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FPE COOK CHILL

GEOFF NUGENT — PRODUCT SPECIALIST COOK CHILL




MY FOOD JOURNEY

Q- :
‘ ‘ R&D Food Technologist

‘ Cook Chill Specialist Sales




INGREDIENTS

1960s - 1970s: Locally sourced, Unprocessed, Short Shelf Life, Manual Handling,
Increased Contamination

1980s - 1990s: Introduction of HACCP, Frozen and Pre-processed Ingredients,
New Packaging techniques MAP

2000s: Logistics and cold chain technology leading to global sourcing, functional
ingredients for stability and shelf life

2010s and beyond: Smart Agriculture (hydroponics, vertical farms), Traceability
Systems (origin sourcing)

*Consistency: Enhanced by controlled environments and global
standards.

*Safety: Improved by strict protocols and monitoring technologies.
*Shelf Life: Extended by advanced preservation methods.
*Sustainability: Boosted by eco-conscious sourcing and reduced food
waste.




EVOLUTION OF COOK CHILL

1960s:The cook-chill method is introduced for large-scale catering, allowing food
to be cooked, rapidly chilled, and stored for later use, enhancing food safety and

efficiency.

1970s-1980s:The process gains popularity in institutional settings like hospitals
and schools, facilitating bulk meal preparation and reducing labor costs.

1990s: Advancements in refrigeration and packaging technologies improve the shelf
life and quality of cook-chill products.

2000s-2020s:The method expands into retail, with innovations in sous-vide and
vacuum-sealing techniques enhancing flavor and texture.

2020s and beyond: Pandemic - came an increase in new businesses into the
market, re-education and addition of Al leading to interesting times ahead.



EQUIPMENT & SYSTEMS

Cooking

Steam Jacketed Kettles
Pressure Cooking Kettles
SousVide

Cook Quench Chill

Cooling

* Belt Chilling Automation Systems

* Tumble Chilling * Recipe Management

*  Vacuum Chilling * Visual Chart Recording

Static Batch Chilling




COOKING — OPTIONS
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COOKINGAND COOLING

Cook Quench Chill

Vacuum Chilling
Static Batch Chilling

Sous Vide



Recipe Manager

*User-friendly system allows customers to create ingredient
listings, step—by—step procedural recipes.

*Maintains full records of kettle yields, allowing bar code
identification from preparation through to packaging, and ensures
all HACCP controls are met.

*Automatic supervisor notification on any process deviations
outside the recipe.

*Software Engineers can log-in remotely to make any updates to
your system or assist




KEY TO QUALITY AND SAFE FOOD

Reduce human intervention
* Automated processes to reduce mistakes
e Reduce human and airborne contamination

Cooking
e Time and temperature for micro reduction

Cooling
* Fast efficient cooling to reduce micro load with limited or
no human or airborne contamination

Packing
* Controlled robotics and automated intervention




WHERE TO FROM HERE??
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Incorporating Al to learn systems and improve product
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recipes and yields by fine tuning. Moving so fast food
will not be left behind.

Robotics

Replacing operators, vertical farming is a good example =

that could move into the cook chill space.



THANKYOU

GEOFF NUGENT
PRODUCT SPECIALIST
COOK CHILL
geoffn@fpe.net.au




