
TRANSPORTATION IN FOOD INDUSTRY

Food storage methods especially during transportation have a great explains the high meat industry pollution as it
requires higher levels of.

Collaboration among parties critical Collaboration between shippers, logistics providers and receivers will be
essential to this initiative, and the sharing of data and information through electronic data and Web
technologies will become the predominant method used to meet the requirement to share information between
shippers, carriers and receivers on vehicle sanitary requirements, previous usage, cleaning and temperature or
packing requirements. For example, the required shipping conditions, such as type of vehicle, vehicle
preparation cleaning, pre-cooling , temperature, packaging, etc. Some foods therefore require pre-cooling
before transporting in refrigerated conditions. This is because humid surroundings limit water movement from
the products. Freeze drying on the other hand involves freezing then water removal using sublimation. This
makes it pertinent to use the products before their best-by date. This will eventually cause molding.
Alternatively, you could use time, rather than temperature, to keep the food safe while it is being transported.
Alternatively, it would be necessary to use special packaging to maintain food quality and integrity. There are
numerous methods used for this process including irradiation, heat treatment and the use of chemicals. Food
Quality Retention When a proper method is used to store food then most of the nutrients present at harvesting
are retained. Then the first products in should be the first ones out. Efficiency measures include: the number of
quality checks, vehicle inspections, trailer hygiene, temperature checks, target times for vehicle load, and
dispatch. It is best to keep heat-producing equipment like transformers and water pipes away from the area.
Canning Canning is a food preservation process that involves storing it in air-tight containers and then
applying heat treatment. You may also like. Time and Temperature Control Proper food safety practices with
regards to time and temperature control have a great impact on food safety. The heat treatment on the other
hand kills all present microbes. This in turn diminishes carbohydrate content leading to lower nutritional value
and also increasing the rate of rot. Different types of food products require different treatment and storage
practices to ensure their preservation. Aluminium foil, plastic film and clean paper may be used, and food
should be completely covered. This is because such packaging is designed for the particular product contained
and is mostly moisture-proof. These get into food in search of nourishment but their presence has negative
results. This data can be held centrally and captured electronically. Similarly, a kilo of strawberries exported
from Spain by lorry is less damaging to the climate than a kilo of strawberries grown locally in a heated
greenhouse. However, much of the communication about specifications and timelines is still done the
old-fashioned way: using paper documents or phone calls. Dried foods are also very popular in traditional
recipes and as healthy snacks. Carriers will be required to demonstrate to shippers and, upon request, to
receivers that they have maintained appropriate temperature control for the food during the transportation
operation. Food storage methods especially during transportation have a great impact on its safety and quality.
These crops need to be harvested at or near the peak of ripeness, which makes long-distance shipments more
time-sensitive.


