
Contents

Part I Biological Hazards in Meat and Processed Meats

1 Main Concerns of Pathogenic Microorganisms in Meat . . . . . . . . . . 3
Birgit Nørrung, Jens Kirk Andersen, and Sava Buncic

2 Fate of Escherichia coli O157:H7 in Meat . . . . . . . . . . . . . . . . . . . . . 31
Angela Laury, Alejandro Echeverry, and Mindy Brashears

3 Insights into Fresh Meat Spoilage . . . . . . . . . . . . . . . . . . . . . . . . . . . 55
Spiros Paramithiotis, P.N. Skandamis, and George-John E. Nychas

4 Mycotoxins in Meat and Processed Meat Products . . . . . . . . . . . . . . 83
Jean- Denis Bailly and Philippe Guerre

5 Transmissible Spongiform Encephalopathy and Meat Safety . . . . . . . 125
Hester J. T. Ward and Richard S.G. Knight

Part II Decontamination and/or Protection Technologies for Meat

Processing

6 Strategies for On-Line Decontamination of Carcasses . . . . . . . . . . . . 149
Oleksandr A. Byelashov and John N. Sofos

7 Advanced Decontamination Technologies: High Hydrostatic

Pressure on Meat Products . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 183
Margarita Garriga and Teresa Aymerich

8 Advanced Decontamination Technologies: Irradiation . . . . . . . . . . . . 209
Eun Joo Lee and Dong U. Ahn

9 Control of Thermal Meat Processing . . . . . . . . . . . . . . . . . . . . . . . . . 229
Carl L. Griffis and Tareq M. Osaili

vii



10 Antimicrobials Treatment. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 255
Eleftherios H. Drosinos, Panagiotis N. Skandamis,
and Marios Mataragas

11 Biopreservation . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 297
Bruna C. Gomes, Lizziane K. Winkelströter, Fernanda B. dos Reis,
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