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skin, feet and etc...)

Flora

Flat sour organisms

Argon({gas that can be useful in modified
atmosphere packaging)

Arcton (fully chlorinated and flucrinated
hydrocarbons with trade name Arcton

used as refrigerant)
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Premature Browning

Blackening of cooked egg
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Brat

Bratwurst

Brawn
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Pasteurization

QUID labeling

Pluck

Pemmican

Glycolysis
Roasting
Massaging, tumbling

Braising
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Linking, of sausages

Least-cost formulation

Lipolytic rancidity
Self-basting (poultry)
Forming, of burgers

Controlled atmosphere packaging

Marbling

Aseptic canning

Enrobing

Vacuum packaging

Active packaging

Gas packaging

Modified atmosphere packaging
Post-mortem changes

Browning reactions
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Curing,
Dry-curing

Slice curing
Injection curing
Immersion curing
Block curing
Tridescence
Creaming
Flaking, flakers
Slicing

Strip cutting
Tumbling

Hurdle technology

Condensation

Frosting in cold stores
Matrix formation in pastry
Cross contamination

Thermal conductivity
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HTST ¢high temperature short time)

Latent heat

Freezer burn

Stuffing with meat of poultry
Fillings, of pies

Preservation by curing

Stitching, of brines

Arterial injection, artery pumping

Multi-needle injection
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Baking, of meat

Cooking-out of sausages

Microbiclogical specifications
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Rohwrust

Rissoles

Fervelat
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Salometer

Braunschweiger sausage

Dried sausage

Fresh sausages
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Raiging agent
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Muscle, post-mortem changes
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Grinding

Dicing, and fat loss

Cold eating pies
Hot eating pies
Mechanical action

Vol=au=vents

Fibrin, fibrinogen
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Bowl chopper
Bettcher Flaker,
Drip

Primal cuts

Beef cuts

Dark cutting beef
Frying
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Acid value

Nutritional value
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Margarine

Baader machine,

Bechive machine,

Mincemaster machine
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Microbiclogical safety
Myochromoegen
Chillers

Van sales

rﬁﬁ!é‘g&@&la yE

(Sl du 31D o 25U
el gl Ay BSL) sl bl
S oot O e ollly s (L

(2 ol o)

Pl i Slsl) il st
(a2 Sl o Ut o LT gl
(Aole iad o il 251

Lltn odll oodal)gpplll TSLe
(sl il plmy n B yiald

Ul podll gl 2D ,K55 5 TSLe
(el b I

Lﬁi.,.m gl Ay TSl Oy &Sle
(Lo ol J IO e

(Grendl s 2:50) Oy, 510
Jsfes S Sl

s S (s s L) a5

i g s S (5 a0 2oL

At <o g9 Sl

ol e

& il ol ol olan



Y1a ab-wqﬂq.n;ﬂ
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Pre-formed emulsions

Meat Extract

Bone extracts

Milk powder

Antioxidants in smoke
Antioxidants and nitrosamines
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Pre-formed
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Pistola

Dough divider

Shertening (cooking faf)

Salt

Prague Salt

Good Manufacturing Practice (GMP)
Spreadable products

Emulsion products

Coated products
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Comminuted products
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World Health Organization (WHQC)

Preservatives
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Metmyoglobin

Reduced myoglobin

Exudate,

Nitrate

Nitrate permitted levels
Fatty tissue

Adipose tissue
Connective tissue

Meat spread

Maturing of bacon
Hygiene

Sofiness, of fatty tissue

Hot spots, in microwave cooking

Wiener

British Fresh Sausage

White spot

Blue spot
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Haggis

Haslet

Ham
Westphalia ham

Hamburger

Hough

Choppers, chopping

Comminution

Aspic
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Dark cutting beef
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Mills, milling

Minced meat
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Pastry
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Pressure cooking
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Primal cuts
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Puff pastry

Pullman cans

Pumping of brines
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Radiation cooking
Raising agent

Ram taint

Rancidity

Rapid curing of bacon
Ready meals

Recipe control
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Reducing agents
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Relaxation of dough

Rendered fats
Restructured ham
Retention
Retort cooking
Rheon machine
Rigor mortis
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Risk factors
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Roasting
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