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Retitled to reflect expansion of coverage from the first edition, Handbook of
Meat and Meat Processing, Second Edition, contains a complete update of
materials and nearly twice the number of chapters. Divided into seven parts, the
book covers the entire range of issues related to meat and meat processing, from
nutrients to techniques for preservation and extending shelf life.

Topics discussed include:

An overview of the meat-processing industry●

The basic science of meat, with chapters on muscle biology, meat consumption,●

and chemistry
Meat attributes and characteristics, including color, flavor, quality assessment,●

analysis, texture, and control of microbial contamination
The primary processing of meat, including slaughter, carcass evaluation, and●

kosher laws
Principles and applications in the secondary processing of meat, including●

breading, curing, fermenting, smoking, and marinating
The manufacture of processed meat products such as sausage and ham●

The safety of meat products and meat workers, including sanitation issues and●

hazard analysis

Drawn from the combined efforts of nearly 100 experts from 16 countries, the
book has been carefully vetted to ensure technical accuracy for each topic. This
definitive guide to meat and meat products it is a critical tool for all food industry
professionals and regulatory personnel.
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From reader reviews:

Arthur Haynes:

The ability that you get from Handbook of Meat and Meat Processing, Second Edition will be the more deep
you rooting the information that hide inside words the more you get thinking about reading it. It does not
mean that this book is hard to recognise but Handbook of Meat and Meat Processing, Second Edition giving
you joy feeling of reading. The article writer conveys their point in selected way that can be understood by
means of anyone who read this because the author of this book is well-known enough. This kind of book also
makes your vocabulary increase well. Making it easy to understand then can go along with you, both in
printed or e-book style are available. We suggest you for having this Handbook of Meat and Meat
Processing, Second Edition instantly.

Ida Johnson:

The guide with title Handbook of Meat and Meat Processing, Second Edition posesses a lot of information
that you can study it. You can get a lot of profit after read this book. This specific book exist new
understanding the information that exist in this reserve represented the condition of the world today. That is
important to yo7u to learn how the improvement of the world. This particular book will bring you within
new era of the syndication. You can read the e-book on your own smart phone, so you can read the item
anywhere you want.

David Mathews:

Don't be worry in case you are afraid that this book will certainly filled the space in your house, you can
have it in e-book way, more simple and reachable. This Handbook of Meat and Meat Processing, Second
Edition can give you a lot of good friends because by you checking out this one book you have point that
they don't and make an individual more like an interesting person. This specific book can be one of one step
for you to get success. This guide offer you information that perhaps your friend doesn't know, by knowing
more than additional make you to be great people. So , why hesitate? Let us have Handbook of Meat and
Meat Processing, Second Edition.

Ruth Lowry:

Reading a guide make you to get more knowledge from the jawhorse. You can take knowledge and
information from the book. Book is composed or printed or descriptive from each source this filled update of
news. With this modern era like at this point, many ways to get information are available for an individual.



From media social just like newspaper, magazines, science book, encyclopedia, reference book, new and
comic. You can add your knowledge by that book. Do you want to spend your spare time to spread out your
book? Or just seeking the Handbook of Meat and Meat Processing, Second Edition when you needed it?
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