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Fermented meat products have been consumed for centuries in many different parts of the world and
constitute one of the most important groups of food. Bacterial cultures are used in their manufacture to
preserve the meat and confer particular textures and sensory attributes. Examples of fermented meats include
salami, chorizo, pepperoni and saucisson.

This fully revised and expanded reference book on meat fermentation presents all the principle fermented
meat products and the processing technologies currently used in their manufacture. The 54 chapters of this
substantial book are grouped into the following sections:

•              Meat fermentation worldwide: overview, production and principles

•              Raw materials

•              Microbiology and starter cultures for meat fermentation

•              Sensory attributes

•              Product categories: general considerations

•              Semidry-fermented sausages

•              Dry-fermented sausages

•              Other fermented meats and poultry

•              Ripened meat products

•              Biological and chemical safety of fermented meat products

•              Processing sanitation and quality assurance

There are five new chapters in the second edition that address the following topics:  Smoking and new smoke
flavourings; Probiotics; Methodologies for the study of the microbial ecology in fermented sausages; Low
sodium in meat products; and Asian sausages.

Handbook of Fermented Meat and Poultry, Second Edition provides readers with a full overview of meat
fermentation, the role of microorganisms naturally present and/or added as starter cultures, safety aspects and
an account of the main chemical, biochemical, physical and microbiological changes that occur in processing
and how they affect final quality. Finally, readers will find the main types of worldwide fermented meat
products, typically produced in different areas, with the description of their main characteristics.
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From reader reviews:

Adrian Woodson:

Do you have favorite book? In case you have, what is your favorite's book? E-book is very important thing
for us to find out everything in the world. Each book has different aim or even goal; it means that reserve has
different type. Some people feel enjoy to spend their a chance to read a book. They are reading whatever
they get because their hobby is definitely reading a book. How about the person who don't like studying a
book? Sometime, man or woman feel need book once they found difficult problem or maybe exercise. Well,
probably you should have this Handbook of Fermented Meat and Poultry.

Judy Chisolm:

Reading a guide can be one of a lot of activity that everyone in the world enjoys. Do you like reading book
and so. There are a lot of reasons why people fantastic. First reading a book will give you a lot of new data.
When you read a publication you will get new information due to the fact book is one of a number of ways to
share the information or even their idea. Second, reading a book will make an individual more imaginative.
When you looking at a book especially fictional book the author will bring you to definitely imagine the
story how the people do it anything. Third, it is possible to share your knowledge to some others. When you
read this Handbook of Fermented Meat and Poultry, you are able to tells your family, friends in addition to
soon about yours e-book. Your knowledge can inspire different ones, make them reading a book.

Cora Snyder:

This Handbook of Fermented Meat and Poultry is fresh way for you who has curiosity to look for some
information mainly because it relief your hunger of knowledge. Getting deeper you upon it getting
knowledge more you know or you who still having little digest in reading this Handbook of Fermented Meat
and Poultry can be the light food for yourself because the information inside this book is easy to get by
means of anyone. These books develop itself in the form which is reachable by anyone, yeah I mean in the e-
book type. People who think that in publication form make them feel sleepy even dizzy this e-book is the
answer. So there is absolutely no in reading a reserve especially this one. You can find actually looking for.
It should be here for you. So , don't miss this! Just read this e-book kind for your better life and knowledge.

Robert Higby:

Book is one of source of know-how. We can add our understanding from it. Not only for students and also
native or citizen have to have book to know the upgrade information of year in order to year. As we know
those books have many advantages. Beside all of us add our knowledge, can also bring us to around the
world. From the book Handbook of Fermented Meat and Poultry we can take more advantage. Don't you to
definitely be creative people? To get creative person must want to read a book. Just simply choose the best
book that ideal with your aim. Don't be doubt to change your life at this time book Handbook of Fermented
Meat and Poultry. You can more desirable than now.
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