MEAT INCORPORATED

FROZEN -
Fresher

Than Fresh!
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FRESH VS. FROZEN ASSUMPTIONS

I. FRESH PRODUCT IS HIGHER QUALITY -
WRONG!

FRESH PRODUCT IS SAFER - WRONG!

3. FRESH PRODUCT IS EASIER TO PREPARE
- WRONG!

4. FRESH PRODUCT TASTES BETTER -
WRONG!



WHAT DOES FRESH MEAN?

Fresh usually just means the
product is being sold in the
‘““wet’’ or unfrozen state, not
that it is of the highest quality
or in the best condition.



HOW FRESH /S FRESH?

Meat is one of the most perishable of foods,
and begins to spoil the moment of
slaughter.

Some bacteria double every 36 hours at
40°F!

How fresh is your “fresh” product???



HOW TO STOP SPOILAGE?

FREEZEY

Freezing meat as soon as possible
after slaughter and keeping it at 0°F
until time of cooking slows spoilage

to an absolute minimum.



HOLTEN MEAT FROZEN PATTIES

Holten patties ARE NOT meat that has
been put into the freezer at the end of
its chilled shelf life.

Holten patties are Individually Quick
Frozen for product safety and to lock in
freshness, moisture, and tenderness.



QUICK FREEZING PROCESS

After grinding and shaping, Holten ground
meat patties pass through tunnels where
they are exposed to liquid nitrogen.

This is an extremely fast freezing processes
in which the products emerge from the
freezing unit at -10°F to +10°F.



WHY |.Q.F.?

Fast freezing locks in freshness by:
Retaining juiciness
Reducing damage to product cell structure

Making thawing unnecessary prior to
cooking

Minimal oxidation - slower to become
rancid and develop off-taste.

Patties less likely to stick together when
packed.



.Q.F. IS SAFER

Locks in freshness, moisture,
and tenderness.

STOPS bacteria growth at
ZERO°F!



1.Q.F. SAVES Y0U TIME

Easy to handle and store.

Ready to cook from frozen -
no need to thaw.

Uniform pattie size offers
consistent cooking time.



.Q.F. SAVES Y0U MONEY

* Reduces shrinkage in cooking.

+ Consistent portion cost and
control.

# Eliminates waste due to spoilage.



FRESH VS. FROZEN MATH

We find that the cooked weight of our
frozen 6-o0z patties is equal to the cooked
weight of our competitors’ fresh 8-oz
patties.

At $3.00 a pound the portion cost for
Holten frozen 6-o0z is $1.125.

Your competitor would have to be at $2.25
a pound to have the same portion cost for
his 8-0z portion.
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FRESH VS. FROZEN FACTS

BURGER KING®

Never advertised their Whopper®
as a quarter-pounder

When they went to frozen:
Reduced their 4 ounce to 3.6 ounce
Reduced their 2 ounce to 1.8 ounce



SELL YOUR CUSTOMERS
SOLUTIONS - NOT PRODUCTS!

KNOW YOUR PRODUCTS

SHOW YOUR CUSTOMERS HOW TO:

# SERVE BETTER TASTING
PRODUCTS

# SERVE SAFER PRODUCTS
# SAVE MONEY



HIOLYE.
MEAT INCORPORATED 33

1682 SAUGET BUSINESS BLVD.
SAUGET, IL 62206-1454

1-800-851-4684 / (618) 337-8400
(618) 337-7266 Fax - Cust. Service

(618) 337-3292 Fax - Other

www.holtenmeat.com
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