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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:

William Leighty:

Why don't make it to become your habit? Right now, try to ready your time to do the important work, like
looking for your favorite book and reading a e-book. Beside you can solve your trouble; you can add your
knowledge by the book entitled Handbook of Fermented Meat and Poultry. Try to make the book Handbook
of Fermented Meat and Poultry as your pal. It means that it can being your friend when you really feel alone
and beside that of course make you smarter than ever before. Yeah, it is very fortuned for you personally.
The book makes you much more confidence because you can know every little thing by the book. So , we
should make new experience along with knowledge with this book.

Lorraine Briggs:

As people who live in the particular modest era should be update about what going on or info even
knowledge to make these keep up with the era which can be always change and move forward. Some of you
maybe will certainly update themselves by reading books. It is a good choice for yourself but the problems
coming to an individual is you don't know which one you should start with. This Handbook of Fermented
Meat and Poultry is our recommendation to cause you to keep up with the world. Why, as this book serves
what you want and need in this era.

Roxanne Mazon:

Nowadays reading books be than want or need but also be a life style. This reading behavior give you lot of
advantages. The advantages you got of course the knowledge the rest of the information inside the book that
will improve your knowledge and information. The information you get based on what kind of book you
read, if you want attract knowledge just go with education and learning books but if you want really feel
happy read one having theme for entertaining like comic or novel. The particular Handbook of Fermented
Meat and Poultry is kind of reserve which is giving the reader unstable experience.

Harry Alvey:

Don't be worry for anyone who is afraid that this book can filled the space in your house, you may have it in
e-book means, more simple and reachable. That Handbook of Fermented Meat and Poultry can give you a lot
of friends because by you looking at this one book you have matter that they don't and make you more like
an interesting person. That book can be one of one step for you to get success. This e-book offer you
information that probably your friend doesn't learn, by knowing more than some other make you to be great
folks. So , why hesitate? Let us have Handbook of Fermented Meat and Poultry.
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