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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:

Marie Avis:

Do you have favorite book? In case you have, what is your favorite's book? E-book is very important thing
for us to know everything in the world. Each e-book has different aim as well as goal; it means that guide has
different type. Some people truly feel enjoy to spend their time to read a book. They may be reading
whatever they get because their hobby will be reading a book. How about the person who don't like reading a
book? Sometime, person feel need book whenever they found difficult problem or even exercise. Well,
probably you'll have this Handbook of Meat, Poultry and Seafood Quality.

Katherine Wilcoxon:

People live in this new time of lifestyle always attempt to and must have the spare time or they will get great
deal of stress from both lifestyle and work. So , once we ask do people have spare time, we will say
absolutely without a doubt. People is human not just a robot. Then we inquire again, what kind of activity do
you have when the spare time coming to a person of course your answer will certainly unlimited right. Then
ever try this one, reading publications. It can be your alternative in spending your spare time, often the book
you have read is Handbook of Meat, Poultry and Seafood Quality.

Rose Bennett:

Your reading 6th sense will not betray you actually, why because this Handbook of Meat, Poultry and
Seafood Quality reserve written by well-known writer whose to say well how to make book which might be
understand by anyone who all read the book. Written inside good manner for you, still dripping wet every
ideas and producing skill only for eliminate your own hunger then you still doubt Handbook of Meat, Poultry
and Seafood Quality as good book not just by the cover but also from the content. This is one publication
that can break don't determine book by its handle, so do you still needing a different sixth sense to pick that!?
Oh come on your looking at sixth sense already alerted you so why you have to listening to one more sixth
sense.

Amanda Young:

In this age globalization it is important to someone to acquire information. The information will make
anyone to understand the condition of the world. The healthiness of the world makes the information easier
to share. You can find a lot of sources to get information example: internet, magazine, book, and soon. You
can observe that now, a lot of publisher in which print many kinds of book. Often the book that
recommended for your requirements is Handbook of Meat, Poultry and Seafood Quality this reserve consist
a lot of the information in the condition of this world now. This kind of book was represented so why is the
world has grown up. The terminology styles that writer use for explain it is easy to understand. Often the
writer made some study when he makes this book. That's why this book appropriate all of you.
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