-chilll.wmv
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Frozen.wmv
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FILM
APPLICATION

APPLICATION v

RE-HEATING AT COOLING MICROWAVE
HOME PROCESSING

Cooked, pasteurised and vacuum-packed product
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The Future: New Processes
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THE BUSIMWESS OF HOMELAND SECURITY Thursday, & October 2002

The food we eat

Roytheon uses millimeter-wave radidation 1o keep
food safe
Published 2 Qctober 2009

Missile and defense contractor Raytheon offers a solution which uses millimeter-wave radiation
to pasteurize food; new method is both healthier and more energy efficient than current
pasteurzation technologies

Raytheon is associated with missiles and defense-related technologies, and millimeter-wave
radiation is assaciated with full-bady security scans at airports’ check points. Raytheon and
rmillimeter-wave radiation together, though, would from now be associated with healthier food.

Raytheon Company (MNYSE: RTH) has developed a pasteurization technology that can be
integrated into the food supply chain resulting in both energy reduction for the food
production market and healthier and safer products for consurmers.

The technology delivers concentrated energy to the surface of the food, reducing the amount
aof wasted energy that exists in current pasteurization methods, Unlike current solutions, this
technology does not rely on chemicals or ionizing radiation to destroy harmful bacteria, but
rather uses the heat produced by millimeter waves to kill harmful bacteria, & more efficient
solution, 95 percent of the energy produced is directed to the food surface, This is particularly
useful for ground meats and citrus, which commaonly have higher risle of bacterial
contarnination,
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Naunoscale reaction

Heat/mass transfer engineering

Nanobiotechnology Molecular synthesis

pROCESSING

Nancparticles

Food Science & Technology

Nannmmposites

Packaging

Hamostructured matenals

Y

T. Tarver. 2006. Food Nanotechnology. Food Tech. 60(1):22-26.
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A1 __  PakFormance A1 __ _ PakFormance
r 'ﬁ Line Controller £~ % Master Data Controller

Equipment Network Equipment Network (Ethernet )

= @ @

Equipment controllers: PLCs, embedded PCs or PCs based ...
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