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32 A GUIDE TO MEAT INSPECTION

REFRIGERATED BEEF.

Refrigerated beef, often erroneously classed as “frozen
beef,” arrives in this country in large quantities from
North America. The ships employed for its conveyance
are fitted up with chambers specially constructed for
the purpose. The meat is wrapped in thin canvas
and hung up in these chambers, through which a
current of cold air is continually passing. This air is
pumped into the chambers, and, so to speak, poured
over the meat at such a temperature as to keep the
carcases a few degrees above freezing point, but never
to allow them actually to freeze. By this means the
process of decay is suspended to such an extent that
the meat arrives in England practically unchanged.

This meat is of the same description as that produced
by live cattle imported from America, and slaughtered
in England. Although it does not command quite so
high a price as prime meat of animals bred in England,
it is almost equal to it in quality.

During the past two years refrigerated beef has under-
gone a fair trial, and it has given almost universal satis-
faction. As, however, during the summer months it
decomposes more rapidly than meat freshly killed, it has
been decided not to accept it for issue during certain
months of the year, which are specified in the “Conditions
of Contract.”

Refrigerated beef differs slightly in appearance from
fresh. The following are its chief characteristics :—









































































































