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This technology has been dermonstrated in the framework of
the ProSafeBeef project (FOOD-CT-2006-36241, Integrated
Project in FP6 ) on 9 Septermber 2008 at the
IRTA-CENTA, Monells, Spain.

The following information was provided by IRTA-CENTA.
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(&) Filled at 50% volume and processed 3 minutes at 600 MPa

(b) Calculated for 5 years depreciation, production 280 days/year,
16 hiday



