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A great need exists for valuable information on factors affecting the quality of
animal related products.  The second edition of Handbook of Meat, Poultry and
Seafood Quality, focuses exclusively on quality aspects of products of animal
origin, in depth discussions and recent developments in beef, pork, poultry, and
seafood quality, updated sensory evaluation of different meat products, revised
microbiological aspects of different meat products. Also, included are new
chapters on packaging, new chapters and discussion of fresh and frozen products,
new aspects of shelf life and recent developments in research of meat
tainting. This second edition is a single source for up-to-date and key information
on all aspects of quality parameters of muscle foods is a must have. The reader
will have at hand in one focused volume covering key information on muscle
foods quality.
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Editorial Review

From the Back Cover

The quality of a food is determined from two perspectives: scientific status and consumer preference.
Scientific factors include: composition, spoilage, functional ingredients (affecting health), contamination,
and general safety. Consumer preferences are linked directly to the human senses and include sight, touch,
smell, taste, and mouth feel. The quality of a food is therefore the composite picture of many factors.

This extensively revised second edition of Handbook of Meat, Poultry, and Seafood Quality focuses
especially on the different quality factors affecting muscle foods (beef, pork, poultry, and seafood). The book
consists of five sections. Section 1: Quality Aspects of Products of Animal Origin, deals with the general
sensory aspects of muscle foods such as color, texture, and flavor, and how to determine these parameters in
muscle foods. Sections 2 to 5 explore in depth the quality parameters of beef, pork, poultry, and seafood.
Parameters covered in these chapters include shelf life, microbiological and sensory properties, and
packaging, all as they apply to fresh and to frozen muscle foods.

Handbook of Meat, Poultry, and Seafood Quality is the result of the combined efforts of more than 30
professionals from industry, government, and academia worldwide. They represent more than 11 countries
with diverse expertise and background in the quality of muscle goods. The book is designed to serve as an
essential reference on the quality of muscle foods for all professionals in government, industry, and
academia.
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Users Review

From reader reviews:

Daniel Buch:

Book is written, printed, or descriptive for everything. You can know everything you want by a e-book.
Book has a different type. We all know that that book is important factor to bring us around the world.
Alongside that you can your reading proficiency was fluently. A book Handbook of Meat, Poultry and
Seafood Quality will make you to end up being smarter. You can feel much more confidence if you can
know about every little thing. But some of you think that will open or reading some sort of book make you
bored. It is not necessarily make you fun. Why they are often thought like that? Have you trying to find best
book or suited book with you?

Paul Frazier:

The book Handbook of Meat, Poultry and Seafood Quality can give more knowledge and also the precise
product information about everything you want. Why must we leave the best thing like a book Handbook of
Meat, Poultry and Seafood Quality? A number of you have a different opinion about publication. But one
aim this book can give many info for us. It is absolutely right. Right now, try to closer with your book.
Knowledge or facts that you take for that, it is possible to give for each other; you could share all of these.
Book Handbook of Meat, Poultry and Seafood Quality has simple shape but the truth is know: it has great
and massive function for you. You can look the enormous world by open up and read a e-book. So it is very
wonderful.

Sharon McMichael:

Reading can called brain hangout, why? Because when you find yourself reading a book specifically book
entitled Handbook of Meat, Poultry and Seafood Quality the mind will drift away trough every dimension,
wandering in each aspect that maybe unfamiliar for but surely will become your mind friends. Imaging each
word written in a e-book then become one application form conclusion and explanation this maybe you
never get ahead of. The Handbook of Meat, Poultry and Seafood Quality giving you one more experience
more than blown away your thoughts but also giving you useful info for your better life on this era. So now
let us show you the relaxing pattern at this point is your body and mind are going to be pleased when you are
finished looking at it, like winning a. Do you want to try this extraordinary wasting spare time activity?

Joshua Poulson:

Reading a book to be new life style in this 12 months; every people loves to examine a book. When you read
a book you can get a great deal of benefit. When you read ebooks, you can improve your knowledge, due to
the fact book has a lot of information in it. The information that you will get depend on what types of book
that you have read. If you wish to get information about your study, you can read education books, but if you
act like you want to entertain yourself you are able to a fiction books, these kinds of us novel, comics, and



also soon. The Handbook of Meat, Poultry and Seafood Quality will give you new experience in reading a
book.
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