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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:

Michael Collins:

Reading a publication can be one of a lot of action that everyone in the world adores. Do you like reading
book so. There are a lot of reasons why people enjoy it. First reading a guide will give you a lot of new data.
When you read a publication you will get new information simply because book is one of several ways to
share the information or even their idea. Second, looking at a book will make you more imaginative. When
you reading a book especially fiction book the author will bring that you imagine the story how the people do
it anything. Third, you could share your knowledge to other people. When you read this Handbook of
Fermented Meat and Poultry, you are able to tells your family, friends as well as soon about yours book.
Your knowledge can inspire the others, make them reading a book.

Allen Goehring:

Reading a guide tends to be new life style in this particular era globalization. With looking at you can get a
lot of information which will give you benefit in your life. Having book everyone in this world can share
their idea. Books can also inspire a lot of people. Lots of author can inspire their own reader with their story
or maybe their experience. Not only the story that share in the ebooks. But also they write about the ability
about something that you need example of this. How to get the good score toefl, or how to teach your
children, there are many kinds of book that you can get now. The authors on this planet always try to
improve their skill in writing, they also doing some research before they write to their book. One of them is
this Handbook of Fermented Meat and Poultry.

Carl Vang:

Typically the book Handbook of Fermented Meat and Poultry has a lot of knowledge on it. So when you
make sure to read this book you can get a lot of benefit. The book was written by the very famous author.
The writer makes some research ahead of write this book. This book very easy to read you can get the point
easily after looking over this book.

Bradley Cox:

In this era globalization it is important to someone to receive information. The information will make a
professional understand the condition of the world. The health of the world makes the information better to
share. You can find a lot of sources to get information example: internet, newspapers, book, and soon. You
will observe that now, a lot of publisher which print many kinds of book. The actual book that recommended
for you is Handbook of Fermented Meat and Poultry this book consist a lot of the information of the
condition of this world now. This particular book was represented so why is the world has grown up. The
language styles that writer make usage of to explain it is easy to understand. The actual writer made some
exploration when he makes this book. Here is why this book acceptable all of you.
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