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Thesis

Reduced Oxygen Packaging is a packaging technique that results in a reduced oxygen level in a
sealed package, including vacuum packaging, to create an anaerobic environment preventing the
growth of typical spoilage organisms.

Background

Throughout history, mankind has worked to preserve food from spoilage to enjoy longer than
just when it is fresh. In more recent history preservation methods have been developed to greatly
extend the life of food beyond the growth season. In the last few decades, ROP has been
something that has become more popular among manufacturers as well as in the household.
Positives

Many of the microorganisms that cause typical food spoilage require oxygen. By reducing
oxygen and freezing the items, the chances of those organisms spoiling the product are greatly
reduced.

Negatives

Reduced Oxygen Packaging cannot be used on fully cooked meat, including lunch meat or fish,
without the increased risk of botulism caused by Clostridium botulinum. If the fish is vacuum
sealed and frozen it can be safe, as long as when it is thawed, the bag is opened exposing the
product to oxygen. Fully cooked lunch meat can be vacuum sealed as well as long as it has a
double barrier (kept in the store bag and then placed in the new bag, sealed, and frozen.
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