Volume 25 ) D 42804 F

RICISE)

’\

JL
]@ﬁU@@@U

ournal for meat productlon, processmg and research

iTKCA - INTI
C.C.157
:650 San Martin - Bs. As.

ou9.,

, Shcmg
Cutting raw curedmeat
to a very precise weight

Research & Developrriéfit
Volatile compounds
of traditional pastirma

Packaging: Cost reduction and sustainability come to the fore

Market

World meat market —
state, outlook, tendencies



1/2010 | Volume 25
Fleisch
wi scﬁaff

International

Contact

Divisional Managing Director
Florian Fischer +49 69 7595-1284

Editorial office

Executive editor
Dipl.oec.troph. Renate Kiihicke (kck)

+49 69 7595-1551
Editor-in-chief
Gerd Abeln MA (abe) +49 69 7595-1571
Managing editor
Dr. Ralf Lautenschlager (i) +49 69 7595-1573
Associated editors
Yvonne Buch (yb) +49 69 7595-1572
Dipl.-BW (FH) Annika Miiller (am)

+49 69 7595-1574

Advisory board

Paul Brand

Prof. Dr. Wolfgang Branscheid
Prof. Dr. Lippo Ellerbroek
Prof. Dr. Karsten Fehlhaber
Prof. Dr. Dr. Manfred Gareis
Dr. Michael Heitmann

Dr. Klaus-Josef Hogg

Dr. Hartwig Kobelt

Dr. Fredi Schwagele

Dr. Heinz Schweer

Prof. Dr. Achim Stiebing
Prof. Dr. Klaus Troeger

Dr. Joachim Wiegner

Publishing departments

Advertising manager
Claudia Besand-Groth +49 69 7595-2522

Advertising sales manager

Christine Contzen +49 69 7595-1852
Sales manager international

Natalie Klein MA +49 69 7595-1854
Advertising disposition

Tanja Krause +49 69 7595-1853

Marketing and distribution manager
Dipl.-Ing. Jorg Schiffeler +49 69 7595-1851

Publicity
Gisela Reinhardt +49 69 7595-1963
Graphics
Reinhold Biissing +49 69 7595-1568

Dipl.-Des. Marcel Mdbius ~ +49 69 7595-1555

Published by

Deutscher Fachverlag GmbH

Mainzer Landstrasse 251

60326 Frankfurt am Main / Germany
Postal address 60264 Frankfurt am Main
Phone +49 69 7595-01

Fax +49 69 7595-1570

Email red-flw@dfv.de

Internet www fleischwirtschaft.com

Further details on page 58

Contents

Equipment that gets in contact with food prof
subject to extremely strict hygiene requireme
Residue-free cleaning is key, and this is ensu
special range of stainless steel enclosures. ...

In the range of ready meals, there is a trendt
chilled meals. The extension of the microbiolo
shelf life obtained in this project makes it more
interesting to produce ready-to-cook meals. ..

A major factor affecting fresh pork quality is the
swine movement at the time of loading. It is sh
that loading systems that reduce the incidence
poor pork quality attributes can be designed. ..

Research &
Development

N. Berry, A. Johnson, S.M. Lonergan, T. Baas, J. Hill, C. Schultz Kaster, . Matthews,
L. Karriker and K. Stalder

Loading gantry vs. traditional chute —

Effect on fresh pork loin quality attributes when properly loaded ...

G. Kaban and M. Kaya
P »» Volatile compounds of traditionally produced pastirma ...............ccoiiiiiiiiiiniiiiinnn,

Chidanandaiah and R.C. Keshri
Effect of pectin coating with preservatives on buffalo meat patties’ quality during storage .........

W. Peng, H. Ping, Z. Yufeng, H. Minyi, F. Ying, X. Xinglian and Z. Guanghong
Sensory properties of blood curd related to results of approved mechanical tests .................. |

V. Appa Rao, G. Thulasi, S. Wilfred Ruban and P. Thangaraju
Certain carcass characteristics of non-descript buffaloes ... ‘

Fleischwirtschaft International I


mailto:red-ftw@dfv.de
http://www.f1eischwirtschaft.com

Contents

¥ Hygiene
Henry von Rege

Guaranteeing food hygiene safety levels ... n

Hans-Robert Koch and Heinz Schmitt
Adeanandisimple’solution’ ... ........0 . . i il i e s e 13

Peter W. Wareing
»»» Management commitment is the key factor

P Technology

Henk W. Hoogenkamp
Boarding the rice bran bandwagon — Part 2

L Packaging

Yuan Brad Kim, Elisabeth Huff-Lonergan and Steven M. Lonergan
Lower oxygen or addition of antioxidants

Oddvin Serheim and Nina Veflen Olsen
Improving quality and shelf life ......... ... . ... ... 32

Daniel S. Miller and Chad H. Donicht
Vital components contributing to SUCCeSS ............... ... 47

BFim

Dan G. Siegel
» > ) Oxygen free packaging recommended .................................................. 36

a Slicing

David Ziolko
»»» Milestone in slicing raw cured meat products ......................................... 42

g Sealing

Kai Schildwachter
Pave the way foraunique’identity " ......... . . . ... . 0 i) 49

- Market

Vera Belaya and Timea Torok
»»» Import dependency on meat products grows

I Columns

Business News
IFFA show 2010
Industry News

Photo: Hormél Foods, LLC

Abstracts- | 1L s e s 58,71, 75 Packed sliced meat products are an increasing
50 segment. Thus, new technologies are required to

ensure safety and quality. However, sustainability
Advertisers, Credits, Subscriptions ......... 58  and cost-effectiveness need to be considered.

Book Reviews ... ............................

Fleischwirtschaft International 1/2010

ndasi
Py

*&w“l

HALAL FEED AND FOOD
HALAL
INSPECTED J UAI i
o ® D
ADO0101

$901dS B H4 TVIVH

INSPECTION AUTHORITY

Tel. +3170-3649191 - Fax +3170-3645460 - E-mail: info@halal.nl
P.O. Box 16786 - 2500 BT The Hague - The Netherlands

Are your customers looking for
Halal-Products? Are you looking for
a Halal-certified, dependable
supplier who is always on the track
of the world’s latest food trends?
Are you looking for a successful
start in the Halal-Market?

The quickly growing Halal-Market
with a worldwide consumption of
over 632 billion USD each year,
offers producers of meat products
great opptunities.

INDASIA ENSURES HALAL-QUALITY

= Dry spices and additives certified
with highest level of Halal

= Own Halal-Production hall

® Special Halal-Machines

® 100% Halal-Quality control

= Extensive Halal-Know-how

Take advantage of INDASIA’s product
know-how and enjoy the benefits of

our professional service and consulting
expertise.

INDASIA GEWURZWERK GMBH, GERMANY
PHONE: 0049-5401-3370
INTERNET: WWW.INDASIA.COM



