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The first edition of Chilled foods quickly established itself as the
standard guide to quality issues in one of the most rapidly growing
sectors in the food industry. This major new edition is set to

consolidate and extend that reputation. This new edition has been
thoroughly revised and updated and includes three new chapters on the
subject of raw material selection. This book provides a comprehensive
guide to all the factors involved in providing the consumer with safe,
high quality products. Since the publication of the first edition of



Chilled foods there have been important developments i



