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Description

The origin of meat processing is lost in antiquity but probably began when primitive
humans first learned that salt is an effective preservative and that cooking prolongs
the keeping quality of fresh meat. This book includes the processing of fresh meats,
the different curing agents, method of curing, smoking and manufacturing of various
meat products such as sausages, canned meat, cured and smoked meats etc. The
book is very useful for entrepreneurs, technocrats and those who want to venture in to
this field.

Note: This book is also known as 'The Complete Book on Meat Processing And
Preservation with Packaging Technology', NI162.
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