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The US carbon dioxide (CO2) industry maintains a heavy and probably predominant use over most other applications for the 

product in the food industry at large, particularly in large manufacturing areas and places such as the Great Plains, Midwest, and 

Southeast and Southwest. 

These regions are home to major food processors such as the poultry and beef operations of Tyson Foods, Cargill Fresh Meats and 

other major plants which process from the live animal to the individually quick frozen (IQF) food product and frozen specialties, 

often made ready for today's families who have limited time to prepare meals. 

Most of the CO2 applications for food processing have been essentially the same over time, often representing cooling, crust 

freezing and through to core freezing, which in many ways has remained the same. However, the equipment for these applications 

is upgraded over time, often by trial and error; largely nuances in the application hardware. Often this is a matter of improved valves, 

electronic controls, and process flow design. 

The development goals, of course, are to increase efficiency, speed, and ease of operation - and yield improved efficiency and value. 

Packaging is also key to a potential growing market for CO2, including MAP (modified atmosphere packaging) and packaging 

materials preparation via CO2 lasers. Further, on CO2 storage vessels and CO2 application technology, the use of improved 

refrigerants may lower the temperature of CO2 in the storage vessel which in turn raises the cooling capabilities of CO2; this 
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This is interesting as a food-related development for small laser systems, a development in a mature laser market, and is relevant to 
food processors requiring expert packaging materials which the consumer can readily handle; again facilitating so-called 
‘convenience foods’. In the end, this laser application is interesting and useful for the gas suppliers to expand their markets, 
whether the packaging scoring occurs in in the food plant or in a packaging materials manufacturing facility.

Whether the form of CO2 is a liquid, for IQF applications in a freezer, or as ‘snow’ for a blending or grinding application, or as a 
gaseous application, incremental improvements in efficiency via changes in freezer design and controls and even the use of a 
colder liquid can achieve a better application for the markets at large.

When thinking of a gaseous CO2 product, everything from laser applications to MAP and pneumatic uses throughout the plant, all 
have great benefits for the food product, the plant, the consumer, and the gas supplier. In the end, even minor tweaks can modify a 
system enough to enjoy both greater efficiency and bottom line.
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