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The quality of a food js determined from two perspectives: scientific status and consumerpreference.Scientific
factors include: composition, spoilage, functional ingredients (affecting health), contamination, and generalsafety.
Consumerpreferences are linked directly to the human senses and include eeemesa taste, and mouthfeel.
MMat-MoTVeViavmehae-Maslelo ll MagCiel Gm aaT composite picture of manyfactors.

This extensively revised second edition of Handbook OMTelem elenalelaelse

M

Oeiaacetate tsella elWael ty
different quality factors affecting muscle foods (beef, pork, poultry, and seafood). The book consists of five sections.
SPCacKeelactosUe etmeean at) 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 parametersof beef, pork, poultry, and seafood. Parameters covered in these chapters include shelflife,
microbiological and sensory properties, and packaging, all as they applyto fresh and to frozen muscle foods.

Handbookof Meat, Poultry, and Seafood Quality is the result of the combined efforts of more than 30 professionals
from industry, government, and academia worldwide. UNC)1SlaMCT eelaleeMLMeasydeta
and backgroundin the quality of muscle foods. The book is eltleerUeeileTe eemenea
eosta corel elarl Mel ColeTs(CEMRCNTeas industry, and academia.
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