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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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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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Editorial Review

Review
…a very useful reference source., Food Science and Technology
…wide range coverage means the book will be popular with students, researchers, lecturers and
technologists., Food Science and Technology

About the Author
Dr Joe Kerry is a college lecturer and head of the food packaging research group in the Department of Food
and Nutritional Sciences at University College Cork (UCC). He is involved in national and international
research projects both at fundamental and applied levels. Primary research interests address various aspects
of food packaging, shelf-life stability, food composition and numerous aspects of food quality, particularly in
relation to muscle foods. He also has very strong links with industry and his research team assists companies
in relation to many aspects of new food product development.

Users Review

From reader reviews:

Kenneth Poor:

Book is to be different for each grade. Book for children right up until adult are different content. We all
know that that book is very important for all of us. The book Improving the Sensory and Nutritional Quality
of Fresh Meat (Woodhead Publishing Series in Food Science, Technology and Nutrition) has been making
you to know about other know-how and of course you can take more information. It is quite advantages for
you. The guide Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing Series
in Food Science, Technology and Nutrition) is not only giving you considerably more new information but
also to become your friend when you experience bored. You can spend your own spend time to read your e-
book. Try to make relationship while using book Improving the Sensory and Nutritional Quality of Fresh
Meat (Woodhead Publishing Series in Food Science, Technology and Nutrition). You never really feel lose
out for everything when you read some books.

Shalon Dougherty:

This Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing Series in Food
Science, Technology and Nutrition) book is absolutely not ordinary book, you have after that it the world is
in your hands. The benefit you get by reading this book is actually information inside this reserve incredible
fresh, you will get info which is getting deeper anyone read a lot of information you will get. This specific
Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing Series in Food Science,
Technology and Nutrition) without we realize teach the one who reading it become critical in pondering and
analyzing. Don't be worry Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead
Publishing Series in Food Science, Technology and Nutrition) can bring when you are and not make your
tote space or bookshelves' grow to be full because you can have it within your lovely laptop even telephone.
This Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead Publishing Series in Food
Science, Technology and Nutrition) having good arrangement in word along with layout, so you will not



really feel uninterested in reading.

Norma Baumgarten:

People live in this new moment of lifestyle always try and and must have the spare time or they will get great
deal of stress from both day to day life and work. So , when we ask do people have extra time, we will say
absolutely without a doubt. People is human not only a robot. Then we consult again, what kind of activity
have you got when the spare time coming to you actually of course your answer will unlimited right. Then
do you ever try this one, reading guides. It can be your alternative inside spending your spare time, the book
you have read is definitely Improving the Sensory and Nutritional Quality of Fresh Meat (Woodhead
Publishing Series in Food Science, Technology and Nutrition).

David Cormier:

Playing with family in the park, coming to see the sea world or hanging out with close friends is thing that
usually you have done when you have spare time, subsequently why you don't try matter that really opposite
from that. 1 activity that make you not experience tired but still relaxing, trilling like on roller coaster you
have been ride on and with addition details. Even you love Improving the Sensory and Nutritional Quality of
Fresh Meat (Woodhead Publishing Series in Food Science, Technology and Nutrition), you can enjoy both.
It is excellent combination right, you still want to miss it? What kind of hang-out type is it? Oh occur its
mind hangout people. What? Still don't have it, oh come on its referred to as reading friends.
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