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Understanding of the scientific basis of quality attributes in meat is becoming more advanced, providing
more effective approaches to the control of meat eating and technological quality. This important collection
reviews essential knowledge of the mechanisms underlying quality characteristics and methods to improve
meat sensory and nutritional quality.

Part one analyses the scientific basis of meat quality attributes, such as texture and tenderness, colour, water-
holding capacity and flavour development. Chapters on the nutritional quality of meat and meat sensory
evaluation complete the section. Part two discusses significant insights into the biology of meat quality
obtained from genomic and proteomic perspectives, with chapters focussing on different types of meat. Parts
three and four then review production and processing strategies to optimise meat quality, considering aspects
such as production practices and meat nutritional quality, dietary antioxidants and antimicrobials, carcass
interventions, chilling and freezing and packaging. Methods of meat grading and quality analysis are also
included.

With its distinguished editors and international team of contributors, Improving the sensory and nutritional
quality of fresh meat is a standard reference for those industrialists and academics interested in optimising
meat quality.

Reviews methods to improve meat sensory and nutritional quality considering the effects of different●

production practices such as chilling, freezing and packaging
Analyses the scientific basis of meat quality attributes covering texture, tenderness, colour and water-●

holding capacity
Examines production and processing strategies to optimise meat quality, including the current state of●

development and future potential
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From reader reviews:

Amy Dixon:

Typically the book Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing
Series in Food Science, Technology and Nutrition) will bring that you the new experience of reading a new
book. The author style to clarify the idea is very unique. Should you try to find new book to study, this book
very appropriate to you. The book Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead
Publishing Series in Food Science, Technology and Nutrition) is much recommended to you to see. You can
also get the e-book through the official web site, so you can more easily to read the book.

Patrice Gasaway:

Reading a reserve tends to be new life style in this era globalization. With examining you can get a lot of
information that will give you benefit in your life. Having book everyone in this world can share their idea.
Books can also inspire a lot of people. Many author can inspire their very own reader with their story or
perhaps their experience. Not only the storyplot that share in the guides. But also they write about the
knowledge about something that you need example. How to get the good score toefl, or how to teach your
young ones, there are many kinds of book that exist now. The authors nowadays always try to improve their
skill in writing, they also doing some investigation before they write to the book. One of them is this
Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing Series in Food Science,
Technology and Nutrition).

Frances Coffey:

Typically the book Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing
Series in Food Science, Technology and Nutrition) has a lot of knowledge on it. So when you make sure to
read this book you can get a lot of gain. The book was written by the very famous author. The writer makes
some research previous to write this book. This book very easy to read you can obtain the point easily after
scanning this book.

June Slater:

Within this era which is the greater man or woman or who has ability in doing something more are more
treasured than other. Do you want to become one among it? It is just simple strategy to have that. What you
need to do is just spending your time very little but quite enough to possess a look at some books. On the list
of books in the top record in your reading list is usually Improving the Sensory and Nutritional Quality of
Fresh Meat (Woodhead Publishing Series in Food Science, Technology and Nutrition). This book and that is
qualified as The Hungry Hillsides can get you closer in getting precious person. By looking upward and
review this e-book you can get many advantages.
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