
Preservation times at
atmospheric pressure

Preservation times
with EZIVAC

Red meat 3-4 days 8-9 days
White meat 2-3 d ays 6-9 days
Whole f ish 1-3 days 4-5 days
Game 2-3 days 5-7 days
Cooked pork products 7 -15 d ays 25-n days
Sl iced pork meats 4-6 days m-25 days
Soft cheese 5-7 days 14-20 days
Hard and semi-hard cheese 15-20 days 25-60 days
Vegetables 1-3 days 7-10 days
Fru it 5-7 d ays M-m days
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Purees and vegetable soups 2-3 days 8-10 days
Pasta and risotto 2-3 d ays 6-8 days
Boi led and roast meats 3-5 days 10-15 days
Desserts with fi l l inqs {cream and fruit) 2-3 d ays 6-8 days
Frying oil 1 0-1 5 days 2F40 days
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Meat 4-6 months 1$20 months
Fish 3-4 months 10-12 months
Veq eta bles 8-10 months 18-24 months
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Bread 1-2 davs 5-8 days
Packed biscuits 4-6 months 12 months
Pasta 5-6 months l2 months
Rice 5-6 months 12 months
Flou r 4-5 months 12 months
Drv fruit 3-4 months 12 months
Ground coffee 2-3 months 12 months
Powder tea 5-6 months 12 months
Freeze-dried products 1-2 months 12 months
Powdered milk 1-2 months 12 months

These are indicative values that in any case depend on the integrity of the package and the original qual-
ity of the food,
IMP0BTAI{T Keep perishable foods in the freezer or fridge. Vacuum packing extends the life ol food, but does
not tum it into a "preserve", i.e. a stable product at ambient tempelature.
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