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Vacuum packaging involves placing a product in a film of low oxygen permeability, the removal of air from package and the application of a
hermetic seal. Exclusion of the air from the package and thus creating a vacuum is, in effect, a certain type of modification of the atmosphere.
The little gaseous atmosphere likely to be present in the beginning in the package will undergo changes during storage because of the metabolism
of the product and/or action of micro-organisms and all the volatiles produced as a result of the decomposition are sealed within the package.
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