


Schur®Star / Micvac™ vs. Cook & Chill

Fill and seal 
the bag

Cook and
pasteurise Cool down

”No hands” after sealing 
= safe product

Portion by portion, in-bag cooking. 
Preserves the freshness.

Rapid cooking & 
pasteurisation

~60 minutes, total 
production time 

Example:
• Dry pasta
• Raw chicken
• Fresh veggies
• Warm sauce




