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This book provides a comprehensive summary of the published research related to freezing of meat and
poultry products. Among the aspects dealt with are: freezing rate, frozen storage temperature, frozen storage
time, temperature fluctuations, thawing and packaging, and their influence on microbiology, storage life
indicators, palatability, texture, histology, cooking properties, weight losses and chemical constitutents of red
meat and poultry products.

The information is presented in an easy-to-use tabular form. Summaries of individual research reports and
papers are divided into fourteen main sections. For each summary, the Factors Studied and Characteristics
Evaluated are first identified. A concise, yet sufficiently detailed, description of the Purpose and
Methodology is given, followed by Results and Comments. A general conclusion, interpretation or comment
determined by the original authors, the authors of this book, or both is presented under the heading of
General Comments, and each summary concludes with the complete reference citation.

Meat Freezing will serve as a useful source of information for those involved in research or conducting
literature reviews in this area.
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From reader reviews:

James Moore:

The book Meat Freezing: A Source Book (Developments in Food Science) can give more knowledge and
information about everything you want. Exactly why must we leave a very important thing like a book Meat
Freezing: A Source Book (Developments in Food Science)? A number of you have a different opinion about
e-book. But one aim in which book can give many facts for us. It is absolutely right. Right now, try to closer
using your book. Knowledge or facts that you take for that, you can give for each other; you could share all
of these. Book Meat Freezing: A Source Book (Developments in Food Science) has simple shape however
you know: it has great and big function for you. You can appear the enormous world by wide open and read
a reserve. So it is very wonderful.

Roy Matsumoto:

In this 21st centuries, people become competitive in every single way. By being competitive today, people
have do something to make them survives, being in the middle of the particular crowded place and notice by
surrounding. One thing that at times many people have underestimated the idea for a while is reading. That's
why, by reading a reserve your ability to survive increase then having chance to stand than other is high. For
yourself who want to start reading the book, we give you this specific Meat Freezing: A Source Book
(Developments in Food Science) book as starter and daily reading publication. Why, because this book is
greater than just a book.

Clinton Perez:

The reason? Because this Meat Freezing: A Source Book (Developments in Food Science) is an unordinary
book that the inside of the e-book waiting for you to snap that but latter it will shock you with the secret that
inside. Reading this book alongside it was fantastic author who write the book in such awesome way makes
the content on the inside easier to understand, entertaining approach but still convey the meaning thoroughly.
So , it is good for you because of not hesitating having this any longer or you going to regret it. This amazing
book will give you a lot of advantages than the other book get such as help improving your expertise and
your critical thinking method. So , still want to hold up having that book? If I ended up you I will go to the
guide store hurriedly.

Allen Yopp:

You can spend your free time to study this book this publication. This Meat Freezing: A Source Book
(Developments in Food Science) is simple to create you can read it in the area, in the beach, train in addition
to soon. If you did not get much space to bring the actual printed book, you can buy the particular e-book. It
is make you better to read it. You can save typically the book in your smart phone. So there are a lot of
benefits that you will get when you buy this book.
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