SPECIALIZED MEAT PROCESSING SHELF STABILITY

SHELF LIFE HOLDING TEMPERATURE TESTING MODELING ENHANCED SOP'S
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Determined by Firm Based on
Shelf Stable table B Product Quality and X X
Wholesomeness
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Wholesomeness
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* if either Aw or pH is
controlling food safety, only
that test needs to be done.

Testing can be done in house or at an

independent lab
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