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T HiF 1 Td8 SUIR R SRR §15-URR diex dlede & fadveu &
q ¥ 9ra)-oit-vfdea

PRI R

YRA H 3= G419 dTdl od SUTR (BR-URR dleR ¢lcHe) BT AT & ¥ ITANT AT |
GO 4T, 7S 3R IHY & Ti) Bt IHIE & o foran Srar 7, fady =0 @ 39 Iael &
fore S oRe SRt | fAafd forw Sra 81 gTattos, wﬁmaﬁnﬁﬁa@aﬁwsﬁ?
IRATHS SIRGH IUd B b« 5, FoTIY A B! I[0TaTT 3R et A R Ufded
UHTd US obdl & | 9P fAuRid, ara-Sil-ufded U gl 3ifie THTd! Idg SU=R UeH
HA1 g, Sl 7 Had HISHIERIAShd SR &1 HH Bl 8, dfed Al &1 WRIATHD
3REST (structural integrity) BT Ht §9TT Rad1 B |

1. G191 Hi9 & fore 3= gaTa ard od SUAR &1 gy
1.1 faf¥r v 3=y

STQ HIY UGBTI (red meat processing) H, 3= Ga1d aTdl ofd SUAR (high-pressure water
treatment) T STINT 3RR T & ChH S| B! TdE 4 UGS (contaminants) 3R GGG
(microorganisms) T & ot fsa STTaT 81 59 ufehan & STHAR | 6 IR (bar) T 3if¥re
aaﬁwn%w% O Yad, it 3R eroitd YR (microbial load) &1 THTE 0 §
ERIRSI |

1.2 3 <ATd SULIR B1 gIf~ai 3R HfEaH

1. U 3R ST &1 9 Y e ural # uaw
TE A1 7 P 3 GaTd qlaﬁlﬁdudla%&riﬂ?mw%ﬁrﬁamq
HAd AN B T TRl B U BT Yhard ¢, dfedh g IR Hiog sac 1ear o off
ﬁm(tlssue)WﬁﬁQﬁ?WdeI%I 3% Ps THR TRomd 8 Iod 8
'\‘I'g"lSI'UT (Internal Contamlnatlon)
ST, S STHAR WR had Hdslﬁi-llujg Ed, 3 TeX Rl SHdw
(muscle tissue) | WWW%I g 35 UM 9dg ﬁETURﬁ%F[ (surface
sanitation) fafrT ¥ S & e §TaT 8 | I8 faRiy U ¥ dRH-Uw
(vacuum-packed) ”CIT\_rI'l?f§'Q (frozen) nm%ﬁ«nq HHIT U hdl %
i T JFEINAT ST B UTohaT DI 8 Thd & IR JY & e TR ot I
§¢ I&d g
o faEa (Spoilage) T ggar SHfQW:
T & SHdd H 9o 1T &1 Juff frs= &1 ufshar & a1 &% gl
g, S Iare 1 e AW (shelf life) HH 81 ST 8| TfS Y B da
qHY 9 URde 1 SR forar S1an 8, af 9aiRad |l §¢ Tl 6,




S 3rfr 1Y (off-odor), T Uf¥ad (discoloration), 3R STdE &
dqdId (textural changes) fﬁ‘v’lﬁ%l

o SUHIFTSt & forg warea wfaw:
Sdd & HiaR U daeiRaT AT W=l GRET S (food safety
inspections) | 99 Hehd §, fSRIQ HISSIAd THHUT (foodborne illness) BT
SIRaH 9 T ¢ afe A &I T aRe I UHMAT el 7141 81 | Freer
(Salmonella), §. PYETs (E. coli), 3T fored AT (Listeria) S v
gﬁﬁmwﬁﬁﬁﬁawﬂﬁ%’ 3R TR Wreg IR 30T IR Thd

|

2. Ui SHd® | 941 §3 STAURUT &HdT (Water Retention)

3= ¢d1d YR (high-pressure treatment) H & U=t Hﬂ&ﬁ (muscle fibers) o O Bl
eI I YA Rl 8, FoTIY Sddh | STALTRUT & (water retention) §¢ STTdll ¢ | T8
STAYRYT Ugell ToR | ARG & goi I 918 3@ § e o Fobd! 7, A 39D Bs
THRIHS YHTI 81 &

. nmaﬁwwuﬁwum (Compromised Meat Texture):
S H T sifafad art U=h dqsi & Ba (swell) 3R HHSIR (weaken) B
BT HRU I Fobd! 7, 98 719 o1 §91ac yuIfad it 8 | I8 U AR (softer)
3R TS (spongier) FTIE ITH FR TohdT 7, S MHAAH He7 (premium cuts)
& foTg Saia-i1a 81 Tohdl §, S8l Wi &1 2&dT (firmness) 3R UG S1de oI
TUfiYear <t St g

. TEA & SR TATSHRIA (Drip Loss During Thawing):
JagH-UF (vacuum-packaged) TT STH §U (frozen) IdTG] & foIT, Srdds H Tral g
U1 7A@ (thawing) & SRTH 3 STATSBTIA (drip loss) BT HRUT 99 JHdT 5 |
g dd g1 7 had AT o1 I I WRIE Hall 8, Ifeeh g ol Ht pH B
Tt 8, Fore Iuiadratt & e Iare w1 ey 8 Tahdl 3| i 7Y goi &
&H‘Eﬂ?g?aiﬂﬁﬂ?ﬂ% drug Wﬂﬂﬁ (economic losses) T 1} HRUT I
ghdl gl

3. i &} GI=AT BV &fd 3R ST (Tenderness) & HH!

3 E1d 910 oI YR & GIRTH T 7T Ttd §d (intense force) & A B TRAT I
i &fd (mechanical damage) ql “v'l?b_cﬁ%:

. ﬂ?ﬁﬂﬂﬁﬁﬂo‘lm IR EREAATHS HUSRL (Fiber Rupture and Structural
Weakening):
3 a1d B U=l dgaft (muscle fibers) B Ars Aol g, o A1 &1 U fadb
TREHTHS 3RS (structural integrity) PHSIR 81 bl & | 399 T AARH (soft)
3R R (fragile) STTG & YhT &, O ST F ST HTHR W Febal 5 | 3
SR & foTT 5181 §H1ae (texture) 3R IUTUFY (appearance) &Y TTUTHeRdT < ST
2, g &fd Hi9 & Hed &) HH B Tobdl |

« WTHId® BIHAdr Bt 81 (Loss of Natural Tenderness):

3= UG dTdl ofTel |9 (high-quality red meat) H, UTdh{cia BIHdT (tenderness)




T Ayl o= gkl 8 | 3 <aTd a1 ot SUDR 39 101 &I gHifad o
ﬂib_cﬂ% ﬁlﬂﬁww Jlq d Hohdl %\?ﬁtﬂﬁm’qm (premium markets)
H IJuHiaeil gRT 9ifesd T@aT (firmness) 3MR &I (mouthfeel) T I3 &1

4. geAottal & SfEH 3R 3rquf Ao fAsw T8 (Microbiological Risks and

Incomplete Pathogen Reduction)

S 3= GaTd dTdl Sd SUAR dg o TYHH AgWah! (visible contaminants) &1 gl

el g, T8 R &SI HR (microbial load) BT THTH U J HH B H 7Y gl

21 3. BIATS (E. coli), TEANET (Salmonella), 3R fore AT (Listeria) S saifear

éa%gngﬂaﬁ%mnﬁmﬁmmwa 8, T8l 38 JHTE BT P HfeA
|

. UG PIETURITY (Inadequate Sanitization):
&Had U, HA 51 3o gard | g, 3aad INMURI forar (antimicrobial action)
TG -T8] T g dlfch W1 JR&f YA &1 1 9o | I SUIR H Big Sugad
PICTUMATRIS (disinfectant) XM a1 T ST, T T8 HTALADH INTMI] ATHROT
(microbial reduction) YT &3 § fathd 81 Tohdl 7, S 7l dguur
(contamination) & SIRGH | &1 38l %‘I

. EF\I"HWN'UT (Cross-Contamination) T SIfH:
3 GaTd SUAR YUMTerdl (treatment systems) ¥ Tgad U1, dfe 39 Sfad TU 4
fOhee (filter) TT HICTURNTIT (sanitize) el fbaT ST g, 1 SaIAT & TIR
(bacterial spread) & fou ue megH &9 Hendl %‘ | g WW (cross-
contamination) &1 FHTAT B1 FGIT 8, ST81 Uh HIY & ¢dhs TR HING
RG] JoTTelt & iR 30 ¢h gl dh thdl Uahd & |

5. SrepTieres gEHoId YR&T BT SUTT (Lack of Lasting Microbial Protection)

3 Gad ITdT o SUAR YEASIE g (microbial growth) & faeg @i STt TREm
T e Rl 7, o SUAR JAIG gid gt daian do ¥ g: fasfyd g1 9ed ¢ |

o oGl & : HgYUT (Rapid Recontamination):
q’jﬁb 29 3UdR H Oh\lé eﬁ&rgﬁnmsﬁ YHIC (residual antimicrobial effect) qﬁ[
BIdT, 3TMIT YRS ITIR J T84 aTdl ST doll ¥ gig BR Tobd ¢ | I8 fagiw
U 3 7 g1 yfRad-g araE= (warm or fluctuating temperatures) HgRaga a1
IR & SR TURId AT IdTe! & oY 3id Hew@qul 8|

. P ATSW A HHI (Reduced Shelf Life):
R YREM & U |, ITATRT A Bt AeW AP (shelf life) FH Y ST 8,
3R 3 fIT8 (spoilage) | T9M & € 31 HER ATgA 307 (strict
temperature control) CAREICERE ] Eﬁ?ﬁ%l IBRIGES] (exporters) & forg, g8 El'cff §'§

T (handling costs) 3R 3if% HAR AlfeIed TaRgdarsit

(logistical requirements) ﬁw%w%w




2. TS Wi 3R Ued! & TI&UT | 3faR (Differences in Preservation of Red
Meat vs. Poultry)

T T (red meat) 3R Tiee! (poultry) 1 TEAT (composition) & 3dR 8T 7, fod 37
SUdR (treatment) 3R TR (preservation) & fora fir DB SHTaTS BId %'I

.  WIGURrEY $t HGET 3R 99T $1 HET (Muscle Structure and Fat Content):
Sl Olee! A1 & JoTd: dof |ed- arelt U=t dgeif (fast-twitch muscle fibers) &1
3{fHa1 gilt & 3R I8 i U=l 9T (intramuscular fat) &1 AT H & gidT 8, gl
(slow-twitch fibers) 3R = 3 U=ft AT (marbling) ¥ TG 8IdT 7 |
g 311 HIEICHT (marbling) SITERIT®HRUT (oxidation) & fas TP UTHfa® aren
U&H &l g, o A7 &1 Y (moisture) 3R TOTEET (quality) RI& gt &
3R 3P| Ao AT (shelf life) dgaR BT B

. WA Bt HET (Myoglobin Content):

TS 7T H I=T AT (myoglobin) 81T 8, 5@ 31 uf¥ad= (discoloration)
T UFT (greying) B Ab+ & [T TIRY GUTS DT RIS Bl & | ARG
AT A B IHT YT e W UG Rl 5, A1 T8 SHaIHRUT & HRUI
3faifesd T uRkad™ (undesirable color changes) IdH &R THdT B

ot it Idg ITaR (surface treatment) ﬁwmﬁmﬁwﬁ@ﬁwm
ST AT difes T BT UTgpfaras Tl 3 (natural red hue) S8 |

NISESIR] mmm@ﬁmﬁ Sfffteor ufsparaii (oxidative processes) & ufd
3 FaeT2id 8iaT ], ForId g AMUMTRIP (surface sanitizer) &1 gl Ia4
AU g1 STl & | 4 =0 & Ui & o fasRid Bio-G-Active =TT I st
(red meat applications) T aft Wunmﬂww@aﬁ% g T (color) 3R §919¢
(texture) TR U UHTT STA f9AT A8 Ia™aioed TUrEdT (microbiological quality)
B! T R H I B |

3. ITY-oit-Ufded: S gaTd aTd oid SURR &1 U JRIerd 3R THTd

T41-Sf1-Tfe (Bio-G-Active) P el U H Uleg] SU=IR o foTq duR oy 7 o, ifeey
g ATe Wi (red meat) TR HT 3feid quTa Tifad g g | Referar & 4 & 9
(lamb) 3TR WA TUT T & Y3R & Wi (pork) W BT 7T wRieron & g3 o< o
IREH1Y guR femmn g1

g Ui S (natural acids) 31 WIHEH (phosphates) T 80T 8, o araifeddea
(biodegradable) 3R W-‘ﬂ?ﬁ (residue-free) %‘I

3 Gd1d aTd ofd SUAR (high-pressure water treatment) & fduRId, Bio-G -Active T Had
Wﬁﬂ‘l—ﬂﬁm'{[ﬁfgﬁmé E‘%'ﬁ&ﬂﬁﬂ?ﬁﬂm (microbiological quality)
A YR BT & 3NR AW AW (shelf life) B TTT 8|

3.1 Wiﬁm F1 FRIYTTER (Mechanism of Bio-G-Active)




. Q’gwiﬁ YHTaRIEdr (Superior Antimicrobial Effectiveness):
Bio-G-Active H\&ﬂﬁﬂﬁ (microorganisms) & faog TR (chlorine) 3R 3
Wﬁmﬁwﬁmﬁmuwﬂﬁagw%

P UIH I 3! R Iy o[0T JRTG D IETURIEA (potent
disinfection) Yal-d W‘cﬂ% 9 dedifvae Sk oS HIR (bacterial and
pathogenic load) T IwcE-g FH &H?ﬁ%I

. Gﬁ'ﬂ'ﬂ-‘ﬂﬂﬁ GquTﬁ"T (Residue-Free Application):

Bio-G-Active TRITHRUT (processing) & 3ifa TR0T § S9ITAT T4 B, Fors w1
R I3 W Ug9 Y @AY (detectable residue) T8Y S=dT|

2% O+ ged T RE I U 81 91d &, o 39 ufefed (additive) & U &
YT B4 Bt ATTADAT gl it |

o I B AT BT HIGUT (Preservation of Meat Structure):
3= Ga1d aId old SUAR (high-pressure water treatment) & fdURId, Bio-G-Active
I & UTpfad =M dgail (muscle fibers) Y STFRIA T8 BT, oy s@!
a=n?rd (texture) 31} UG (quality) RTE Y&l B

U Y 3H- SIMERI CIGECIGEIEIR (high-quality export markets) &

1%112 HEaqUi &
3.2 EITCﬁGﬁQ'I%H & ﬁ??ﬁ IH (Detailed Advantages of Bio-G-Active)

3.2.1. mﬁ&ﬂﬁﬂa {R&T (Long-Lasting Microbial Protection):

wwaﬁéﬁwﬁmeﬁ YHTT (ongoing antimicrobial effect) Ua el Hdl, dal
Bio-G Actlveﬂmﬁ'\‘lﬂgﬂ?ﬁa'\‘l’qﬁﬁﬁﬁ&ﬂ?ﬂ? {R&T (sustained microbial
protection) gl hXdl gl

T8 AT 3R 3 geHeital B gfes o1 Apar 3, SR A7 &1 Ae® AW (shelf
life) H SG-14 gfG g B

3.2.2. WG T BT JR&T (Protection of Meat Structure):

Bio-G-Active @1 fa T 3= <41 (without high pressure) WWW% S A &
FHdd (meat tissue) P TRTTHD RIS (integrity) T gl 8|

g Wﬁﬂ? I (natural tenderness) Gﬁ?w dATdC (juiciness) G| qAdTE X™dTl
, Sdeh I qaTd aTell ofd YR ®1a Uit dgsif (delicate fibers) Y T UgT
Thdl g SR FTAfISHIRI (drip Ioss)WﬂﬁaT—%

3.2.3. Wmﬁﬁ?ﬂ? 3R STRftwor ufsparaif # St (Improved Shelf

Life and Reduced Oxidative Processes):

Bio-G-Active & Jﬂﬁj\?{m 3T (natural acids) Gﬁ?wﬂm (antioxidants) <ilct
T T 331 gfkad= (color change) Gﬁ?EUFﬁIT 819 (quality degradation) & for@
ﬁITeIER' ena;ﬂwmeﬁ (oxidation processes) G| %ﬂmﬂﬂﬁél

3 TE1d ATl oTd U, 39 [AURId, SiTaiiia & YU (oxygen exposure) BT TGT
W% Sdidh Bio-G-Active wﬁw&nmmwﬁmm% (extends

freshness) |




3.2.4. qgiauiig &ﬁ'\'ﬁ'\f&ﬂ I (Environmental and Safety Benefits):

Bio-G-Active H Hﬁi faurea UET?-f (toxic substances) Hﬁiﬁ?r 3R g Hﬁé gINPR®
3YU-3UTq (harmful byproducts) EEEEIGIH

FARH-3eTRd aﬂ?FUEITEZ]Hﬁ (chlorine-based sanitizers) & fdURld, Bio-G-Active
FAIRHATST (chloramines) T ETSEAAA (trihalomethanes) S WaRATH SU-ITG
(dangerous byproducts) T8} STdT, fTTY T8 HikA UTHIUT (meat processing) 3R
TIfaRT (environment) & T 3R WRféa fawea s9 ST B

4. qTA1-Sfl-ufded BT SN 3R YRR HH®] &A1Y SIUTe

4.1 SIRIRT IUART fafer (Recommended Application Method)

3 Gd1d dTdl od SUAR (high-pressure water treatment) @qﬂﬁﬁﬁ DI & | X@d
gY, Bio-G-Active P FUNRIT (post-slaughter) Hdg SUHIR (surface treatment) F Y
H SUGNT B DI SRT DY STt gl

%ﬂgﬁ (water pressure) PI36TR (bar) do YCThR Bio-G-Active & 91y e

. Waﬁﬁ&qiﬂa HRE&T (microbiological safety) ﬁﬁ“cﬂ?%ﬁ"’ﬂ
o [ o AT (meat structure) Q@’ﬂ 3R
. AP ATSE (shelf life) el ST

4.2 MIRTg @I AP (FSSAI) & 1Y JT41-Sit-Bfeed &1 TIadT (Compliance of Bio-

G-Active with FSSAI Regulations)

YR 3l BH 3¢ TS 3¢ (Anand and Anand) §RT T 7T ST SHTET (legal
review) & SR, Bio-G-Active ‘l-ﬂTcﬁ'qE'l?Iﬁ?&'IT 3R AT UTRGBT (FSSAI - Food
Safety and Standards Authority of India) & H-ﬂa'UJFITW (sanitizers) el faf~raw

(regulatlons) & Glﬂ'\'?qél
3@ %R? &1 Idg SUAR (surface treatment of meat) & fam &Iﬁ'ﬁhﬁﬁ (approved) foan
gl

Ej:% Bio-G- Actlveaﬁ% Ay (residues) ﬂﬁiﬁ?ﬂﬂ sﬂﬁﬂsﬁﬁ%ﬁ? (additive) &
U | 9ifd $31 P STazaedr Agl gl
Y IATE B AT (fresh) FHTH0T F9TE I & AR e B



5. fsd (Conclusion)

3 GdId dTdl STd SUHR (high-pressure water treatment) Tl {I¥ (red meat) ﬁm{
S 3R WREATHS S ITF Fxal g

Tg fafd 7 Fad Ut 3R T B 7T & FHad (tissue) A UFAP HL 8, o9
T[UTGT (quality) 3MR Qe AW (shelf life) H HH 3Telt 8, ek T8 GeAsia @y
(microbial residues) H B1S it g, S SUHIGAST & T Tarey et @A (health

concerns) 3dd dX qehd %"I
39 fAUId, Bio-G-Active Frafiiad @y wem #war 3
. Q’gwiﬁ gUTaRIdr (Superior Antimicrobial Efficacy) o fosht
IS

(Chemical Residues) F:
Bio-G-Active T &1 a1 H 3T THTAT 8 SR FARIA (chlorine) &1 gaT &
PTW! AP GEASIG-ATRI® &HT (antimicrobial efficacy) T&H BT & |
o i GEAT BT IYREUT 3R AP A15% A YR (Preservation of Meat Structure
and Improved Shelf Life):

Bio-G-Active %1 SUTUNT HiH B U fae HIHEdT (natural tenderness) 3R
ISR FHTGE (juiciness) BT IATE W1 7 3R AT 3R SfaRfipor
uferarsii (microbial and oxidative processes) P APHR A I’ deldl % I

. UOfaRUr 3R WA & 3P d (Environmental and Health-Friendly):
Bio-G-Active P13 fIuTaRT 3[RV (toxic residues) T STPR® IU-ITG
(harmful byproducts) Tel BtedT, fSI¥ 98 T GRI& (safe) 3R Tafarul-
3P (eco-friendly) fapea S I@I B

AR (Summary):

R H &1 i UHTHRT (red meat processing) H Bio-G-Active @1 30T ¥ IUTE B
UGN (product quality) § STAGTT JUR Bl TPl 8, STa(dh YA ey
(microbiological risks) ﬁw%mmm%
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