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Meat is both a major food in its own right and a staple ingredient in many food products. With its
distinguished editors and an international team of contributors, Meat processing reviews research on what
defines and determines meat quality, and how it can be maintained or improved during processing.

Part one considers the various aspects of meat quality. There are chapters on what determines the quality of
raw meat, changing views of the nutritional quality of meat and the factors determining such quality
attributes as colour and flavour. Part two discusses how these aspects of quality are measured, beginning
with the identification of appropriate quality indicators. It also includes chapters on both sensory analysis
and instrumental methods including on-line monitoring and microbiological analysis. Part three reviews the
range of processing techniques that have been deployed at various stages in the supply chain. Chapters
include the use of modelling techniques to improve quality and productivity in beef cattle production, new
decontamination techniques after slaughter, automation of carcass processing, high pressure processing of
meat, developments in modified atmosphere packaging and chilling and freezing. There are also chapters on
particular products such as restructured meat and fermented meat products.

With its detailed and comprehensive coverage of what defines and determines meat quality, Meat processing
is a standard reference for all those involved in the meat industry and meat research.

Reviews research on what defines and determines meat quality, and how it can be measured, maintained●

and improved during processing
Examines the range of processing techniques that have been deployed at various stages in the supply chain●

Comprehensively outlines the new decontamination techniques after slaughter and automation of carcass●
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From reader reviews:

Lisa Martin:

Here thing why this specific Meat Processing: Improving Quality (Woodhead Publishing Series in Food
Science, Technology and Nutrition) are different and reputable to be yours. First of all examining a book is
good however it depends in the content of it which is the content is as yummy as food or not. Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)
giving you information deeper since different ways, you can find any book out there but there is no guide
that similar with Meat Processing: Improving Quality (Woodhead Publishing Series in Food Science,
Technology and Nutrition). It gives you thrill reading journey, its open up your own eyes about the thing that
will happened in the world which is probably can be happened around you. You can easily bring everywhere
like in park, café, or even in your approach home by train. If you are having difficulties in bringing the
printed book maybe the form of Meat Processing: Improving Quality (Woodhead Publishing Series in Food
Science, Technology and Nutrition) in e-book can be your alternate.

Nathanael Ma:

This Meat Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and
Nutrition) are usually reliable for you who want to become a successful person, why. The reason of this Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)
can be one of several great books you must have is giving you more than just simple examining food but
feed a person with information that might be will shock your preceding knowledge. This book is definitely
handy, you can bring it everywhere you go and whenever your conditions throughout the e-book and printed
ones. Beside that this Meat Processing: Improving Quality (Woodhead Publishing Series in Food Science,
Technology and Nutrition) giving you an enormous of experience such as rich vocabulary, giving you test of
critical thinking that could it useful in your day exercise. So , let's have it and luxuriate in reading.

Cecil Atkins:

The book Meat Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology
and Nutrition) has a lot details on it. So when you read this book you can get a lot of benefit. The book was
compiled by the very famous author. Mcdougal makes some research just before write this book. This book
very easy to read you can obtain the point easily after scanning this book.

Shirley Drago:

Many people said that they feel uninterested when they reading a e-book. They are directly felt this when
they get a half areas of the book. You can choose often the book Meat Processing: Improving Quality
(Woodhead Publishing Series in Food Science, Technology and Nutrition) to make your reading is
interesting. Your own personal skill of reading proficiency is developing when you just like reading. Try to
choose simple book to make you enjoy to see it and mingle the impression about book and reading through



especially. It is to be 1st opinion for you to like to wide open a book and read it. Beside that the e-book Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)
can to be your friend when you're truly feel alone and confuse using what must you're doing of the time.
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