Australian Good Meat
Education resources
are developed by

3-4 | LESSON PLAN
mia

MEAT & LIVESTOCK AUSTRALIA

This ‘Technology and food from the farm’ educational resource is provided under a Creative Commons Licence L
CC-BY-SA 4.0. For more information go to mla.com.au/creative-commons. © Meat & Livestock Australia. esson

Technology and food from the farm

AUSTRALIAN CURRICULUM CONTENT

Describe the ways food can be selected and prepared for healthy eating.
(ACTDEKO12, ACOTDE4KO04)

Examine design and technologies occupations and factors including sustainability that impact on
the design of products, services and environments to meet community needs.
(ACTDEKO10, ACSTDE4KO01)

LESSON OBJECTIVE

Students will learn about the benefits of food technologies to provide safe and healthy food for
consumption and the labels associated with buying red meat through hands-on activities.

Document publish date 2022. A third party may hold copyright to some material presented in this manual, as indicated by
specific attribution throughout. This licence excludes any material which is specifically attributed to another. You may be .
required to seek the third party’s consent to use the material. You must make your own enquiries in this regard. goodmeat.com.a u/education | 1
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Resources and equipment

ACTIVITY 6.1 - Keywords

PwN S

Worksheet 6.1a — Keywords and definitions.
Worksheet 6.1b — Keywords scramble.
Worksheet 6.1c — Keywords spelling list.
Timer.

ACTIVITY 6.2 - Technologies for food safety

pPwN S

o o

Stimulus 6.2a — Technology and red meat food safety — storage.
Stimulus 6.2b — Teacher background information on technology and red meat food safety.
Stimulus 6.2c — Technology and red meat food safety — packaging.

Play dough or modelling clay (approximately 500g), tongs, plastic produce bag, plastic or polystyrene
tray, clean plastic meat tray, cling film, electric vacuum sealer or zip lock bag and scissors.

Worksheet 6.2a — Technologies for food safety.
Worksheet 6.2b — Packaging for safe storage of red meat.

ACTIVITY 6.3 - Labelling on red meat products

pPwN

Stimulus 6.3a — Red meat labelling.

Worksheet 6.3a — Design a meat label.

Coloured pencils, scissors.

Optional: glue sticks, paper, recycling materials, such as empty food boxes and containers.

ACTIVITY 6.4 - Just for fun

1.

Worksheet 6.4a — Label scavenger hunt.

ADDITIONAL READING/RESOURCES

How long can you store cooked meals, meat, dairy and fruit and vegetables? — ABC Everyday.

How to freeze, defrost and reheat beef | Australian Beef — Recipes, Cooking Tips and More.

Red meat joins the war on waste.

Shelf life of Australian red meat.

goodmeat.com.au/education | 3


https://www.abc.net.au/everyday/how-long-can-you-safely-store-meals-meat-dairy-vegetables-fruit/12196226
https://www.australianbeef.com.au/cooking/tips-and-tricks/how-to-freeze-defrost-and-reheat-beef/
https://www.mla.com.au/news-and-events/industry-news/red-meat-joins-the-war-on-waste/
https://www.mla.com.au/globalassets/mla-corporate/research-and-development/program-areas/food-safety/pdfs/shelf-life-of-australian-red-meat-2nd-edition.pdf
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Lesson guide

ACTIVITY 6.1 - Keywords

1. Distribute Worksheet 6.1a — Keywords
and definitions and read through the text
with students. Allow time for students to
individually re-read the words and then

allocate students into pairs. Set a five-minute

timer and ask pairs to practise recalling
the meaning of the keywords with each
other. After five minutes, provide pairs with
Worksheet 6.1b — Keywords scramble.
Students work together to unscramble the
keywords. (Answers page 23-24)

Optional: Provide students with Worksheet
6.1c — Keywords spelling list.

ACTIVITY 6.2 - Technologies
for food safety

1. To introduce the topic of food safety as a
class, brainstorm the following questions
and record ideas in a central area:

« If your family eats meat, where
do they purchase it from?

« Can you think of any other places
where people buy meat?

«  What is red meat? Are there
other colours of meat?

«  Where does the retailer or shop
owner store red meat?

«  Where do you store raw
red meat at home?

- Do you store it somewhere
else when it is cooked?

3-4 | LESSON PLAN

Lesson @

- Can you think of any technologies that
solve the problem of food spoiling and
becoming unsafe for people to eat?
(Answers page 25)

Summarise the above questions by
explaining that; meat needs to be kept
cold, (below 5 degrees celsius) to slow
the growth of microorganisms, such

as bacteria and fungi (pathogens),
which cause meat to spoil and render
it unable to be eaten safely. Meat also
needs to be packaged in such a way to
exclude the presence of food spoilage
microorganisms.

2. Display images from Stimulus 6.2a —

Technology and red meat food

safety information from page 1 of Stimulus
6.2b — Teacher background information
on technology and red meat food safety.
This information shows students the
development of technologies in meat
storage to increase the ‘shelf life’ (the
amount of time that can pass before meat
spoils) of red meat over time.

. Shape a large piece of playdough or

modelling clay to resemble roughly four
equal-sized pieces of red meat, such as
steak or a small amount of mince.

Lesson guide continued next page
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Lesson guide continued

4.

Introduce the concept of packaging and how
it influences the shelf life of food products.
There are various ways that advancements
in technology have improved packaging,
and therefore a product’s shelf life, over
time. Display the packaging images from
Stimulus 6.2c — Technology and red meat
food safety — packaging, and the information
from page 2 of Stimulus 6.2b — Teacher
background information on technology

and red meat food safety. Demonstrate to
students the various ways that red meat

can be packaged for sale at the butcher,
supermarket or other retail outlets. As the
demonstration is taking place, ask students
to pay attention to how much (potentially
microorganism containing) air is surrounding
the meat in each method of packaging and
how this may influence its shelf life.

Demonstrate different ways of packaging
red meat:

« Plastic bag — using tongs, place the
playdough ‘meat’ in an open plastic
bag such as a produce bag from the
supermarket, or butcher.

- Overwrapped — using tongs, place the
playdough ‘meat’ on a piece of cardboard
or a plastic/polystyrene tray and wrap
cling film plastic over the ‘meat’ and the
tray itself.
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- Vacuum packaging — using tongs,
place the playdough ‘meat’ in a vacuum
seal bag and withdraw the air using an
electronic vacuum sealer. Alternatively,
use a plastic zip-seal bag and withdraw
the air using your hands. Explain to
students that this process is performed
by machines in a factory to vacuum or
suck out the air in the packaging.

- Modified atmosphere packaging — using
tongs, place the playdough ‘meat’ on
a clean, plastic meat tray. Place a layer
of plastic cling film over the top of the
tray and trim to size. Explain that an
optimal amount of carbon dioxide gas
and oxygen gas would be pumped into
the tray before the plastic is sealed onto
the tray. This method traps the gases
inside the tray with the meat. Glue the
trimmed plastic to the top of the tray to
demonstrate sealing the packaging.

5. Discuss the more sustainable new

packaging technologies currently being
developed, with the aim of reducing the
amount of plastic used in packaging, as well
as moving towards compostable packaging.

. Distribute Worksheet 6.2a — Technologies

for food safety. Instruct students to draw a
line to match the name of the technology

with its description and another line to it’s

picture. (Answers page 26)
Optional: Worksheet 6.2b — Packaging for

safe storage of red meat. (Answers page

27-28)

Lesson guide continued next page
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Lesson guide continued

ACTIVITY 6.3 - Labelling on
red meat products

1.

As a class, brainstorm the following
questions and record ideas in a central area:

«  Why do you think we have labels on the
food that we buy in the supermarket?

«  What sort of information is shown on food
labels? (Answers page 29)

Project (or distribute) Stimulus 6.3a — Red meat
labelling and explain that there are a number
of pieces of information that are required by
law to be printed on all food/packaging sold
in Australia. The Australia New Zealand Food
Standards Code (the Code) requires that
food businesses provide critical information
for consumers so they have knowledge of
the products they purchase. The following
information highlights some of the labelling
information required by the Code:

«  Name of the product — to describe the
nature of the food.

« Legibility — in clear English.
- Date marking — best before (product after
this date will lose some quality, but can still

be sold and consumed) and use by date
(product must be consumed by this date).

«  Name and address of the supplier —
includes the packer, manufacturer,
vendor, or importer of the food.

« Country of origin — shows where the food
was made or grown.

» Ingredient listing and percentage
declaration — listed in descending order,
percentage of ingredients characterising
the name of the product is declared.

3.
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- Declaration of certain substances, e.g.
allergens, such as peanuts, tree nuts,
milk, eggs, sesame seeds, fish, crustacea,
soy, lupin and wheat.

- Directions for use and storage conditions —
especially for perishable foods.

« Nutritional and health claims’ (see
references).

Students take turns coming to the front of
the classroom, locating and pointing out the
various pieces of information found on the
example red meat product label. (Answers
page 29)

Distribute Worksheet 6.3a — Design a meat
label and coloured pencils to students.
Individually or in pairs, students design a
label for a meat or meat alternative product
and cut out the label using scissors when it
is complete.

Optional — students use recyclable materials
to create packaging for their meat or meat
alternative product and stick their label to
the outside.

ACTIVITY 6.4 - Just for fun

1.

To conclude the lesson on technology and
food from the farm, students use Worksheet
6.4a — Label scavenger hunt and labels
from around the home (or provided at
school) to find information from a variety of
food products. Students may complete the
worksheet by writing an answer, drawing or
taking a photo to place in each box on the
worksheet. (Answers page 29)

goodmeat.com.au/education | 6
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ACTIVITY 6.1 - Keywords
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Worksheet 6.1a Keywords and definitions
Worksheet 6.1b Keywords scramble
Worksheet 6.1c Keywords spelling list

ACTIVITY 6.2 - Technologies for food safety

Stimulus 6.2a

Technology and red meat food safety — storage

Stimulus 6.2b

Teacher background information on technology and
red meat food safety

Stimulus 6.2c

Technology and red meat food safety — packaging

Worksheet 6.2a

Technologies for food safety

Worksheet 6.2b

Packaging for safe storage of red meat

ACTIVITY 6.3 - Labelling on red meat products

‘ Worksheet 6.3a ‘

Design a meat label ‘

ACTIVITY 6.4 - Just for fun

‘ Worksheet 6.4a ‘

Label scavenger hunt ‘

goodmeat.com.au/education | 7
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Keywords and definitions

Rcad 'H'IC kcywords and Jcﬁniﬁons bGIOW. Pram‘isc saying chm once "'O yOt"‘S&’)( and Hmn

WI'H'I a PGV"I’"C". TGS'I' cach O'HI(’J‘ on HI& meaning O'F 'H'l& WO"JS.

Th& use O'F IQHOWICGIg& "'0 im/eml

hew dCUiCCS and "'OOIS.

Th& coolin 0{ subs*ances or CHCIOS&CI
SFGCCS 'I'O I?)W fcmperallures.

The Iengﬁl of time that food
can be safely stored.

Kecping Hnings in a spccial P/ace,
for use in the future.

Mmlarial US&CJ 7"0 CHCIOSC sommlhing.

An informative Piace of paper or P/asﬁc
that is attached o an oly’aml.

Hand’ing, Preparing and s+oring food in a
way fo reduce the risk of bccoming sick.

goodrﬁeat.com.au/education | 8
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Worksheet @D

Keywords scramble

MHSCI‘GMHG Hl& ’ecywords below and reca” ‘HIGI'V‘ meanings.

ingpckaag

Worifsifi 6.1b continued next page*
T gl
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unscramblc Hl& k&yWOf‘dS bGIOW and rcca” ’Hl&i"‘ mcanings.
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Keywords spelling list
Spell the keywords below.
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Stimulus (E2)

Technology and red meat food safety -

storage

Coolgardic safe
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Teacher background information on
technology and red meat food safety
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Today we use *echnology, SUCh as refrigermlion, "'0 GX'I’GHJ HI& ‘sheh( li'FG, O'F meml.

In the pasﬂ it was necessary for meat fo be s/aughhred and
consumed with [ittle delay, especia”y in the summer months. Unfil

the middle of the 20th cemlury, most homes in Australia had basic
refrigermlors called Coolgardie Safes in which Pcrishablc Produm‘s,

such as meat, fish and mJiHe, were stored. The safes were basica”y
boxes with Hy screen walls 1o prweml flies from comlacllin_c; the
food. These were stored on the verandah o catch ar? breeze. A

Wd hessian ba? was draped over 'H]C WG”S O'l( 'Hl& sare and, as 'HIC

water evapora ¢d, the heat was withdrawn from within the safe and

H‘ICV(Q'FOV‘C {rom Hm 'FOOd.

Butchers 1Lypica”y slaugh*ercd their own animals or received them

from the local s/aughwlcrhouse and usua”y sold the meat the same
day. Likewise, the consumer purchascd meat and consumed it the
same day or the next day, depending on the ambient 7Lemloera+ure.
Pacleaging was usua”y in 9reascproo{ paper.

IH Hl& rmdc”e O'F 'Hl& ZOH) cemlury, +&chnological adl/ancemcrnts

meamt 'H'la"' CIOWICS'HC re{riqermlors bccamc more G'H-OFCIGHC, and

when sueermarleds begaano replace high streef shops, meat
refai’ing began changing as wc’[)

Ra{rigcrmlion slows down the grounlh of microorganisms, such as

bacteria and {ungi (pmlhogens), which cause food fo spoi’ and may

Rcfrigcrmlion

cause peo IG "'O ecome ver SiC’Q.
peop J

MCG+ can GISO b& 'FI"OZGH (COOI&F "'CMPCFG'I'UVCS Hvan VC'FFigCFG'I’iOH) as l"' {Ul’""h&l" SIOWS CIOWH 'H‘l& grounlh

of microorganisms and the shelf life is extended again.

Stimulus 6.2b continued next page

goodmeat.com.au/education | 13
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Stimulus 5.2a continued StimuluS @

Without Fackaging meat will spoil very ciuiclely in the {ridge or at room )tempcrafure.

MCG{’ can s:mply b& FIGCCd In PIGS]"IC bags 7(07' consumers {'O falee l‘lOWI& Meaf PGCIQG—(;CJ n HHS way has
a uery Sl’lOI""’ Sh&l{ IH((; (mmcc has a Sl‘l&l]f IH(& O'FI day)

McmL can GISO b& OU&V‘WV‘GEE&(J -”NS IS when meml IS PIGC&d ona POI}’S‘I’HV‘&H& or P’GS{’IC +ray and
WV‘GPPCd WI'HI a ﬂexrb/c PIGS"'IC wrap

IH 'H'l& early 17705 AUS"'NI!G bagan USH’lg 'HCXIbIC Pacleagmg based
on placmg mcmL In FIGS'I"IC bags ancl usmg machmcs "'O WHL;]CIFGW
Hl& air PV‘IOV‘ 1"0 sealmg -”HS IS IQHOWYI as vacuum pacleaqmq Th&

aduamlaga O'F 'HHS "'Hflﬂ O'F pacleagmg IS Hwnl bg rcmoumg MOS"' 01(
Cl{ Il'l(& 0{ mcmL IS

'Hl& mr Wthh COH"'GH’IS mlcroorgamsms 'H’IC )
mcraased

CurrenHy, MOS'IL pre—paclaaged mcmls are PGC’QCd In a modh(ied

{'WIOSE‘IEI’ Wthh means Hla"' Hl& I&UCIS 0{ ox%an and carbon
CllOde& are CGV‘C'FUHH balanccd ms:de H‘l& pacleagmg "'0 ensure 'H‘lm"
V‘&d meml maimlams HLS qlualnly W"HIS'IL also mcreasmg I'I'S Sh&l'l( IH(C

New pacleaqmq fcchno/oqms are confinuing to be dcuclopcd for
the red meat mdus}ry with parﬁcu/ar :m&rcsf in usmg less plasﬁc
and more sustainable Fackagmg For cxamplc Meat & Livestock
Australia are worleing with a com any named Corumat fo dcualop
a new plasﬁc—free meat Hay Hmf is made using upcyclcd food

WGST"C WhiCh WOUId b& COMPOS"'GH&.

: NGW Fackagmg "'66;]"0’09!65

goodmeat.com.au/education | 14
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Technology and red meat food safety -
packaging
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Stimulus 6.2c continued next page
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LR,

Sus+amablc PGCngH’Ig R&C}jCIGbI& cara’board cmd SO‘H‘ PIGS'HC_{V‘C& meml 1Lray.
P’GS"’IC Hwnt can b& I"&C_leICd 'H'H’Ollgh REDC%C’CTM

goodmeat.com.au/education | 16
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Worksheet E2)

Technologies for food safety

Instructions: Look at the images below of different icciinoiogics designed to ieccp red meat safe
to eat. Draw a line o match ?hc name of the rlcchnoioay, its Jcscrip?ion and maiciiina piciurc.

chhnoio”

This technolo y uses machincry fo piacc meat
R ]( . 'i' na iray anaﬁwrap it with piasiic fo keep air
¢ rigcra on . £

om

(which contains microoraanisms) awag

the meat, fo increase ifs shelf life.

TI'HS ‘i’&Ci’lﬂOiOZ_lj ensures 'H'Iai ‘H]& sma”

amount of air that is surrounaiina the meat
Frcczcr Si'OVGgC

coniains a ccriain I&U&i Of oxaacn ami carbon

dioxide gases. It is then vacuum paciecd.

This icciinoioaa is used fo ieccp food cold
Oucrwrapping (3—11-@ fo prcucni it from spoiiina by

siowina down the _arowiii of microorganisms.

V This iccnnoioay is used fo ieccp food very
aZ““.m cold (=20°C) 4o Prcucni it from spaiiina by
packaging siowina down the arowih of microorganisms.
This fechnolo y uses maciiincry fo vacuum or
Modified suck almost aii the air out of meat Paciecd na
ai’mosf)hcrc piasiic iaaa. This ieccps the air (which contains

Paclqag,'ng microorganisms) away from the meat fo
increase its shelf life.

goodmeat.com.au/education | 17
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Packaging for safe storage of red meat

-”IGV'G are many Jiﬁerem‘ +cchnologics 'Hla'll are USGJ "‘0 ’E&&F

meat safe to eat and obtain maximum shelf life.

How Iong ou can store red meat dapands on how it is paclea ed. Affer you have seen your feacher
?e the different pacleaging methods, answer the fol owing q,ueswlions:

demonsﬁ"a

[ Why do we care about the amount of air
that is surrounding the meat?

2. Which method of pacleaging has the 9rem‘es1l amount of air
S surrounding the meat?

Worksheet 6.2b continued next page

goodmeat.com.au/education | 18
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Worksheet 1)

3. Which method of pacleaging has the least amount of air

surrounding H‘l& mcmt.?

L, Ol/eru/mppcd beef mince has a safe s+oragc fime of k=5 days.
Vacuum paclecd beef mince has a safe svlorage fime of 5=/ days. What
do You think the safe SILomge fime of beef mince with no pacleaging is?

5. Check with your teacher. Did your estimate match with the
correct answer? [f nof, what is the safe sfomge time of beef

mince with no packaging?

goodmeat.com.au/education | 19
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Worksheet EE)

Red meat labelling

Date marleing Cut name Retailer brand Coum‘ry of origin

coles

e Weight deta

EXTRA LEAN *#&i

B | TEIRE | e 1
- m_m;;: LSk Yo B Nm‘nﬁona/
- | el ém-*- 500g & im(ormmtion,
= ROTHTION WEGRAATION: ingredien+ /is*ing
‘ ‘ - and percenfaga
i
oll12345l67890M 3 E_j E“_?'E declaraﬁon
UTHALE Ry s sha! e of 50 i VT t‘ﬁ-“:.:él 13 -u.l:‘g
e T e e S
e g - I g
EM-_I:I-:I:M““'I“ TR lmrrd

Coo/eing/ Name and address of Declaration of certain
s+orage hints the supp/ier substances e.g. al/ergcns

Whml OHI(’J‘ im(ormmlion can yOU see on HI& pac’eaging?

goodmeat.com.au/education | 20
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Worksheet EE)

Design a meat label

Use the boxes below fo remind you of what informmlion{t’ou need to include on your

label. Cross each box out when you have included the information.

Countr Name of
Barcode of 0”.9,% Brand Use by date the produml
Nutritional Name and Al Storage Inaredient
information address of supp/i&r ergens im(ormaiion ngredients

goodmeat.com.au/education | 21
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Worksheet (ZB)

LOOk around .lelH’ hOUSG and fmd 'HIG 1(o”owing i'}ems.

yOU can draw Hmm, "'Gk& a Ph0+0 GH’ICI PGS"'C I+ iﬂ"'O 'HIG bOX or WVi'I'& an answer. I'FHOU CGH"O'IL ﬁncl

ifems, look up the information on the infernef.

Msc—by date of a meat Barcode of a red meat producf

produc*

CGrams of prm‘ein per /mpomlcd Produml Cirams of iron per IOOg
IOOg from beef or lamb from beef or lamb
Australian made produmt Coum‘ry it was impom‘cd

from

goodmeat.com.au/education | 22
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Activity @)

Keywords

Worksheet 6.1b - Keywords scramble.

MHSCFGVHH& HI& le&ywords bCIOW and raca” 'Hl&ii" meanings.

_ Handling, preparing and storing food in a way to reduce the risk of becoming sick.

6.1b Answers continued next page
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Activity )

Technologies for food safety
/.

Wherc dOCS your {amll‘tj buy mem‘?

° Various answers (BU'I’CI‘IH‘, SUPCV‘MGV’IQ&'L 97‘0667’9 S'I'OV‘&, {armers marleml, V‘GS"'GUV‘GH‘)LS, 6*6.)

Can _leU 'H'IH’IIQ 01( any O'HICV' PIGC&S W"l&l"& PCOPIC buy meml?

® BU{'CL!CV', SUFCV’MGF’QC”', gl"OC&I’y S"'OV‘&, farmars marleevl, F&S+GUFGH+S, &"'C.

WI‘ICV'C ClO&S H‘!& V‘dﬂi’&l" or SI‘IOF owner S{'OI"C V‘Cd meml?

® Refrigarafor, COICI room, '{'—FCCZCK

WI‘ICHL Is I"&d mcm‘? AV‘C 'H‘ICV'C OH‘ICV‘ COIOW‘S O'F meml?

o Red meat includes beef, lamb, mutton, goml, venison, efc. It is red when raw because the
muscle fibres that it is made of contain a high confent of myoglobin (red in colour). White
meat includes chicken, +ur/eey, and o*her{{qame birds. It is white, or Iighwlar in colour because it

CIOCSH"" COH"'GM as VYIUCh myog/obin as re meml.

WI‘ICV'C dO HOU S"'OV‘& raw red meml mL hOMC?

® Mcm‘, bO'H'I raw and COOIQGJ, ShOUld b& S'I'Of‘&d In H)G COIdCS'{' GV‘"' 0{ HIC re{rigerafor
(HO'I’ ‘HI& JOOV‘). RGW mcmL should b& swLored on 'H‘l& boHom Sf&l{ 01( 'HI& rafrigcrmtor

so that juicas (e._q. b/ood) don't drip onfo other foods and cause cross—confamination.
o Meat can also be frozen and stored in the freezer. Meat should be defrosted in the refrigcrm‘or

on a p[mtc or in a confainer fo preven“uices from comlaminaﬁng other foods.

Do you store it somewhere else when it is cooked?

o Cooked red meat, such as meat in leffovers, can be stored in the refrigerator if it is
9oin fo be consumed within 3 fo days. Otherwise, cooked red mea?

In + e 'FFCCZGV‘ 'FOF one VYIOHHL

can b& s+ored

Can you think of any fechnologies that solve the problem of meat spoiling and
becoming unsafe for Ioeop/e fo ¢at?

o Refrigerators, freezers, drying, saHing, packaging of meat fo exclude Fmthogcns,

Iabe/ mg "'CCI’MOIOTJ 'I'O GCIViSC consumers when "'0 607" or hOW 'I'O COOIQ 'H‘l& PV‘OdUC"‘, 6+C.
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Activity )

Worksheet 6.2a - Technologies for food safety

TGChﬂOIOﬂ_lj

This iccnnoi(;ay uses macnincry fo piacc meat

na iray an

. . wrap it with Piasiic fo keep air
Rc{rigcraiion )‘5

om

(which contains microorganisms) awa
the meat, to increase its shelf ii?c.

ThlS i&GhnOiOZH ensures Hlai Hl& sma”

amount of air that is surroundina the meat
FFCCZCV‘ sioraac

coniains a ccriain I&UGI 01[ OX‘lngl and carbon

dioxide gases. It is then vacuum Faciecd.

This iccnnoioay is used o ieccp food cold
Oucrwrapping (3‘#0(;) fo Ercacml it from spoilina by

siowina down the arowin of microorganisms.

V. This iccnnoioay is used fo ieccp food very
acuum cold (=20°C) to Prcucni it from spoiiina by

P aCkaging siowina down the _arowin of microorganisms.

ThlS ‘i’&ChnOIO _(j uses macnincry 'i‘O vacuum or
MOd”(iCd sucie aimosi aii

the air out of meat paciecai na
aimospncre Fiasiic baa. This ieccps the air (which contains

ackagin microor: anisms) away from the meat fo
P g 9 ’ increase iisysncif life.
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Activity )

Worksheet 6.2b - Packaging for safe storage of red meat

[ Why do we care about the amount of air
that is surrounding the meat?

2. Which method of pacleaging has the grea+&s+ amount of air
= surrounding the meat?

6.2b Answers continued next page
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Answers 6.2b continued ACtiVity @

3. Which method of pacleaging has the least amount of air

surrounding H‘l& mcmt.?

R, p's A
b | SO _________

TIEEEEEE

L, Ol/eru/mppcd beef mince has a safe s+oragc fime of k=5 days.
Vacuum paclecd beef mince has a safe svlorage fime of 5=/ days. What
do You think the safe SILomge fime of beef mince with no pacleaging is?

Various answers.

5. Check with your teacher. Did your estimate match with the
correct answer? [f nof, what is the safe sforage time of beef

mince with no packaging?
Yes/No. | day.
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Activity GE)

Labelling on red meat products

| Why do you Hink we. have labels on the food Hhat we buy in the supermarket?

«So that consumers have information and knowledge of Hhe products they purchass.
What sort of information is shown on ts label?

St below

Stimulus 6.3a - Red meat labelling

Date marking Cut name Retailer brand Coumlry of origin

WaigH details

Nutritional

information,
ingredieml /isﬁng
and Fercemlage

declaration

Cokirg/ Nomsand s of R
sforagc hints the supp/ier I I
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Activity @)

Just for fun

Worksheet 6.4a - Various responses
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