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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:

Lois Bottoms:

The book Meat Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology
and Nutrition) can give more knowledge and also the precise product information about everything you
want. So why must we leave a very important thing like a book Meat Processing: Improving Quality
(Woodhead Publishing Series in Food Science, Technology and Nutrition)? Several of you have a different
opinion about reserve. But one aim this book can give many information for us. It is absolutely proper. Right
now, try to closer with the book. Knowledge or facts that you take for that, it is possible to give for each
other; you could share all of these. Book Meat Processing: Improving Quality (Woodhead Publishing Series
in Food Science, Technology and Nutrition) has simple shape nevertheless, you know: it has great and big
function for you. You can look the enormous world by open and read a publication. So it is very wonderful.

Antoine Anderson:

Hey guys, do you would like to finds a new book to learn? May be the book with the name Meat Processing:
Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition) suitable to
you? Typically the book was written by well-known writer in this era. The book untitled Meat Processing:
Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)is a single of
several books this everyone read now. That book was inspired many people in the world. When you read this
book you will enter the new dimension that you ever know just before. The author explained their strategy in
the simple way, thus all of people can easily to understand the core of this publication. This book will give
you a lot of information about this world now. In order to see the represented of the world within this book.

Carrie Francis:

The reason? Because this Meat Processing: Improving Quality (Woodhead Publishing Series in Food
Science, Technology and Nutrition) is an unordinary book that the inside of the guide waiting for you to snap
the idea but latter it will jolt you with the secret the idea inside. Reading this book next to it was fantastic
author who write the book in such incredible way makes the content within easier to understand, entertaining
technique but still convey the meaning entirely. So , it is good for you because of not hesitating having this
nowadays or you going to regret it. This amazing book will give you a lot of rewards than the other book
have such as help improving your proficiency and your critical thinking method. So , still want to hold up
having that book? If I had been you I will go to the book store hurriedly.

Kelly Mays:

As we know that book is vital thing to add our know-how for everything. By a publication we can know
everything we want. A book is a group of written, printed, illustrated or maybe blank sheet. Every year was
exactly added. This e-book Meat Processing: Improving Quality (Woodhead Publishing Series in Food
Science, Technology and Nutrition) was filled regarding science. Spend your spare time to add your



knowledge about your scientific disciplines competence. Some people has various feel when they reading the
book. If you know how big advantage of a book, you can experience enjoy to read a reserve. In the modern
era like today, many ways to get book that you simply wanted.
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