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        Sensory Analysis for the Development of Meat Products by Jose Manuel Lorenzo Book PDF Summary

        Sensory Analysis for the Development of Meat Products: Methodological Aspects and Practical Applications highlights the application of sensory analysis in the development of meat products. It presents the background and historical aspects of sensory evaluation on the characterization and development of meat products. Divided into two sections, the book discusses fundamental concepts, methodological approaches, statistical analysis, innovative methods, and presents case studies using these approaches. Chapter include definitions, applications, literature reviews, recent developments, methods and end of chapter glossaries. Researchers in sensory analysis and meat processing, as well as new product developers, will benefit from this comprehensive resource on the topics discussed. Discusses the use of sensory analysis as a tool for the development of meat products Explores characterization, quality, processing, new ingredients, shelf life, consumer studies, and the health aspects of meat products, with a special focus on sensory attributes Contains case studies that highlight sensory approaches and methods in the context of meat products

    


                                        
  
    
      
    

    
      
        Sensory Analysis for the Development of Meat Products  by Jose Manuel Lorenzo,Mirian Pateiro,Erick Saldana,Paulo E.S. Munekata

      

       Sensory Analysis for the Development of Meat Products: Methodological Aspects and Practical Applications highlights the application of sensory analysis in the development of meat products. It presents the background and historical aspects of sensory evaluation on the characterization and development of meat products. Divided into two sections, the book discusses 
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        Improving the Sensory and Nutritional Quality of Fresh Meat  by Joseph Kerry

      

       Understanding of the scientific basis of quality attributes in meat is becoming more advanced, providing more effective approaches to the control of meat eating and technological quality. This important collection reviews essential knowledge of the mechanisms underlying quality characteristics and methods to improve meat sensory and nutritional quality. Part one 
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        Meat Quality Analysis  by Ashim Kumar Biswas,Prabhat Mandal

      

       Meat Quality Analysis: Advanced Evaluation Methods, Techniques, and Technologies takes a modern approach to identify a compositional and nutritional analysis of meat and meat products, post-mortem aging methods, proteome analysis for optimization of the aging process, lipid profiles, including lipid mediated oxidations, meat authentication and traceability, strategies and detection techniques 
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        Safety Analysis of Foods of Animal Origin  by Leo M.L. Nollet,Fidel Toldra

      

       We cannot control how every chef, packer, and food handler might safeguard or compromise the purity of our food, but thanks to the tools developed through physics and nanotech and the scientific rigor of modern chemistry, food industry and government safety regulators should never need to plead ignorance when it 
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        Sensory Analysis of Foods of Animal Origin  by Leo M.L. Nollet,Fidel Toldra

      

       When it comes to food selection, consumers are very reliant on their senses. No matter the date on a carton of milk or the seal on the package of meat, how that milk smells and the color of that meat are just as critical as any official factors. And when 

      Get Book 
          
        
    

  



                                                        
  
    
      
    

    
      
        Flavor of Meat and Meat Products  by Fereidoon Shahidi

      

       Flavour is an important sensory aspect of the overall acceptability of meat products. Whether we accept or reject a food depends primarily on its flavour. Both desirable and undesirable flavour effects are contemplated. Furthermore, threshold values of different flavour-active compounds have an important effect on the cumulative sensory properties of 
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        Guidelines for Sensory Analysis in Food Product Development and Quality Control  by David H. Lyon,Mariko A. Francombe,Terry A. Hasdell

      

       Sensory analysis is not new to the food industry, but its application as a basic tool in food product development and quality control has not been given the recognition and acceptance it deserves. This, we believe, is largely due to the lack of understanding about what sensory analysis can offer 
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        Handbook of Fermented Meat and Poultry  by Fidel Toldrá

      

       An internationally respected editorial team and array of chapter contributors has developed the Handbook of Fermented Meat and Poultry, an updated and comprehensive hands-on reference book on the science and technology of processing fermented meat and poultry products. Beginning with the principles of processing fermented meat and ending with discussions 
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