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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:

Lola Paolucci:

With other case, little men and women like to read book Handbook of Meat, Poultry and Seafood Quality.
You can choose the best book if you like reading a book. As long as we know about how is important some
sort of book Handbook of Meat, Poultry and Seafood Quality. You can add understanding and of course you
can around the world by way of a book. Absolutely right, simply because from book you can learn
everything! From your country until foreign or abroad you can be known. About simple thing until
wonderful thing you can know that. In this era, we can open a book or maybe searching by internet gadget. It
is called e-book. You should use it when you feel bored to go to the library. Let's learn.

Lula Estes:

Here thing why this particular Handbook of Meat, Poultry and Seafood Quality are different and trusted to be
yours. First of all reading a book is good however it depends in the content of it which is the content is as
scrumptious as food or not. Handbook of Meat, Poultry and Seafood Quality giving you information deeper
since different ways, you can find any guide out there but there is no publication that similar with Handbook
of Meat, Poultry and Seafood Quality. It gives you thrill studying journey, its open up your current eyes
about the thing that will happened in the world which is maybe can be happened around you. You can
actually bring everywhere like in playground, café, or even in your method home by train. In case you are
having difficulties in bringing the printed book maybe the form of Handbook of Meat, Poultry and Seafood
Quality in e-book can be your choice.

Charlotte Womble:

Information is provisions for folks to get better life, information these days can get by anyone in everywhere.
The information can be a knowledge or any news even a problem. What people must be consider if those
information which is from the former life are challenging to be find than now could be taking seriously
which one is acceptable to believe or which one the particular resource are convinced. If you get the unstable
resource then you obtain it as your main information there will be huge disadvantage for you. All those
possibilities will not happen throughout you if you take Handbook of Meat, Poultry and Seafood Quality as
the daily resource information.

Jere Araujo:

This book untitled Handbook of Meat, Poultry and Seafood Quality to be one of several books this best seller
in this year, that's because when you read this book you can get a lot of benefit into it. You will easily to buy
this book in the book retail store or you can order it by means of online. The publisher in this book sells the
e-book too. It makes you more readily to read this book, because you can read this book in your Smart
phone. So there is no reason to your account to past this guide from your list.
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