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There has long been a need for a comprehensive one-volume reference on the main types of processed meat
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, 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 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●
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From reader reviews:

Paul Tirrell:

The book Meat Products Handbook: Practical Science and Technology (Woodhead Publishing Series in
Food Science, Technology and Nutrition) can give more knowledge and also the precise product information
about everything you want. So why must we leave the best thing like a book Meat Products Handbook:
Practical Science and Technology (Woodhead Publishing Series in Food Science, Technology and
Nutrition)? Wide variety you have a different opinion about book. But one aim in which book can give many
info for us. It is absolutely right. Right now, try to closer using your book. Knowledge or details that you
take for that, you could give for each other; you could share all of these. Book Meat Products Handbook:
Practical Science and Technology (Woodhead Publishing Series in Food Science, Technology and Nutrition)
has simple shape but you know: it has great and big function for you. You can seem the enormous world by
open up and read a reserve. So it is very wonderful.

Irene Parker:

People live in this new time of lifestyle always aim to and must have the time or they will get lot of stress
from both lifestyle and work. So , if we ask do people have free time, we will say absolutely sure. People is
human not just a robot. Then we request again, what kind of activity do you have when the spare time
coming to an individual of course your answer will unlimited right. Then ever try this one, reading guides. It
can be your alternative inside spending your spare time, the particular book you have read is usually Meat
Products Handbook: Practical Science and Technology (Woodhead Publishing Series in Food Science,
Technology and Nutrition).

Stacey Sims:

Many people spending their period by playing outside with friends, fun activity together with family or just
watching TV the whole day. You can have new activity to shell out your whole day by reading through a
book. Ugh, ya think reading a book can actually hard because you have to use the book everywhere? It fine
you can have the e-book, delivering everywhere you want in your Smart phone. Like Meat Products
Handbook: Practical Science and Technology (Woodhead Publishing Series in Food Science, Technology
and Nutrition) which is keeping the e-book version. So , why not try out this book? Let's see.

Ronald Folk:

What is your hobby? Have you heard which question when you got college students? We believe that that
question was given by teacher to the students. Many kinds of hobby, Everyone has different hobby. And also
you know that little person like reading or as looking at become their hobby. You should know that reading
is very important and book as to be the factor. Book is important thing to include you knowledge, except
your personal teacher or lecturer. You see good news or update in relation to something by book. Different
categories of books that can you choose to use be your object. One of them is this Meat Products Handbook:



Practical Science and Technology (Woodhead Publishing Series in Food Science, Technology and
Nutrition).
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