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Oifals( components of meat animals
gpart from mesat they include Lliver,
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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

Boving

(BSE)

spongiform  encephalopathy

Batter coating

Oxymvoglobin
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Allura Red

Amaranth

Andouillette

Bath chaps

Starter culture
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Brat

Bratwurst

Brawn

BEFFE{Bindesgewebeeiweiss-frei-Fle
ischeiweiss=connective~tissue-protein-
free-meat-protein

Prosciutto

Bruhwurst
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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

Charring
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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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Thaw rigor OR[N |
Rigor mortis s Ayl
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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

Baking, of piez

Baking, of meat

Cooking-out of sausages

Microbiclogical specifications

(3 s ) il 23 01 U131 3
Wl J oy L g ) Ralsdl 351 A
(Sadly el

it P el daed el By

Dad Gl gl eliy B ghee 35y
2 gl o @l A

sharll Lplana f‘,xU FIPeR

el sl omdy G D) 2l
Al e

Lizlly Taad |

;-_?JM J._-”:-s“ ¢ oj:a-

Gl el ol 21 e

Sladll ¢

sl w0 a0l 3 v,.,Uq g&‘b) ool 5
(!

C-Ub Gaewdl i 22 ra

Loyl g s S atlead|



Yo QL*M?M-@JJ-*
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Turkey

Ronoxan D20

Rohwrust

Rissoles

Fervelat

Sarcina

Savoury duck
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Saveloy

Salometer

Braunschweiger sausage

Dried sausage

Fresh sausages

Liver sausage

Fermented sansage
Emulsion sausage
Vienna sausage

Sausages

Continental breeds of pig
Salami

Recycled liquids

JSaicisse, saucission
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Grau-Hamm method

Raiging agent
Pastes

Shert pasiry

Weal

Bobby veal

Calf

Hippopotamus
Dough

Hot paste

Meat Paste

Muscle siructure
Muscle composition

Muscle, post-mortem changes

rf-lj!;;l‘.a-:.-::_i:(}_.la Y1

['*’"UIEJJ‘E"J“'@) rh—;bﬁ-‘lﬁg}b
(ag znll s ol Sl s

(Plaald) 7l fule

Pl

St e Uyzadl) el el
Jers AF G S Sl
(lehstes

(sl ol Jlaenl

o (g Y3 pneall  ymend] Yol
ST Al

Jone

7 Je

A

Py (Y

ok i

A oS A hoaal
eSS gyl il
gesdl dns Lo 2l Dl



Yy awqm;ﬂ

Muscle cells Al LY ot dad)
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Grinding

Dicing, and fat loss

Cold eating pies
Hot eating pies
Mechanical action

Vol=au=vents

Fibrin, fibrinogen

Phenols, in smoke

Spreadability
Impeller Flaker
Silent cutter
Rind

Trachea

Cold shortening
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Bowl chopper
Bettcher Flaker,
Drip

Primal cuts

Beef cuts

Dark cutting beef
Frying

Blocking of pies
Texture

Ionic strength
Heat process values
F, value

Acid value

Nutritional value

Carmoisine
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Lean meat EHORENPENY
VL (visual lean) SA AN
Beef (A el
DFD (dark firm dry) meat Ukl ol gl ol I STl el
Head meat R e
Forequarter meat Gl oY) 1 o2
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Luncheon meat 0 g3H o3
Cheek meat (1) Jald) o2
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Margarine

Baader machine,

Bechive machine,

Mincemaster machine

Lowboy machine

Protecon machine

Bibun machine,

Rheon machine
Comitrol machine
Bacterial safety
Microbiclogical safety
Myochromoegen
Chillers

Van sales
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Split sausage, split skin SAtal bt ¢ AR Gamal ¢ GaAL
Freezers, Sl
Plate freezers e
Immersion freezers el il
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Active brine Ll I J Pl
Frozen storage dareilly o sl
Qesophagus P
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Pre-formed emulsions

Meat Extract

Bone extracts

Milk powder

Antioxidants in smoke
Antioxidants and nitrosamines
Mills, milling

Pre-formed

Metals, and fresh meat packaging
Metals, and cured meat colour
Heat process

UHT (Ultra-high temperature, heat
{processing

Pastries

Pastry

Puff pastry
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Feet
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Pistola

Dough divider

Shertening (cooking faf)

Salt

Prague Salt

Good Manufacturing Practice (GMP)
Spreadable products

Emulsion products

Coated products

Breaded Coated products
Comminuted products

Migcrobial danger zone

World Health Organization (WHQC)

Preservatives

Colouring matters, permitted in meat

products
Specifications

Mycopratein
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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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Black spot #l3 gud) Jade]l
Slip point aY fw il
Frozen transport aaxd! 2l
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Haggis

Haslet

Ham
Westphalia ham

Hamburger

Hough

Choppers, chopping

Comminution

Aspic
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Bath chaps
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Beef
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Beef cuts
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Bullock
Bungs
Burgers
Butane

Butter

Calf

Canning
Canthaxanthin
Caramelisation
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Cartilage
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Cold chain S el AL
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Cooking losses

Cooking oils
Cooking-out of sausages
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Dark cutting beef

Dauerwurst

Dehydration

Delays during manufacture
Denaturation

Dextrose

DFD (dark firm dry) meat
Dicing

Dicing, and fat loss
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Distribution of salts et in meat
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Faggot

Fat

Fat hinding

Fat content of meat
Fat losses

Fatty acids

Fatty tissue
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Fermented sausage
Fibrimex (Mcod preparation)
Fibrin, fibrinogen
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Flexible pouches

Flora

Food Hygiene Repulations

Food Law

Food Micromodel
Food poisoning
Forequarter meat
Forfar bridics
Forming, of burgers
Frankfurter

Free fat

Free Fatty Acid, FFA
Freezer burm
Freezers

Freezing
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Frozen storage
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Frozen transport

Frying

Gammaon

Gas packaging
Gelatinisation of starch
Glazy bacon

Glutamic acid

Gluten

Glycogen

Glycolysis

Good Manufactuning Practice (GMP)
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Gravy
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Grinding
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Haem pigments
Haemichrome
Haemoglobin

Haggis

Ham

Hamburger
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Hen

Herbs

Hide
Hippopotamus

Hog

Hollymatic patty former

Homs

Horse

Hot eating pies

Hot meat processing

Hot paste

Hot spots, in microwave cooking
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Hurdle technology

Hydrotysed vegetable protein
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Immersion curing
Immersion freezers
Immunological tests
Impeller Flaker
Injected meats
Injection curing
Intestines

fonic strength
Iridescence

Iron

Iron oxide
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Meat Preparation

Meat Roll

Meat spread

Mechanical action
Mechanically recovered meat
Melting of fat

Maesityl oxide

Metals, and cured meat colour
Metals, and fresh meat packaging
Metmyoglobin

Microbial danger zone
Microbiological safety
Microbiolegical specifications
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Microwave cooking
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Milk production
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Mills, milling

Minced meat

Mincemaster machine
Mince-mix-mince process

Mincers, mincing

Mineral nutrients

Minimum botulinum cook

Mixing

Modified atmosphere packaging
MRM (mechanically recovered meat)
MSG (monosodiom glutamate)
MSM (Mechanically separated meat)
Multi=needle injection

Muscle cells

Muscle composition

Muscle stractare

Muscle, post-mortem changes
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Myochromogen

Myofibrilar proteins
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Pastry

Paties

Patty press
Pemmican

Perigo effect
Pests

Pet fomds

pH

Phenols, in smoke
Picnic meats

Pies

Pig

Pigments meat
Pink colour in cooked meat
Pistola

Plate freezers
Pluck
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Polony

Polythene
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Preservatives

Pressure cooking

Pressure marks in sausages
Primal cuts

Prosciutto

Protecon machine

PSE (pale soft exudative} meat
Puff pastry

Pullman cans

Pumping of brines

Quality
Duality Assurance, Quality Control
Quality Manual

QUID labeling
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Radiation cooking
Raising agent

Ram taint

Rancidity

Rapid curing of bacon
Ready meals

Recipe control
Recycled liguids

Red colour, in cooked meat
Red offals

JReduced myoglobin
Reducing agents
Re-formed ham
Re-formed meat
Re-freezing
Refrigerants
Regenerated casings

Re-heated food
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Relaxation of dough

Rendered fats
Restructured ham
Retention
Retort cooking
Rheon machine
Rigor mortis
Rind

Risk factors
Rizsoles
Roasting
Robwrust

Ropoxan DX20

Rosette (sausage)

Rounds
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Roxanthin

Rumen

Runners

Rusk

Salami
Salivary glands
Salometer

Sali

Saltpetre
Sandwiches

Sargina

Sarcoplasm, sarcoplasmic proteins

Saucisse, saucission

Saucission sec
Sausage Casings

Sausage roll
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Sausages

Saveloy

Savoury duck

Scheduled process

Scotch egg

Scotch pie

Sel nitrite

Selfebasting (poultry)

Semi-lean meat
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Sequestering agents
Sheep

Shelf life

Short pastry

Shortening (cooking fat}

Shoulder pocket, bacon
Silent cutter
Sinews

Skin

Slanghter process
Slice curing
8licing

Slip point

Smoke

Smoking

Sodium lactate

Softness, of faity tissue
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Sous — vide

Species, identification
Specifications

Speck

Spices

Spleen

Split sausage, split skin
Spoilage

Spreadability
Spreadable products

Stability

awqm;ﬂ

Led pbimin ¢ el B3 3 o 10 3 b
Aot &yl Ahalall 3ol il
ol ek ton f Vo Lo i) e 5)
45 (VA dr e plis Y e il
I P W o IR PR U |
Mpn Opdy ot Jand 5 ¢ 3 saldl
ajéJlgS;U.LiiJSice_,iéL,a.-Mb-
T © ke 3l

Lk i pal g1 Y1

wohiel 4l

i

Jllall

Gaaall At ¢ 3as) Gael

sl

(2l Hadld LA

(Al oAy oS AL ol
(3Ll oLl



rf-lj!;;l‘.a-:.-::_i:(}_.la o

Staling of pastry wsloall A1
Starter culture Al Eelall & asdl A1) ol
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Steaming il
Steer Y-l
Sterilisation Al
Stewing G Al c.\s « 3
Stitching, of brines Lol )¢ i
Stomach sall ¢ 1 da I
Storage conditions el Gy b
Stress il y sl
Strip cutting E:?IJ.S & C_.E.E:ﬂl
Structure of meat pll S
Stubbs and More calculation q_.-L,L..._-H crady e J _,..,a‘h’l
Stuffing with meat of poultry ol r.ﬁl. (e J11) g2
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Tallow

Tempering of bacon
Tenderness
Tenderstretch process
Texture

Thaw rigor

Thawing

Thermal conductivity
Thymus

Tongues

Toughness
Traceability

Trachea

Trackle

Trimmings

Tumbling

Turkey
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Udder g Al
UHT (Ultra-high temperature, ~heat L1 50 AL Lholall
processing)
Underdone cooked meat JoKn b s 5yl ol
Use=by date (sl el e 15 putsuna
UV (ultra violet) Lol 3 3 LaYI
@
Vacuum cooling g Al a2l
Vacuum packaging (Jodadl) &,41'. adazll
Van sales 5 ekl ol all rlons
Veal (Jlareadl eanld]) Jlnal
Vienna sausage L Gocw
Vinegar J&+
visual lean (VL) SA Y el
Vol-ausvents i ol = Jgall
®
Water activity %;;111 LLacdice )

Water binding capacity, WBC sl Jayy  be sacall el
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Water chilling of poultry
Water content

Water holding capacity, WHC
Water logses

Water/protein ratio
Westphalia ham

Whey powder

White offals

White pudding

White spot

WHO (World Health Organization}

Wiener
Wiltshire brines
Wiltshire cure
‘Wiltshire side

Work toughening of pastry

York ham
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