This guide on how to use the Shelf Life Calculator is provided under
Creative Commons Licence CC-BY-SA 4.0

For more information go to www.mla.com.au/creative-commons
© Meat & Livestock Australia and The University of Tasmania
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What is Shelf life?

The length of time food can be stored and still
good to eat

* Fit for purpose and consumption




The Shelf life calculator overview

This calculator can be used to predict
remaining shelf life of vacuum packed beef
and lamb, based on storage temperature,
and an estimation of the microbial load (Total
Viable Count (TVC(C)) at the time of packing.

What you need for the model:
- Temperature profile and date/time
- Species type Beef or Lamb

- Starting Micro Count
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Journey Description:

Logger summary Product Bacterial numbers (TVC)

Start Date/Time:|  25/10/2018 17:12] | Beef - (cfu) (log cfu)

End Date/Time: 3/01/2019 17:12 Initial 1000 3.00
Recording Interval (min): 1440.0 min Increase =100,000 5.00
Final 100,000,000 8.00

Temperature Summary

b b
Average Temp: 0.48 °C Expected  Estimated Shelflife
Min Temp: -0.55 °C Shelf-life, Remaining,
Max Temp: 12.10 °C if temperature actual temperature
Temperature held constant trace provided
Shelf-life summary Preferred 0.50 °C 160 days 39 days
Storage Duration 70 days Expected (remaining  0.00°C 31 days
Shelf-life Consumed 121 days storage) Show Additional yes
Reduction in beef shelf-life during storage Journey Information
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How to use the model

4 A | B | € | D . E | Fy £ | A | AB | AC | AD | AE | AF |

j?— I=ze of this calculator and related documentation i= subject to the terms of

3 MLA’s Creative commons Iifans-f.:s. Pleaze ;lsu refer to the disclaimer on the 1 .

B About” tab of this tool.

5 |Enter temperature logger data Celcius

6 1D Date Time Date/Time Temp

7 251012018 17:1224 " 25M10/2018 17:12 12.1 Manua”y enter temperatu e data
E_ 26M10/2018 171224 7 26M0/2018 17:12 863

g 271012018 171224 7 271012018 17:12 4 31 d 1

‘IE 28/10/2018 17:12:24 7 28M10/2018 17:12 4.06 a n tl m e

‘I‘l_ 20/10/2018 17:12:24 7 20M10/2018 1712 52

12 30M10/2018 17:12:24 7 30M10/2018 17:12 4 44

13 311012018 171224 7 3110/2018 1712 227 or

14 11112018 171224 7 1112018 1712 1.86

‘IE 2112018 171224 7 2112018 1712 1.4

16 31102018 171224 7 3112018 17:12 1.22

‘I? 41112018 171224 7 41112018 17:12 117 COpy and paSte Tempe ratu re/d ate
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El 9/11/2018 1712224 7 9M1/2018 1712 0.96

23 10/11/2018 17:12:24 7 10112018 17:12 049
H 11M11/2018 171224 7 11112018 17:12 0.82
E 1201112018 1712224 7 12112018 1712 0.76

EE 131112018 1712224 " 13112018 1712 0.63

El 1411112018 171224 7 141112018 1712 0.55

28 15(11/2018 171224 " 15112018 17:12 0.49

2? 16M11/2018 171224 7 16112018 17:12 0.44

3? 171112018 171224 " 17112018 1712 0.33
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How to use the model cont

2. Select Tab “Shelf life summary”

..'I..'I-I AMIINA0 4TF-4%-TA r AMMIO4D 4747 mn Mo
| Instructions and Disclaimer Temperature log +)
Ready

3.Select Species type Beef or Lamb

Product Bacterial numbers (TVC)
Lamb - (cfu) (log cfu)
Beef 650 2 a9
— Y 3 58

Final 2464 612 6.39

4.Enter Micro Count in Colony Forming Units

Product Bacterial numbers (TVC)
Lamb T cfu) log cfu)
Initial 650 201

Increase =3, 790 3.58

Final 2. 4bha b2 6.39




How to use the model cont

5.Enter specific dates and event during the journey

Journey Information
Event Description Date/Time
Abattaoir 6/12/2016 15:27
To Aus port 13/12/2016 0:00
Shipping 20/12/2016 0:00
Port of entry 5/01/2017 0:00
Warehouse 14/01/2017 17:07

6.Enter future storage temperature

- -
Expected Estimated Shelf-life

Shelf-life, Remaining,
If temperature actual temperature
Temperature held constant trace provided
Preferred 0.50 *C 146 days b days

Expected (remaining 0.00 °C ™ bé days
storage) ow Additional no
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The prediction graph

The graph will update as you enter or change the inputs

Temperature Summary

Average Temp: -1.04 °C
Min Temp: -1.67 °C
Max Temp: 4.00 °C
Shelf-life summary
Storage Duration 39 days
Shelf-life Consumed 32 days
Journey Information
Event Description Date/Time
Abattoir 6/12/2016 15:27

To Aus port 13/12/2016 0:00

Shipping 20/12/2016 0:00
Port of entry 5/01/2017 0:00
Warehouse 14/01/2017 17:07

The model is conservative and will predict less shelf life

Reduction in lamb shelf-life during storage
7
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Additional prediction when track ends

The model gives you a quick calculation of remaining shelf life at common temps
when your track ends. Ensure you change the "Show Additional” to “YES”

| |
Expected Estimated Shelf-life

Shelf-life, Remaining,
if temperature actual temperature
Temperature held constant trace provided
Preferred 0.50 °C 174 days 115 days
Expected (remaining 0.00°C ays
storage) Show Additional yes )
Reduction in beef shelf-life during storage
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Shelf life model: constraints

1. Models covers shelf life for temp less then 8°C only (but being extended)

Important Note:
The shelf life model is considered to be reliable for temperatures in the range -1 to

8°C. The model may also provide useful insights about shelf life changes for
temperatures up to 12°C, however, but has not been shown to be reliable in the
temperature range 8 - 12°C. The model should not be used if temperatures in the supply
chain exceed 12°C or fall below -2°C. In such circumstances, please contact Meat and
Livestock Australia for an expert opinion of the status of the lot.




Questoins

For further information, please contact:
Long Huynh

lhuynh@mla.com.au \./
mia

+61 2 9463 9164
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