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Livestock and Poultry Meat Science

ABSTRACT

This book, which specializes in meat production and processing, is composed of
three volumes. The first six chapters comprices volume 1. Mainly discussing the basic
theorise and principles involved in meat animal raising and meat processing, volume I
provides a foundation for the whole book. Chapter 1, ” The Main Purposes of Meat
Production”, discusses the importance and status of meat production in human
activities, Under the title of ” Livestock and Poultry Meat Production”, Chapter 2
summerizes the basic problems of meat animal raising. The process of the conversion
from livestock and poultry body tissue to meat is discussed in chapter 3 . Chapter 4~6
discuss the anatomical, histological , physical and chemical aspects of meat respectively.

Volume I concerntrates on the various evaluation methods of meat animal carcass
and meat qualities. These methods are based on different subjects employed in meat
research and the contents of volume I are divided into seven chapters according to the
subjects. Chapter 7 discusses carcass quality evaluation; Chapter 8 discusses the
dissecting and sensory evaluation methods of carcass and meat qualities. Chemical,
physical, phsilogical and biochemical, histological and histochemical methods used in
meat quality evaluation are discussed in chapter 9~12 respectively. In the last chapters
of volume I, Chapter 13 , the subject of meat hygiene is discussed.

Volume I gives a overall view on meat processing. As a general introduction,
chapter 14 provides a historical review of the development of meat processing in China
and introduces the ordinary condiments and equipment used in meat processing. Fresh
meat products, famous and special local meat products, mechnical recovery and artificial
meat products are discussed in chapters 15 ~ 17 respectively. The three chapters
provides a scientific and technological background for meat processing and for exploiting
meat products.

From this book one can acquire a systematic knowledge of livestock and poultry
meat production and processing. It can be used as a reference book for those who

engaging in livestock and poultry meat production, research and education.
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