
 

THE SCIENCEOF POULTRY AND
MEAT PROCESSING

Meat, an excellent source of protein, iron and B vitamins, was processed as early as prehistoric
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and shellfish; and gamerefers to meattaken from animals thatare not commonly domesticated.In

addition, most commonly consumed meatsare specifically identified by the live animal from which

they come.Beefrefersto themeat from cattle, veal from calves, porkfrom hogs, lamb from young

sheep, and mutton fram sheep older thantwoyears. Itiswith theselatter types ofredmeatthatthis

section is concerned. The manufacture ofraw-fermented sausages at the small to medium Povers|ica
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and therefore facemoretechnological challengesthan larger, well equippedindustries. This book
contains the processing of fresh meats, curing, smoking preservation and packaging methodsof

processed meatetc. The bookis very useful for entrepreneurs,technocrats and those who wants to

diversify in to this field.

Contents: Methods of Processing and Preservation of Meat; Breeding and Quality of Poultry; Meat

and Poultry Packaging Materials; Poultry Preservation Techniques; Treatment and Disposalof

Poultry Processing Waste; Meat Processing and Technology; Meat Microbiology and Disease;

Poultry Diseases Based on Causative Agent; Systems of Operation of Poultry Plant.
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operation is highly efficient and integrated with all parts of the poultry

roduction, processing andsales industry. .

° This book contains the processing of fresh meats, curing, smoking

preservation and packaging methods of processed meat etc. The book is very

useful for entrepreneurs, technocrats and those who wants to diversify in to

this field.

— Author
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Methods of Processing and Preservation of
Meat

Meat was originally processed to
procedures cause so many changesin te
adding variety to the diet. Processing
desirable parts of the carcass with lea
extending meat su
product.

preserve it, but since the various
xture andflavourit is also a means of
also provides scope to mix the less
n meat and in addition is a means of

pplies by including other foodstuffs such as cereal in the

Meatis a highly perishable products and soon becomesunfit to eat andpossibly dangerous to health through microbial growth, chemical change andbreakdown by endogenous enzymes.
These processes canbe curtailed b

to slow downor inhibit the growth of
organisms and enzymes (cooking,
or osmotic control (binding the wa
becomes unavailable to the orga
inhibit growth and, very rece
allowed in some countries),

Traditional methods that have been used fo
drying in wind and sun, salting and smoking. Canningdates from early in the19th centuryand allows food to be stored for many yearssinceitis sterilisedand protected from recontamination,
CHILLINGAND FREEZING

While mechanical refri

y reducing the temperature sufficiently
micro-organisms, by heating to destroy

canning), or by removal of water by drying
ter with salt or other substances so thatit

nisms). It is also possible to use chemicals to
ntly, ionising radiation (however, thelast is not

r thousands of years involve

geration is a modernprocessit is known that theancient Romans kept food cool with ice. “Chilled” meat is usually stored attemperatures around 1°C to +4°C whenit keeps well for several days. Providedthat the meat is kept very cool(1°C to 0°C) and that slaughter and meat cuttingare carried out understrict hygienic conditions, modern packaging techniquesincluding storage under carbon dioxide or nitrogen or in vacuum can extend
illing at temperatures very close to the freezing

this Period to about 10 weeks. ChPoint of meat, ~15°C, diminishes the dangers of most pathogensandslows the  
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