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Meat Preservation is written as an integrated and all-encompassing text
that includes historical aspects and trends, discussion of basic
background information, the evaluation and status of techniques and
procedures, and treatments of potential future developments. The

latter are particularly important because based on consumer desires,
there is a definite trend developing to produce and market meat and
meat products that have been subjected to a lesser degree of
preservation, yet appear to be fresh and more healthful. Today, there is
an intense interest to produce the safest meat possi



