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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 processing
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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.
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Editorial Review

About the Author
Dr Joseph P. Kerry is head of the Food Packaging Research Group at University College Cork, Ireland. He
is renowned for his research expertise in food packaging and in the processing of muscle and muscle-based
foods.

Dr John F. Kerry is a Director and shareholder of Echo Ovens Ltd, Ireland. He is widely regarded for his
work on value added Meats and related RTE processing technologies.

David A. Ledward is Emeritus Professor of Food Science at University of Reading and is the founding editor
and Editor-in-Chief of the journal Meat Science.

Users Review

From reader reviews:

Marilyn Daniels:

Here thing why this particular Meat Processing: Improving Quality (Woodhead Publishing Series in Food
Science, Technology and Nutrition) are different and reliable to be yours. First of all reading through a book
is good however it depends in the content from it which is the content is as delightful as food or not. Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)
giving you information deeper and in different ways, you can find any publication 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 examining journey, its open up your own personal eyes about
the thing which happened in the world which is possibly can be happened around you. You can easily bring
everywhere like in park your car, café, or even in your approach home by train. When 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 option.

Robert Ford:

Hey guys, do you really wants to finds a new book to learn? May be the book with the subject Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)
suitable to you? The actual book was written by well-known writer in this era. The actual book untitled Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition)is a
single of several books that everyone read now. That book was inspired a number of people in the world.
When you read this guide you will enter the new dimension that you ever know ahead of. The author
explained their thought in the simple way, therefore all of people can easily to be aware of the core of this
book. This book will give you a wide range of information about this world now. To help you see the
represented of the world within this book.
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Mary Muncy:

Meat Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and
Nutrition) can be one of your starter books that are good idea. Many of us recommend that straight away
because this e-book has good vocabulary that will increase your knowledge in vocabulary, easy to
understand, bit entertaining but still delivering the information. The author giving his/her effort to set every
word into satisfaction arrangement in writing Meat Processing: Improving Quality (Woodhead Publishing
Series in Food Science, Technology and Nutrition) although doesn't forget the main position, giving the
reader the hottest along with based confirm resource info that maybe you can be one of it. This great
information can certainly drawn you into new stage of crucial contemplating.

Julio Huntsman:

What is your hobby? Have you heard which question when you got students? We believe that that query was
given by teacher for their students. Many kinds of hobby, Every individual has different hobby. Therefore
you know that little person similar to reading or as looking at become their hobby. You must know that
reading is very important in addition to book as to be the thing. Book is important thing to increase you
knowledge, except your own personal teacher or lecturer. You find good news or update in relation to
something by book. Numerous books that can you choose to use be your object. One of them is niagra Meat
Processing: Improving Quality (Woodhead Publishing Series in Food Science, Technology and Nutrition).
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