Meat Products
Handbook

This book presents recent
developments on the health
and safety of fermented meat
products. It discusses health
aspects of select topics in
fermented meat microbiology,
veterinary public health,
chemistry, technology,
biotechnology, nutrition,
toxicology, and quality
assurance, and gives a broad
insight into the product’s
safety and health hazards. The
book considers the safety of
fermented meat products
through a whole food chain

approach. It focuses on
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requirements for strict
hygienic and technological
procedures to prevent
potential risk during the
production of ready-to-eat
products. The book does not
aim to serve as negative
publicity for meat products.
Just the opposite - it points out
to the complexity of prevention
and control of potential
hazards/risks in the production
which greatly contributes to a
higher total value of fermented
meat products. This reference
book is a result of
collaborative efforts of a
number of distinguished
authors with international
reputation from renowned
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institutions and it is intended
to both academic and
professional audience.
Hui, a technology consultant,
presents material on frozen
food science, technology, and
engineering, describing the
manufacture, processing,
inspection, and safety of frozen
foods. He outlines basic
procedures for optimizing the
quality and texture of frozen
foods and includes and tables
and examples that illustrate
the effects of various chemical
and biochemical reactions on
the quality of frozen food. The
book details methods for
selecting the most appropriate
packaging materials for frozen
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foods, and provides guidelines
on ensuring product safety.

A comprehensive reference for
the poultry industry—Volume 2
describes poultry processing
from raw meat to final retail
products With an unparalleled
level of coverage, the
Handbook of Poultry Science
and Technology provides an up-
to-date and comprehensive
reference on poultry
processing. Volume 2:
Secondary Processing covers
processing poultry from raw
meat to uncooked, cooked or
semi-cooked retail products. It
includes the scientific,
technical, and engineering
principles of poultry
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processing, methods and
product categories, product
manufacturing and attributes,
and sanitation and safety.
Volume 2: Secondary
Processing is divided into
seven parts: Secondary
processing of poultry
products—an overview
Methods in processing poultry
products—includes emulsions
and gelations; breading and
battering; mechanical
deboning; marination, cooking,
and curing; and non-meat
ingredients Product
manufacturing—includes
canned poultry meat, turkey
bacon and sausage, breaded
product (nuggets), paste
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product (paté), poultry ham,
luncheon meat, processed
functional egg products, and
special dietary products for the
elderly, the ill, children, and
infants Product quality and
sensory attributes—includes
texture and tenderness,
protein and poultry meat
quality, flavors, color, handling
refrigerated poultry, and more
Engineering principles,
operations, and
equipment—includes
processing equipment, thermal
processing, packaging, and
more Contaminants,
pathogens, analysis, and
quality assurance—includes
microbial ecology and spoilage
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in poultry and poultry
products; campylobacter;
microbiology of ready-to-eat
poultry products; and chemical
and microbial analysis Safety
systems in the United
States—includes U.S.
sanitation requirements,
HACCP, U.S. enforcement tools
and mechanisms
Small-scale meat processing
and preservation for the home
cook. Nutrition, environmental
impact, ethics, sustainability-it
seems like there's no end to
the factors we must consider
when we think about our food.
At the center of the dietary
storm is animal-based
agriculture. Was your beef
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factory-farmed or pasture-
raised? Did your chicken free
range, or was it raised in a
battery cage? Have you, in
short, met your meat? Most
efforts to unravel the
complexities of the production
and consumption of animal
protein tend to pit meat eaters
and vegetarians against each
other. The Ethical Meat
Handbook seeks a middle
ground, arguing that by
assuming full responsibility for
the food on our fork, and more
importantly, the route by
which it gets there, animals
can be an optimal source of
food, fiber, and environmental
management. This hands-on,
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practical guide covers:
Integrating animals into your
garden or homestead Basic
butchery: whole animal,
primals, subprimals, and end-
cuts, including safety and knife
skills Charcuterie: history,
general science and math
principles, tooling up, and
recipes Culinary highlights:
getting creative, preparing
difficult cuts, sauces,
ferments, difficult cuts and
extras. Eating diversely may be
the most revolutionary and
proactive action we can take to
ensure the sustainability of our
food system. The Ethical Meat
Handbook challenges us to
take a hard look at our
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individual dietary choices,
increase our self-reliance and
at the same time enjoy
delicious food that benefits our
health and our planet.
Handbook of Meat and Meat
Processing, Second Edition
Food Safety, Quality, and
Manufacturing Processes
Handbook of Plant-Based
Fermented Food and Beverage
Technology, Second Edition
Milk and Meat from the Camel
Handbook on Products and
Processing

Handbook of Food Proteins
There has long been a need
for a comprehensive one-
volume reference on the main
types of processed meat
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products and their methods
of manufacture. Based on
over twenty years'’
experience in the industry,
Meat products handbook is
designed to meet that need.
It combines a detailed
practical knowledge of
processing and ingredients
with the scientific
underpinning to understand
the effect of particular
process steps and
ingredients on product
safety and quality. The
first part of the book
reviews meat composition and
its effect on quality
together with the role of
additives. There are
chapters on fat, protein and

other components in meat,
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changes in meat pre- and
post-slaughter, and
additives such as
phosphates, salts,
hydrocolloids, proteins,
carbohydrates and fillers.
Part two reviews raw
materials, additives,
manufacturing processes and
representative recipes from
around the world for a range
of particular meat products.
It includes chapters on
cooked ham and bacon,
cooked, fresh and raw
fermented sausages, raw
fermented and non-fermented
salami, cured air-dried
products, burgers and
patties, brawn and meat
jelly, canned and marinated

meat. The final part of the
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book discusses quality and
safety issues, particularly
meat microbiology. Meat
products handbook is a
standard reference for R&D,
quality and production
managers in meat processing.
A one volume reference on
processed meat products
Combines detailed practical
knowledge of processing and
ingredients with scientific
understanding A standard
reference for research &
development, quality and
production managers in the
meat industry

A Handbook for Sensory and
Consumer Driven New Product
Development explores
traditional and well

established sensory methods
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(difference, descriptive and
affective) as well as taking
a novel approach to product
development and the use of
new methods and recent
innovations. This book
investigates the use of
these established and new
sensory methods,
particularly hedonic methods
coupled with descriptive
methods (traditional and
rapid), through multivariate
data analytical interfaces
in the process of optimizing
food and beverage products
effectively in a
strategically defined
manner. The first part of
the book covers the sensory
methods which are used by

sensory scientists and
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product developers,
including established and
new and innovative methods.
The second section
investigates the product
development process and how
the application of sensory
analysis, instrumental
methods and multivariate
data analysis can improve
new product development,
including packaging
optimization and shelf life.
The final section defines
the important sensory
criteria and modalities of
different food and beverage
products including Dairy,
Meat, Confectionary, Bakery,
and Beverage (alcoholic and
non-alcoholic), and presents

case studies indicating how
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the methods described in the
first two sections have been
successfully and
innovatively applied to
these different foods and
beverages. The book is
written to be of value to
new product development
researchers working in large
corporations, SMEs (micro,
small or medium-sized
enterprises) as well as
being accessible to the
novice starting up their own
business. The innovative
technologies and methods
described are less expensive
than some more traditional
practices and aim to be
quick and effective in
assisting products to

market. Sensory testing is
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critical for new product
development/optimization,
ingredient substitution and
devising appropriate
packaging and shelf life as
well as comparing foods or
beverages to competitor’s
products. Presents novel and
effective sensory-based
methods for new product
development-two related
fields that are often
covered separately Provides
accessible, useful guidance
to the new product developer
working in a large multi-
national food company as
well as novices starting up
a new business Offers case
studies that provide
examples of how these

methods have been applied to
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real product development by
practitioners in a wide
range of organizations
Investigates how the
application of sensory
analysis can improve new
product development
including packaging
optimization

The Handbook of Food
Products Manufacturing is a
definitive master reference,
providing an overview of
food manufacturing in
general, and then covering
the processing and
manufacturing of more than
100 of the most common food
products. With editors and
contributors from 24
countries in North America,

Europe, and Asia, this guide
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provides international
expertise and a truly global
perspective on food
manufacturing.

Handbook of Grape Processing
By-Products explores the
alternatives of upgrading
production by-products, also
denoting their industrial
potential, commercial
applications and sustainable
solutions in the field of
grape valorization and
sustainable management in
the wine industry. Covering
the 12 top trending topics
of winery sustainable
management, emphasis is
given to the current
advisable practices in the
field, general valorization

techniques of grape
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processing by-products (e.g.
vermi-composting, pyrolysis,
re-utilization for
agricultural purposes etc.),
the newly introduced
biorefinery concept,
different techniques for the
separation, extraction,
recovery and formulation of
polyphenols, and finally,
the healthy components of
grape by-products that lead
to target applications in
the pharmaceutical,
enological, food and
cosmetic sectors. Presents
in-depth information on
grape processing Addresses
the urgent need for
sustainability within
wineries Reveals the

opportunities of reutilizing
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processing by-products in
profitable ways Explores
general valorization methods
and separation and
extraction methods for the
recovery of high added-value
extracts/compounds and their
transformation to final
products

Complete home butchery,
charcuterie and cooking for
the conscious omnivore
Practical Science and
Technology

The Ethical Meat Handbook
Meat Science and
Applications

Sustainable Solutions
Handbook of Indigenous
Fermented Foods, Revised and
Expanded

Salami: Practical
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Science and Processing
Technology is a one-of-a-
kind reference that
covers all types of
salami products from
around the world,
including all aspects of
salami, such as
microbiology, food
safety, and research
development trends. It
provides the latest
scientific findings and
developments used to
describe the production
and manufacturing
processes that lead to
products that are

produced efficiently and
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safe to eat. The book is
a comprehensive resource
that combines a
scientific and hands-on
approach that is useful
not only to those in the
industry, but also
students of meat
science. The purpose of
the book is to give
clear and helpful
guidelines to
professionals within the
meat—-processing
industry, such as
technical, production,
operations, process
improvement, quality

control, and research
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and development
managers. Provides food
safety summaries at the
end of each chapter
Includes detailed
information on the
composition and function
of raw meat, additives,
and technologies
Presents recipes on how
salami is produced by
linking theory and
science with the process
of making salami
Describes how to avoid
faulty products and
control food safety,
etc.

This third volume in the
Page 24/76



Handbook of Food Science
and Technology Set
explains the processing
of raw materials into
traditional food (bread,
wine, cheese, etc.). The
agri-food industry has
evolved in order to meet
new market expectations
of its products; with
the use of separation
and assembly
technologies, food
technologists and
engineers now
increasingly understand
and control the
preparation of a large

diversity of ingredients
Page 25/76



using additional
properties to move from
the raw materials into
new food products.
Taking into account the
fundamental basis and
technological
specificities of the
main food sectors,
throughout the three
parts of this book, the
authors investigate the
biological and
biochemical conversions
and physicochemical
treatment of food from
animal sources, plant
sources and food

ingredients.
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Packed with case studies
and problem
calculations, Handbook
of Food Processing: Food
Safety, Quality, and
Manufacturing Processes
presents the information
necessary to design food
processing operations
and describes the
equipment needed to
carry them out in
detail. It covers the
most common and new food
manufacturing processes
while addressing rele
Advances in food
science, technology, and

engineering are
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occurring at such a
rapid rate that
obtaining current,
detailed information is
challenging at best.
While almost everyone
engaged in these
disciplines has
accumulated a vast
variety of data over
time, an organized,
comprehensive resource
containing this data
would be invaluable to
have. The

Meat Evaluation Handbook
Health Aspects

Handbook of Fermented

Functional Foods
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The Meat Handbook
Fermented Meat Products
Handbook of Fermented
Meat and Poultry

The increasing interest

in organic foods has

created a need for this

book, the first

practical manual to

cover the processing of
organic food and drink.

The book shows how a
company can process
organic foods,

emphasising economic and
legal considerations.

The authors have been
selected for their

extensive 'hands-on'
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experience of organic
food processing. By
demystifying the
processing of organic
foods this book will
encourage those from
outside the current
organic food industry to
become involved. An
initial introduction to
organic food is followed
by a review of organic
legislation (chapter 2)
and the organic
certification process
(chapter 3). The
following six chapters
cover the major organic

commodity groups: Fruit
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and Vegetables, Cereal
Products, Meat and Meat
Products, Dairy
Products, Other
Processed Foods and
Alcoholic Drinks.
Chapter 10 is devoted to
developments in the USA.
Finally there is an
extensive directory,
giving details of the
major players and
organic organisations
throughout the world.
The book will appeal to
technical and marketing
personnel in organic
food and drink

processing companies, as
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well as their

counterparts in
companies who want to
become involved. Other
people who will find

this book of interest
include retailers who

sell organic foods;
farmers who grow organic
crops; lecturers and
students of Food Science
and Food Tech nology;
lecturers and students

of Agriculture; and
anyone who wants an
introduction to this
rapidly developing

sector of the food

industry.
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A comprehensive
reference for the

poultry industry—Volume
1 describes everything
from husbandry up to
preservation With an
unparalleled level of
coverage, the Handbook
of Poultry Science and
Technology provides an
up-to-date and
comprehensive reference
on poultry processing.
Volume 1 describes
husbandry, slaughter,
preservation, and

safety. It presents all

the details

professionals need to
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know beginning with live
poultry through to the
freezing of whole

poultry and
predetermined cut parts.
Throughout, the coverage
focuses on one paramount
objective: an acceptable
guality and a safe

product for consumer
purchase and use. The
text includes safety
requirements and
regulatory enforcement

in the United States,

EU, and Asia. Volume 1:
Primary Processing is
divided into seven

parts: Poultry: biology
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to pre-mortem
status—includes such
topics as classification
and biology, competitive
exclusion,
transportation to the
slaughterhouse, and more
Slaughtering and
cutting—includes the
slaughterhouse building
and required facilities,
equipment, and
operations; carcass
evaluation and cutting;
kosher and halal
slaughter; and more
Preservation:
refrigeration and

freezing—includes the
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biology and
physicochemistry of
poultry meat in rigor
mortis under ambient
temperature, as well as
changes that occur
during freezing and
thawing; engineering
principles; equipment
and processes; quality;
refrigeration and
freezing for various
facilities; and more
Preservation: heating,
drying, chemicals, and
irradiation Composition,
chemistry, and sensory
attributes—includes

guality characteristics,
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microbiology,

nutritional components,
chemical composition,

and texture of raw

poultry meat
Eggs—includes egg
attributes, science, and
technology Sanitation

and Safety—includes PSE,
poultry-related

foodborne diseases, OSHA
requirements, HACCP and
its application, and

more

This work offers
comprehensive,
authoritative coverage

of current information

on indigenous fermented
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foods of the world,
classifying fermentation
according to type. This
edition provides both
new and expanded data on
the antiquity and role

of fermented foods in
human life,

fermentations involving
an alkaline reaction,
tempe and meat
substitutes, amazake and
kombucha, and
more.;College or
university bookstores
may order five or more
copies at a special
student price which is

available on request
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from Marcel Dekker, Inc.
Considered high-priced
delicacies or waste
material to be tossed
away, the use and value
of offal-edible and
inedible animal by-
products-depend entirely
on the culture and
country in question. The
skin, blood, bones, meat
trimmings, fatty

tissues, horns, hoofs,
feet, skull, and

entrails of butchered
animals comprise a wide
variety of products

inclu

Handbook of Frozen Foods
Page 39/76



Meat Products Handbook
Handbook of Analysis of
Edible Animal By-

Products

Low-Calorie Foods

Handbook

Handbook of Meat,

Poultry and Seafood

Quality

Handbook of Farm, Dairy

and Food Machinery
Engineering

Meat Products
HandbookPractical Science
and TechnologyElsevier

* Covers the manufacturing
and processing of foods in:
Bakery, Beverages, Cereals,

Cheese, Confectionary, Fats,

Fruits, and Functional Foods *
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Includes coverage of
manufacturing principles *
Presents details of
commaercial processing for
each commodity including
(where appropriate) a general
introduction, ingredients,
technologies, types and
evaluation of industrial
products, special problems,
types and evaluation of
consumer products, and
processing and product
trends * Includes truly
international coverage with
editors and contributors from
all over the world.

This reference examines all
aspects of low-calorie foods -
including their history,
technology, ingredients,

governing regulations,
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position of the food market
and future prospects - while
addressing the medical and
social rationale for their
development.;Discussing the
full range of processed foods
that mimic existing foods,
Low-Calorie Foods Handbook:
provides a detailed
understanding of the
materials that make sugar
and fat substitutes possible,
such as artificial sweeteners,
bulking agents, protein-based
fat replacers, and noncaloric
and low-calorie oils; offers
examples of technical
problems that must be solved
to make low-calorie foods
equal in taste, smell and
texture to their normal

counterparts; describes food
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marketing, nutrition
education, recipe formulation,
and the regulations that help
consumers decide to use or
avoid low-calorie foods;
highlights the problem of
obesity, changing dietary
patterns, the role of low-fat
diets and the effects of
artificial sweeteners on sugar
consumption; and explains
current research on fat
reduction in meats, and
strategies used for replacing
fat and sugar.;With the
contributions of nearly 40
leading experts, Low-Calorie
Foods Handbook is a guide for
food scientists and
technologists; food marketing
specialists; managers and

executives in the food
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industry; dieticians and
nutritionists; primary care
physicians; internists;
cardiologists; and graduate-
level and continuing-
education students in food
design, food and disease, and
obesity courses.

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
Page 44/76



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
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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.

A Handbook of Halaal &
Haraam Products

Handbook of Frozen Food
Processing and Packaging
Handbook on Natural
Pigments in Food and
Beverages

Handbook of Meat Processing
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Handbook of Meat Product
Technology

Handbook of Grape
Processing By-Products

Over the past decade, new
applications of genetic
engineering in the fermentation
of food products have received a
great deal of coverage in
scientific literature. While many
books focus solely on recent
developments, this reference
book highlights these
developments and provides
detailed background and
manufacturing information.Co-
Edited by Fidel

Handbook of Agricultural and
Farm Machinery, Third Edition, is
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the essential reference for
understanding the food industry,
from farm machinery, to dairy
processing, food storage
facilities and the machinery that
processes and packages foods.
Effective and efficient food
delivery systems are built around
processes that maximize efforts
while minimizing cost and time.
This comprehensive reference is
for engineers who design and
build machinery and processing
equipment, shipping containers,
and packaging and storage
equipment. It includes coverage
of microwave vacuum
applications in grain processing,

cacao processing, fruit and
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vegetable processing, ohmic
heating of meat, facility design,
closures for glass containers,
double seaming, and more. The
book's chapters include an
excellent overview of food
engineering, but also regulation
and safety information,
machinery design for the various
stages of food production, from
tillage, to processing and
packaging. Each chapter
includes the state-of-the art in
technology for each subject and
numerous illustrations, tables
and references to guide the
reader through key concepts.
Describes the latest

breakthrou%hs4/;)r/17 6food production
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machinery Features new
chapters on engineering
properties of food materials, UAS
applications, and microwave
processing of foods Provides
efficient access to fundamental
information and presents real-
world applications Includes
design of machinery and facilities
as well as theoretical bases for
determining and predicting
behavior of foods as they are
handled and processed

Frozen foods make up one of the
biggest sectors in the food
industry. Their popularity with
consumers is due primarily to the
variety they offer and their ability

to retain a high standard of
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quality. Thorough and
authoritative, the Handbook of
Frozen Food Processing and
Packaging provides the latest
information on the art and
science of cor

In today’s nutrition-conscious
society, there is a growing
awareness among meat
scientists and consumers about
the importance of the essential
amino acids, vitamins, and
minerals found in muscle foods.
Handbook of Muscle Foods
Analysis provides a
comprehensive overview and
description of the analytical
techniques and application

methodologies for this important
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food group that comprises much
of the Western diet. Co-Edited by
Fidel Toldra - Recipient of the
2010 Distinguished Research
Award from the American Meat
Science Association With
contributions from more than 35
international experts, this
authoritative volume focuses 16
of its chapters on the analysis of
main chemical and biochemical
compounds, such as: Peptides
Lipases Glucohydrolases
Phospholipids Cholesterol
products Nucleotides Includes a
Section Devoted to Safety
Strategies, Particularly the
Detection of Environmental

Toxins Under the editorial
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guidance of world-renowned
food analysis expert, Leo M.L.
Nollet with Fidel Toldra, this
43-chapter resource clearly
stands apart from the
competition. Divided into five
detailed sections, it provides in-
depth discussion of essential
sensory tools to determine color,
texture, and flavor. It also
discusses key preparation,
cleanup, and separation
techniques. This indispensable
guide brings available literature
into a one-stop source making it
an essential tool for researchers
and academicians in the meat
processing industry.

Practical Science and
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Processing Technology
Handbook of Waste
Management and Co-Product
Recovery in Food Processing
Food Biochemistry and
Technology

Handbook of Organic Food
Processing and Production
Handbook of Food Science,
Technology, and Engineering - 4
Volume Set

Handbook of Food Products
Manufacturing, 2 Volume Set
Authored by world experts, the
Handbook of Food Processing, Two-
Volume Set discusses the basic
principles and applications of major
commercial food processing
technologies. The handbook
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discusses food preservation
processes, including blanching,
pasteurization, chilling, freezing,
aseptic packaging, and non-thermal
food processing. It describes com
Traditionally a source of nutrition,
proteins are also added to foods for
their ability to form gels and stabilise
emulsions, among other properties.
The range of specialised protein
ingredients used in foods is
increasing. Handbook of food
proteins provides an authoritative
overview of the characteristics,
functionalities and applications of
different proteins of importance to
the food industry in one convenient
volume. The introductory chapter
provides an overview of proteins and
their uses in foods. The following
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chapters each focus on a particular
protein ingredient or group of
ingredients covering their origins,
production, properties and
applications. The proteins discussed
are caseins, whey proteins, gelatin
and other meat-derived protein
ingredients, seafood proteins, egg
proteins, soy proteins, pea and other
legume proteins, mycoprotein, wheat
gluten, canola and other oilseed
proteins, algal proteins and potato
protein. A chapter on texturised
vegetable proteins completes the
volume. Innovative products and
potential methods for improving
nutrition and diet using these
proteins are described. With its
distinguished editors and
international team of expert
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contributors Handbook of food
proteins is an invaluable reference
tool for professionals using food
protein ingredients for both food and
other applications. An authoritative
overview of the characteristics,
functionalities and applications of
different proteins of importance to
the food industry Chapters each
focus on a particular protein
ingredient or group of ingredients
Innovative products and potential
methods for improving nutrition and
diet using proteins is also described
Fermented meat products have been
consumed for centuries in many
different parts of the world and
constitute one of the most important
groups of food. Bacterial cultures are
used in their manufacture to
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preserve the meat and confer
particular textures and sensory
attributes. Examples of fermented
meats include salami, chorizo,
pepperoni and saucisson. This fully
revised and expanded reference book
on meat fermentation presents all the
principle fermented meat products
and the processing technologies
currently used in their manufacture.
The 54 chapters of this substantial
book are grouped into the following
sections: Meat fermentation
worldwide: overview, production
and principles Raw materials
Microbiology and starter cultures
for meat fermentation Sensory
attributes Product categories:
general considerations Semidry-
fermented sausages Dry-fermented
Page 58/76



sausages Other fermented meats and
poultry Ripened meat products
Biological and chemical safety of
fermented meat products Processing
sanitation and quality assurance
There are five new chapters in the
second edition that address the
following topics: Smoking and new
smoke flavourings; Probiotics;
Methodologies for the study of the
microbial ecology in fermented
sausages; Low sodium in meat
products; and Asian sausages.
Handbook of Fermented Meat and
Poultry, Second Edition provides
readers with a full overview of meat
fermentation, the role of
microorganisms naturally present
and/or added as starter cultures,
safety aspects and an account of the
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main chemical, biochemical, physical
and microbiological changes that
occur in processing and how they
affect final quality. Finally, readers
will find the main types of worldwide
fermented meat products, typically
produced in different areas, with the
description of their main
characteristics.
This highly practical book is written
as a day-to-day handbook for meat
technologists, managers and all those
concerned with making meat
products. It will also be of value to
students, research workers and
others who need to know the
methods used in commercial meat
product production and the scientific
principles behind them. Clear
descriptions of the underlying
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science are given, together with basic
recipes and manufacturing processes
for the complete range of
commercial meat products. Issues of
health and hygiene, food spoilage,
food safety and legal requirements,
are covered. This is an essential
handbook both for experienced
professionals and for relative
newcomers to the manufacturing
industry, and a handy reference for
anyone who may need to brush up on
a particular topic.

Handbook of Muscle Foods Analysis
Handbook of Poultry Science and
Technology, Secondary Processing
Principles, Bakery, Beverages,
Cereals, Cheese, Confectionary, Fats,
Fruits, and Functional Foods
Handbook of Food Products
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Manufacturing

Salami
Handbook on Natural Pigments:
Industrial Applications for Improving
Food Colour is unique in its approach to
the improvement of food colors. The
book is written with industrial
applications in mind, with each chapter
focusing on a color solution for a
specific commodity that will provide
food scientists with a one-stop,
comprehensive reference on how to
improve the color of a particular food
product. The first section of the book
looks at the legal frameworks which
underpin natural food colorings, also
investigating the consumer expectations
of food color. The second section of the
book focuses on specific industrial
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applications of natural colorants with
chapters covering the use of natural
colorants in aqueous food products,
cereal-based foods, and meat products,
amongst many other topics. The various
pigments which can be used to
effectively color these commodities are
presented with information on safety
and testing included throughout. The
final section in the book looks at recent
developments and future perspectives in
natural food colorings. There are
chapters which cover the health benefits
of natural pigments, the use of novel
fruits and vegetables in pigments, and
stable natural solutions for blue
colorings. Presents recent advances in
consumer demand and worldwide
legislation regarding natural food
colorants Discusses the use of natural
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food colorants for one specific product
category per chapter rather than one
pigment class per chapter — this makes
the book extremely useable for
industrialists working in a specific sector
Contains a comprehensive array of
product-specific coloration approaches,
from using pigment-enriched feed
additives to the direct addition of color
formulations
Meat Science and Applications compiles
the most recent science, technology, and
applications of meat products, by-
products, and meat processing. It details
worker safety, waste management,
slaughtering, carcass evaluation, meat
safety, and animal handling issues from
an international perspective. Essential
concepts are illustrated with practical ex
Muscle foods include a wide range of
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processed meats and poultry, and
therefore represent an important
percentage of total worldwide food
consumption. The sheer volume of
products and the variety of processes
available makes analyzing them
problematic. Co-Edited by Fidel Toldra -
Recipient of the 2010 Distinguished
Research Award from the American
Meat Science Association With chapter
contributions from more than 45
internationally reputable experts,
Handbook of Processed Meats and
Poultry Analysis delineates the gamut of
analysis techniques and methodologies
for animal-derived products in one
convenient resource. This book focuses
on the analysis of nutrients affected by
processing and provides an all-inclusive
examination of the nutritional qualities
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of meat products and poultry. Describes
Essential Techniques for Meat
Processing Control and Evaluation of
Quality Under the editorial guidance of
world-renowned food analysis experts
Leo M.L. Nollet and Fidel Toldra, this
book describes the analysis of
technological quality, such as physical
sensors and techniques to follow up the
process and the analysis of moisture and
water activity. It also addresses key
treatment areas such as: Additives such
as preservatives and colorants Methods
to measure meat’s antioxidant capacity
Spoilage detection Analytical tools for
finding chemical residues, pathogens,
and toxins Discusses Determination
Methods of Biochemical Reactions,
Including Oxidation, Proteolysis, and
Lipolysis This comprehensive reference
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addresses a variety of products,
processes, and treatments related to meat
preparation including curing and dry-
curing, fermentation, cooking, and
smoking. It also acutely analyzes the
technological, nutritional, and sensory
quality as well as the safety aspects of
these and other processes. With a section
entirely devoted to pressing safety
concerns related to meat processing, this
is an essential, ready-to-implement guide
for those involved with the processing of
muscle foods in both academia and
industry.
Fermented foods have been an
important part of the human diet in
many cultures for many centuries.
Modern research, especially on the
immune system, is revealing how these
foods and their active ingredients impact
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human health. Handbook of Fermented
Functional Foods presents the latest data
on fermented food products, their
production processes, an

Handbook of Food and Beverage
Fermentation Technology

A Handbook for Sensory and Consumer-
Driven New Product Development
Handbook of Food Science and
Technology 3

Handbook of Processed Meats and
Poultry Analysis

Handbook of Food Processing
Handbook of Food Processing, Two
Volume Set

This handbook comprehensively
presents the current status of the
manufacturing of the most important
meat products. Editor and renowned
meat expert Fidel Toldra heads an

international collection of meat
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scientists who have contributed to this
essential reference book. Coverage is
divided into three parts. Part one,
Technologies, begins with discussions
on meat chemistry, biochemistry and
guality and then provides background
information on main technologies
involved in the processing of meat,
such as freezing, cooking, smoking,
fermentation, emulsification, drying
and curing. Also included are key
chapters on packaging, spoilage
prevention and plant cleaning and
sanitation. Part two, Products, is
focused on the description of the
manufacture of the most important
products, including cooked and dry-
cured hams, cooked and fermented
sausages, bacon, canned meat, paté,
restructured meats and functional
meat products. Each chapter

addresses raw materials, ingredients
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and additives, processing technology,
main types of products, production
data, particular characteristics and
sensory aspects, and future trends.
Part three, Controls, offers current
approaches for the control of the
quality and safety of manufactured
meat products, with coverage
including sensory evaluation; chemical
and biological hazards including
GMOs; HACCP; and quality
assurance. This book is an invaluable
resource for all meat scientists, meat
processors, R&D professionals and
product developers. Key features:
Unparalleled international expertise of
editor and contributing authors
Addresses the state of the art of
manufacturing the most important
meat products Special focus on
approaches to control the safety and

guality of processed meats Extensive
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coverage of production technologies,
sanitation, packaging and sensory
evaluation

Fermented food can be produced with
inexpensive ingredients and simple
techniques and makes a significant
contribution to the human diet,
especially in rural households and
village communities worldwide.
Progress in the biological and
microbiological sciences involved in
the manufacture of these foods has
led to commercialization and
heightened interest among scientists
and food processors. Handbook of
Plant-Based Fermented Food and
Beverage Technology, Second Edition
is an up-to-date reference exploring
the history, microorganisms, quality
assurance, and manufacture of
fermented food products derived from

plant sources. The book begins by
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describing fermented food flavors,
manufacturing, and biopreservation. It
then supplies a detailed exploration of
a range of topics, including: Soy
beverages and sauce, soymilk, and
tofu Fruits and fruit products, including
wine, capers, apple cider and juice,
mangos, olive fruit, and noni fruits
Vegetables and vegetable products,
including red beet juice, eggplant,
olives, pickles, sauerkraut, and
jalapefio peppers Cereals and cereal
products, including fermented bread,
sourdough bread, rice noodles, boza,
Chinese steamed buns, whiskey, and
beer Specialty products such as
balsamic vinegar, palm wine, cachaca,
brick tea, shalgam, coconut milk and
oil, coffee, and probiotic nondairy
beverages Ingredients such as
proteolytic bacteria, enzymes, and

probiotics Fermented food products
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play a critical role in cultural identity,
local economy, and gastronomical
delight. With contributions from over
60 experts from more than 20
countries, the book is an essential
reference distilling the most critical
information on this food sector.

The intensification of agriculture and
food production in recent years has led
to an increase in the production of
food co-products and wastes. Their
disposal by incineration or landfill is
often expensive as well as
environmentally sensitive. Methods to
valorise unused co-products and
improve the management of wastes
that cannot be reused, as well as
techniques to reduce the quantity of
waste produced in the first place, are
increasingly important to the food
industry. With its distinguished editor

and array of international contributors,
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Waste management and co-product
recovery in food processing reviews
the latest developments in this area
and describes how they can be used
to reduce waste. The first section of
the book provides a concise
introduction to the field with a
particular focus on legislation and
consumer interests, principle drivers of
waste management. Part two
addresses the minimisation of
biowaste and the optimisation of water
and energy use in food processing.
The third section covers key
technologies for co-product separation
and recovery, such as supercritical
fluid extraction and membrane
filtration, as well as important issues to
consider when recovering co-products,
such as waste stabilisation and
microbiological risk assessment. Part

four offers specific examples of waste
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management and co-product
exploitation in particular sectors such
as the red meat, poultry, dairy, fish
and fruit and vegetable industries. The
final part of the book summarises
advanced techniques, to dispose of
waste products that cannot be reused,
and reviews state of the art
technologies for wastewater treatment.
Waste management and co-product
recovery in food processing is a vital
reference to all those in the food
processing industry concerned with
waste minimisation, co-product
valorisation and end waste
management. Looks at the
optimisation of manufacturing
procedures to decrease waste, energy
and water use Explores methods to
valorise waste by co-product recovery
Considers best practice in different

sectors of the food industry
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Innovative Technologies for the Food
and Beverage Industry

Handbook of Poultry Science and
Technology, Primary Processing
Industrial Applications for Improving
Food Color
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