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TASTIER, FRESHER, LONGER SHELF LIFE:
CREATING BOLOGNESE, GOULASH AND MORE
WITH THE MICVAC METHOD

The Micvac method has
revolutionised the market for
chilled ready meals. Micvac,
the company behind the method,
has deve|oped a process by which
chilled reqcly meals are created using
a microwave tunnel. This process
involves careful in-pdck cooking
and pasteurisation and serves up
fresh and tasty meals.

The Micvac method is ideal for
a wide range of meals, from
traditional dishes like Goulash
and Beef Stroganoff to modern,
international food like Bo|ognese,
Lasagne and Asian cuisine. But how
exac+|y does the Micvac method
work? And how does it create
flavourful meals that stay fresh
and tasty for such a |ong time?
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simple steps

The Micvac method consists of four
produc’rion steps: Fi”ing, seohng,
cooking and coo|ing. As both cooking
and pasteurisation take p|oce in—pgck,
|'1ig|’1 produd quo|i+y is guoromLeed
while at the same time e|iming’ring

further producﬁon steps.

Trays that are specio“y o|esig ned for
the Micvac process dre filled with
fresh, raw or pre—cooked ingredien+s.
This can be an entire meal with meat,
side dlsnes, vegeJrob\es and sauces.
The frays can be filled monuo”y or
|oy machine. Du ring this process it is
important fo avoid food spi||oge, for
exornp|e sauce on tray edges, as this
can hinder proper seohng of the frays.

The Fi”ing process is followed by
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The Micvac pilot plant in Gothenburg, Sweden. Customers can fest the process, develop
recipes and produce small fest quantities.

seohng Trays are sealed with @ Specig|
film to which the pg‘renJer Micvac
valve is opp|ieo|. W hen using an
outomated process, valve gpp|icg+ion
is an injregrojred function of the seo|ing
machine. The seohng film remains in
p|gce re|ic|b|y Jrnrot,lgnoqu the negfing
process but can nevertheless be eosily
removed from the tray when the food
is reod\/ to eat. The poﬁenfed valve
can be used repecﬁeo”y — it is still
in Fu”y fu nctioning order even ofter
undergoing numerous neoﬂng processes.

The third step involves cook{ng
and pasteurising the sealed frays
at a maximum temperature of 100
°C. This can either be done in the
microwave that is part of the Micvac
test kit or in the Micvac microwave
tunnel which can be odngred to
suit different produdion capacities
and which heats the frays with
greo+ eﬁ(iciency. The tunnel ensures
even and uniform heat distribution

by negﬂng the trays as Jr|'1ey pass
Jrnrougn |eng+nwoys. What makes
this process so effective is ifs naturdl,
ge ntle preservation of food to extend
the shelf life of the findl produc#
During the pasteurisation process,
pressure forces the valve to open,
and steam and oxygen leave the fray.
This creates a natural vocuum. When
the trays are cooled, the valve closes
and the trays are nermeﬁco”\/ sealed.

The vacuumised meals are then
moved to a coo|ing unit, pre{erobly
a spirg| cooler which ensures a fast,
controlled coo|ing process. These fresh
reody meals can‘now be keer for a
number of weeks without the need

of additives.

The impon‘qnce of packgging

material

The pOCkOgiﬂg mo+erig| p|gys an

in+egro| role in the success of the
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Reody meals proc/ucec/ using the Micvac method: High—quo//’fy meat dishes, full of flavour and without additives.

Micvac method. Apart from the
pQJrenJred Micvac valve another
important element is the shcpe and
material of the trays, which are
speciﬂcqﬂ\/ designed to optimise the
produdion process. Their oval shqpe
ensures even heat distribution. The
flexible tray bottom and the seohng
film both allow controlled deformation
as the air leaves the packoge and
a vacuum is creafted. The heating
process can be repeg+eo| as often as
necessary - the valve ensures that the
tray is hermeﬁco”y sealed every time.

The Micvac +roys are available in
a variety of colours, shopes and
sizes, inc]udimg two-compartment
trays. The two-compartment option
makes it easy fo create new recipes
as it ollows meat dishes and side
dishes such as rice and couscous to

be seperoﬁred
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Easy start with low investment:
the Micvac test kit with semi-automatic
sea/ing device and packaging material.
The test kit provides in-pack cooking

in the microwave oven.

Deveﬂopu’ng recipes with Micvac
|

microwave technology
The Micvac method can be used

with raw and pre—cooked ingredierﬁs.
In order to produce fresh Micvac
dishes with an extended shelf life, it
is important for the recipe fo contain
some sauce. T he sauce acts as flavour
carrier of seasonings, and facilitates
the even deformation of the tray
during the vacuumising process.

W hen using pouc|’1es or thermoformed
pockagmg, less |iquiol is needed as the
pockoging is formed fo fit ﬂthy around
the producf As a rule, white meat
(pouHry) can be used raw, whereas
red meaot should be pre—cooked to
ensure that it is reedy at the same
time as the other mgredienJr& Pan
frying meat before Fi”ing it into the

trays allows the pores to be closed

and achieves @ gri||eo| look. Frying the
meat beforehand can also prevent
small pieces of meat from {orming
c|umps o|uring the Micvac cooking
process, and enhances the sauce.

Due to the genHe cooking process the
faste of individudl ingrediemLs remains
intact. \/egejrob|es stay cru nchy and
fresh, pasta can be done al dente. The
process is ideal for poero dishes such
as Spoghe’r’ri Bo|og nese. The result is
so tasty that salt and seasoning can
be kep% to a minimum and flavour
enhancers omitted.

Frozen mgreo[ienJrs, however, can on|\/
be used if H’]ey have been allowed
to defrost before starting the cooking
process. The microwave Jred'mo\ogy
does not work with frozen food. Very
cold food also has the effect of s|owing
down the cooking process and causing
unpredlcfobk temperature chonges
that make pasteurisation difficult. The
coating on crumbed produds does
not remain crisp.

Tasty dishes can be created with a
large number of different flavours,
components ond ingredien% combinations.
The many varied oerions offer @
broad range of opportunities to
develop individual creations. The
main task when deve|oping a recipe
is to find the op’rimo‘ parameters




MPM

y_

A

The production of Micvac ready meals enables flexible investment planning: for example by choosing manual or fully automatic filling.

inc|uc|ing whether meat should be
added raw or pre—cooked, the rig|’1+
size, weigH gnd cooking time for
the p\cmned meal.

W hen developing the recipe and
p|annmg producﬁon, Micvac specio|is+s
with |ong—s+ono|ing experience and
detailed know|eo|ge are on hand to
he|p clients. The\/ know how the Fi”ing
temperature of the sauce can influence
the final outcome and recommend that
this femperature should be as |'1ig|’1 as
possib|e - approx. 60 °C - fo make
the entire process as energy efficient
as possib\e. Another important aspect
is that all added ingredien’rs should
have a uniform temperature as this
determines the consistency of cookmg
and pasteurisation results. When the
righwL mix of ingredierﬁrs is combined
with op’rimo| quantities and an ideal
cookmg fime, the Micvac method is
e><+reme|y relioble. Adherence to these
quantities, fimes and temperatures
will ensure that consistent results can
be achieved every time.

Pilot plon+ or small-scale kit to

test the process

For those who are interested in festing

the Micvac method, a pi|o+ p|oer is

available in Goﬂwenbu rg, Sweden at
Micvac's premises. The pi|oJr |o|or1Jr is a
full-scale produdion unit that allows
po+enﬁo| customers fo test standard
recipes or d recipe of their own creation.
Another opportunity to fest the Micvac
method is provideo[ b\/ the por+ob|e
test kit which is a small-scale version
of the entire Micvac process. Micvac
experts visit cusfomers at their own
produdion p|on+ fo demonstrate how
the smoll-scale kit works, as well as
offer expertise and support. Mony
customers keep using their por‘rob|e
kits to try out new ideas and recipes
for future produdion.

The modular system on which the
Micvac microwave tunnel is based
makes it a safe investment as it is
easy fo CldOp+ to chonging produc’rion
needs. Modules can be added step
by step, and thus output can be
increased groduct”y as producﬁon
grows.

Tcasjry reody meals for the

modern consumer

By ogering meals that are fresh, full
of flavour and |'1€0|Jr|'wy Micvac fulfils
the wishes and fastes of the modern
consumer in these {oer—movmg fimes.

Extended ‘shelf life and imgredierﬁrs
thot keep their foste and texture after
heoﬁng make chilled reody meals
produced with the Micvac method

so atftractive.

Ease and simplicity are part of the
concept - consumers simp|y heat the
closed tray in their microwave. W hen
the meal is reody, the po+en+ed valve
that is InJregrcd'eCJ info the pockogmg
opens to let off steam. In so doing
it makes a whisﬂing sound which
signo|s to the consumer that their
meal is perfectly and evenly heated

all the way through and ready to eat:
"Fresh Jr|"|inl'<ing, served.”
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