
Packaging Mechanisms 
 
Dried meat and poultry products are usually packaged under vacuum or modified 
atmosphere where oxygen is eliminated. If modified atmosphere packaging 
(MAP) is used, the total elimination of oxygen is accomplished through the use of 
oxygen scavengers, which are added in the packaging process, either in packets 
or incorporated into the film. These scavengers remove any residual oxygen that 
may still be present after packaging. 
 


