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cholesterol, 249, 477, 478, 479

effect of diet, 249, 250

fat source, 249

fatty acids, 476

frozen poultry, 296

irradiation, 251

off—flavors, 247

omega-3, 537, 550, 564

omega-3 enriched eggs, 550

oxidation, 246, 250, 274, 296

packaging, 251

polyunsaturated lipids, 248, 249, 254, 476,

477, 478, 479

rancidity, 247

saturated, 476

skin, 476

storage temperature, 246, 247

TBA values, 248, 249

unsaturated lipids, 248, 249, 469, 476

vitamin E, 248, 249

Listeria, 30, 315, 646, 650, 705, 723

Lubavitch, 144

Lutein, 557

M and Ms, 154

Machine vision spectroscopy/imaging research

for food and agriculture, 685, 686

fluorescence, 685

reflectance, 685, 686

RGB color, 685

visible/near-infrared, 685, 686

Maillard browning, 274, 458—459, 615
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Manischewitz, 149

Marc alcohol, 145

Mare’s milk, 146

Mart”, 196, 201

Marine algae, 553

Maris Ayin, 143 _

Mashgiach, 138, 150, 1521‘

Malignant hypertheimia, 519

Marination (marinade), 524—525

Matzos, 148

ball soup, 149

flour, 149

meal, 149

schmura, 148

Mazhab, 206

McDonalds, 168

Meals ready-to-eat (MRE), 161

Meat, 185, 186, 188, 193—197, 202, 204,

211—214, 467, 468, 471, 308—311

attributes, 264

chicken, 467, 471, 472, 476, 479, 480, 482,

483, 484

composition, 719

duck, 467, 472, 476, 482, 484, 485

meat by-products, 195, 202

meat quality, 62—63, 308

effect of food deprivation, 63

effect of glycogen concentration, 63

effect of transportation, 62

mechanical slaughter, 200, 201, 203

blades, 184, 198

knife, 200, 201, 209

nutritional value, 719

pheasant, 475

quail, 472

turkey, 137, 467, 471, 472, 476, 479, 481,

482, 484, 485

Mehadrin, 141

Melicha, 141

Menacker, 141

Menhaden oil, 553

Merciful, 188, 195, 197, 208

Mevushal, 145

Microbial growth in fresh poultry, 645—648

biological structures and, 646—647
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moisture content and, 645—646

nutrient content and, 646

pH, 645

relative humidity, 647

storage temperature and, 647

water activity (am) and, 646

Mierobiolog)’. 121, 190, 207, 210, 648, 302’ 315'
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Mikvah, 152

Minerals, 471, 479

calcium, 471, 479

iron, 471, 479

phosphorous, 472, 479

selenium, 481, 556

zinc, 471, 481

Minhag, 144

Mishnah, 133

Molten globule, 596, 597

Moraxella, 315

Moses, 133

Mughallazah, 200, 206, 209

MUI (Majlis Ulama Indonesia), 213

MUIS (Singapore Islamic Council), 202, 213

Mukhafi‘afah, 206

Multispectral line-scan inspection, 690, 696

bird detection algorithm, 690, 691, 692

fuzzy logic membership functions, 692, 697

R01 analysis and classification algorithm, 692

696, 697, 698

Mumayyiz, 195

Muscle, 228, 263—264

conversion of muscles to meat, 228

extracellular changes, 266

muscle changes

postmortem factors, 230, 235

premortem factors, 234

physiology and biochemistry, 226

prerigor stage, 229

sarcomere, 493, 503—504, 508

structure, 221

Mushboah, 184—187, 191, 212

Mushroom, 190, 207

Muslim, 184—190, 194—196, 198, 200—203, 208,

211, 213—215

Mutawassitah, 207

Mycotoxins, 724

Nabisco, 135

Nahr, 196

Najs, 184, 192, 193, 200, 206, 207, 209, 210

National Council of Chain Restaurants (NCCR),

139, 164, 167, 168, 169, 170

Neck, 196—198, 200, 208

New Jersey State Supreme Court, 163

New York Department of Agriculture and

Markets Kosher Enforcement Bureau, 163

Nikkur, 141, 149

NIOSH lifting recommendations, 760

Niyyah, 195, 208

Noncompliances, 109, 110, 113, 115, 116

North American Industrial Classification System,

739

Not permissible, 184, 194

Nutritional value, 257

Offal, 203, 213

Official control

action plan, 116

approval, 110

audit, 109, 111

control plan, 110

corrective action, 115, 116

economic implication, 111

enforcement measures, 116

export, 110

final meeting, 115

follow—up, 116

impartiality, 109

import, 119

independence, 112

in-house control, 111, 113, 114

in operation, 113

on—site control, 110, 113, 117

quality control system, 108

risk-based, 110

targets, 114

transparency, 109, 112

Official food control, effectiveness, 116

audit, 117

indicator, 117

on-site inspection, 117

removal of non-compliances, 116

resources, 116

OIE (Office of International Epizootics), 204

Oils, 191

OK, 159

Organic livestock, 639

Organized Kashrus Laboratories, 159

Orleh, 147

OU, 159

Outbreaks, 718, 726—727

associated to industrialization, 721

associated to production, 720

causal agents, 718

Outsourcing, 118

competence, 118

effectiveness, 118

flexible application of legislation, 118

food safety, 118

Overrun, 604

Oviduct, 536

Packaging, 191—194, 202, 203, 206, 209, 210,

301, 333
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cellulose, 193
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Packaging (coma)

chemical treatment, 122—124

acid and alkaline solutions, 124

chlorine, 122

EDTA, 123

hypochlorous acid, 123

nisine, 123

paracetic acid, 124

potassium sorbate, 123

quaternary ammonium, 124

trisodium phosphate, 123

collagen, 193

fish collagen, 193

frozen poultry, 301

glycerin, 193

grading, 193

hot water, 125

intestines, 193

irradiation, 125

modified atmospheres, 124, 333

pork skin, 193

sorting, 193, 202

vacuum, 124

Pain, 195, 197, 198

Pale, soft. exudative (PSE), 63, 237, 460

Pareve (parve, parev), 143, 145, 150, 153, 154,

161, 162

Pas Yisroel, 152

Passover, 136, 147, 148, 149, 152, 158, 162

Pathogen specificity, 30

Pathogenic worms, 187

Taem‘a solium, 187

Trichinella spiralis, 187

People of the Book, 195

Pepsi, 159

Permissible, 184, 187, 194

Pesticides, 634—636, 725

“farmer’s lung”, 635

meat and eggs contamination, 636

organochloride compounds, 636

poultry feed, 634

roentogenography, 635

toxicity, 635

Phytosterols, 564

Pigs, 190, 200, 206, 207

pig scare, 213

Pogem, 150

Poisonous, 190, 191, 207

Pork, 184, 186, 187, 191, 193, 194, 212

Positioning in processing, 760
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Principles, 186, 187, 204, 205
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conventional probiotics, 24

probiotics of poultry origin, 26

Prohibited, 184, 186—189, 191,211, 214

Prohibition, 186, 212 1

Prophet Muhammad, 184, 187—189, 197

Proteins, 468, 472

amino acids, 472, 473, 474, 475

antifreeze proteins, 350, 365, 368—369

collagen, 495

cryoprotectants, 252

denaturation, 251, 517—518

digestibility, 472, 475

effect of ionic strength, 252

myofibrillar, 492—493, 495, 517

myosin, 517

nutritional value, 472

PDCAAS, 475

PER, 474, 475

quality, 473

sarcoplasmic, 517—518

Pseudomonas, 315, 723

Psychrobacter, 315

Qiyas 184

Quality, 188, 193, 195,206, 214, 215, 268

Quran, 155, 184, 188, 189, 196, 213

Rabbi I. Grunfeld, 133

Rabbi Joseph Karo, 133

Rabbi Mosses Isserles, 133

Raw materials, 191—193, 210, 298

Recombinant DNA, 190

Recommendations, 197, 204

Refrigeration and freezing, 264—265, 276, 283,

300, 326, 398, 518, 523—524

applications, 403

cooling medium (secondary refrigerant),

351—354

cooling system, 350-357

display cases and cabinets, 382—385

air flow patterns, 385

insulation, 386

relative humidity, 385

shelf—life in, 386—387

store parameters, 387

INDEX

heat exchange, 284

freezing and frozen storage, 244, 264, 265,

269, 276, 294, 350, 380, 402—405

batch operating, 351, 354, 357, 358, 360,

362

chemical deterioration, 244

continuous operating, 351, 354, 358, 360,

362

crystal formation, 266, 285

darkening effect, 286

equipment, 352—357

extracellular changes, 266

freezing definition, 284

freezing temperature, 285

high-pressure freezing, 350, 365

high-pressure assisted freezing (PAF),

366

high—pressure shift freezing (PSF), 350, 366

innovations in freezing operations, 365—370

installations, 357—363

methods, 265—266, 285, 380

novel freezing methods, 365—367

oxidative effects, 266, 276

physical changes, 245, 264

quality indicators of frozen poultry, 294

selection, 364—365

temperature, 244

kinetic behavior, 289

legislation, 411—412

ready-to—eat, 400

refrigerant (primary refrigerant), 351—362

refrigeration, 264—265, 276, 288, 327,

378—380, 311, 402—405

costs, 343

definition, 284

direct systems, 378

distribution, 379

effect on enzymatic activity, 269

effect on meat quality, 311

equipment and installations, 327—343,

402—405, 410

indirect systems, 379

modified atmosphere, 333

principles, 379—380

refrigerants, 288

refrigeration cycle, 276

refrigeration load, 288

storage, 311, 337—340, 341—342

restaurants, 398, 406—407
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Requirements, 108, 109, 110, 111, 112, 116, 117

118, 185, 194, 197, 199—201, 205—209,

211

food business operator, 108

official control, 108

Responsibilities

food business operator, 108

official control, 108

Restraining, 198

Restriction, 184, 198, 204

Rigor mortis, 492—494

Ritual cleansing, 193, 192

dibagh, 193, 194, 209

Rokeach, 149

Rotation strategies in processing, 761

Royal Jelly, 138

Ryanodine receptor (RyR), 518—520

Sabbath, 141

Sabbath year, 152

Safe, 187, 189, 209, 212

Safeguard, 187, 189

Salmonella, 30, 315, 644, 648, 649, 650, 651,

705, 706, 707, 718, 720, 723, 724, 729,

730, 731

Salmonella enteritidis, 705

Salmonella lzeidelberg, 705, 709

Salmonella infantls, 711

Salmonella typhimurium. 709, 712

Scalding, 198, 201—203

Scales

ctenoid, 137

cycloid, 137

ganoid, 137

placoid, 137

Sensory, 496, 505—510

Sephardic Jews, 140, 149

Septicemia, 684

Shariah, 184, 188—191, 193, 195—198, 206—211,

214

Shechitah, 168, 170

Shellac, 137, 138, 143

Shi’a, 184, 206

S/u'gella, 728

Shirk, 186, 187

Shochet, 138, 139, 156, 167, 170, 171, 174

Shulchan Aruch, 133

Sirkas, 140

Slaughterer, 195, 196

aqil, 195

 

    

 

    
    

      

   

       

 

   
    

     

  

     

    

     

       

       

   

     

       

      

      
       

        

     

     

       

     

     

     

      

     

  

     

       

       

      

     

        

       

      

     

          

    Poultry food handlers, guidance, 749

Poultry meat, 467, 479, 481, 483

Poultry processing and workers’ safety, see

Workers’ safety in poultry processing

energy definition, 283

food services, 399, 407—410

general guidelines, 410—411

heat, definition, 283
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Slaughterer (CO/ltd.)

People of the Book, 195

Slaughtering and evisceration, 45—51, 72—77,

183, 184, 186, 191, 194—202, 204, 205,

207, 208, 214, 493—494, 721

bleeding, 75, 198, 201, 207, 208, 214

blood vessels, 196

building requirements, 72

carcass washer, 96

chillers, 75

cutting and packaging, 75

deboning, 493—494

defeathering or plucking, 94, 721

equipment and machinery, 74, 76, 90, 95

head and trachea puller, 74, 95

hygiene and safety of personnel, 77

killing, 196, 197

live animal reception, 73

plants, 74, 80

premortem handling, 45—51

sanitary specifications, 72

scalders, 93

stabbing, 196

storage rooms, 75

sourcing, 191

waste disposal , 76

Spinal cord, 196

Spirit of humane, 140

Standard industrial classification system. 738. See

also North American industrial classification

system standards, 184, 189, 193, 197, 199,

200, 203—205, 207, 209, 211, 214

Staphylococcus, 718, 723, 728, 730

Star-K, 159

Starving, 198

Status, 184, 189, 191, 192, 194, 197,205

Storage, 191, 192, 194, 203, 205, 206, 209, 210,

211, 214

Stress, 45—51, 198, 202, 518—519, 522, 720

Stunning, 74, 80, 184, 198—200, 203, 208, 215

amperage, 199

current, 192, 198—200

electrical stunning, 199, 200

reversible, 200

shackling, 198

voltage, 199

water bath, 198, 199

Suffering, 195, 198

Sunni, 184, 206

Superfluous, 186, 187

Surah, 188, 189, 196

Taam, 151

Takbir, 156

Talmud, 133, 144

Tasks in processing, 763

TBT (technical barriers to trade),

203 .

Ten Commandments, 133

Tenets, 185 ,1

Texture, 252, 264, 268—269, 296, 313, 459~462,

496, 499, 505—511

age and, 459

boning method and, 461—462

cell structure damage, 253

effect of temperature, 269

feed and, 460

frozen poultry, 296

heat and, 462

measurement methods, 269

MIRINZ, 272

Meullenet—Owens razor shear (MORS), 498,

501—504, 508—509

multiblade Kramer, 270

sample weight, 270

spectral stress strain analysis, 510

texture profile analysis, 273, 498, 501—502,

507—508

Volodkevich, 272

Warner-Bratzler, 270, 496—498, 507 —509

myofibrillar proteins, 252

pale, soft, exudative (PSE) and, 460

sensory evaluation, 239, 274

shear value, 253

stunning and, 461

Tenderness, 253, 492—495, 509

Thawing, 245

cell disruption, 246

effects on meat structure, 245

ice crystals, 245

shear force changes, 246

temperature changes, 245

Thiamine degradation, 274

Thoyyib, 188, 189, 195

Thrips, 138

Throat, 195, 196, 200

Torah, 133, 137, 138, 143

Toxemia, 684

Trachea, 196, 197, 201, 202, 207, 208

Transportation, 49, 191, 192. 194, 198, 206, 209.

210, 523

Treiboring, 141, 149

Treife, 139, 150

Tsar Baalay Chayim, 168

t‘é
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Ulanm’, 195

Unconsciousness, 198

Union of Orthodox Jewish Congregations, 159

Unit operations, 191—193, 378

US Government

Code of Federal Regulations, 163

Congress, 139

Department of Agriculture (USDA), 168

FDA, 157

Federal Court of Appeals for the Second

District, 163

Federal District Court for Eastern New York,

163

Supreme Court, 163

US. Poultry Inspection Program, 683

evisceration line systems, 684

HACCP (hazard analysis and critical control

point) systems, 684

HIMP (HACCP—based inspection models

project), 684

organoleptic inspection, 684

Verse, 188, 196

Visual death, 203

Vitamins, 47], 482, 555

niacin, 484

pyridoxine, 483

riboflavin, 471, 483

vitamin A, 471

vitamin E, 555

vitamin Bu, 471

Wadajuinl96, 201, 207, 208

Warehouses, 194

Water, 190, 193, 198—200, 203, 207,

209

Water activity, 425

Water holding capacity, 426, 493, 495, 516—517,

524—526, 636

Weight loss, 314

WHO (World Health Organization),

204

Wholesomeness, 188

Workers’ health and safety, poultry processing,

738, 741

avian influenza or bird flu, 743

guidance for food handlers, 749

infection control measures, 745

psittacosis, 741

Worship187, 188

Yashon, 147

Yersinia enterocolitica, 315, 723
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