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Sources of microbial contamination at slaughtering plantsAnimal
welfare and food safety at the slaughter plant; Slaughter and
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decontamination strategies for meat; Carcass chilling; Emerging
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It is widely recognised that food safety depends on effective
intervention at all stages in the food chain, including the production of
raw materials. This book provides an authoritative reference
summarising the wealth of research on reducing microbial and other
hazards in raw and fresh red meat.



