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ABSTRACT

The weakest link that affects directly safety and iqpalf chilled products is the
actual chill chain. Meat products, unless processatkgyed, distributed and stored
appropriately can spoil in relatively short time anidew temperature abused pause a
potential hazard for the consumer. Application ofgmimised quality and safety
assurance system for chilled distribution of fresh medt rapat products requires
continuous monitoring and control of storage cond#iolmtom production to
consumption. The principles of a novel chill chain ng@maent policy, coded “Safety
Monitoring and Assurance System” (SMAS) are based odyat’s time-temperature
history, with the use of Time-Temperature IntegratorEl)Tvariation in product’s
characteristics, and the use of predictive models fergiiowth of food pathogens,
allowing to give priority to products in such a wdnat risk at consumption time is
minimized and quality optimized. SMAS compared to tivstAn First Out (FIFO)
current approach, can lead to significant reduabibtine risk for unsafe products and
improve quality at the consumption time.

SMAS is being developed and evaluated in the Euro@ammission RTD project
QLK1-CT-2002-02545 (http://smas.chemeng.ntua.gr)
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