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Least-cost formulation

Lipolytic rancidity
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Curing,
Dry-curing
Slice curing
Injection curing
Immersion curing
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Iridescence
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Dicing

Grinding

Dicing, and fat loss

Cold eating pies

Hot eating pies

Mechanical action
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Spreadability
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Bowl chopper
Bettcher Flaker,
Drip

Primal cuts

Beef cuts

Dark cutting beef
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Acid value

Nutritional value

Carmoisine

r_,a-.“'lc.lb-.:-i'.‘_i:upa \ K

dd gl a1 4l de il
St dellal

Jaill

(s ) LN olindadl
(S A el olalad
SN Al p b olakad
J

Sl 13

ol 53l

Y15 4l

iyl A bl o3

Fo i

YRR

gl Lol

O

Ehﬁl iasl> zsley ﬁﬂ}@y;l.ﬂ!

ot Yo S 1 0550 L At Sl
(s Y1 LEY! 3 OV Lalasnuls



A\ B c.rb-.l.in..mJ.Tt_j'l.»g..-:J_n

Canthaxanthin .
L= o J..-._»AJLJ.EQ_,J}@:ELSUJL‘H!
(5asell A5l E; 4

Kangaroo

f‘%;&mﬁlﬁ(_ﬁiﬂl];ﬁlﬂ!
(Ol yaay
Patty press f:qlﬁlndpl;to..s
Rumen -y
Caramelisation il s
Crudi stagionati L}thh” J.-:mJl)ajU sl L_":;""'JJQ1
‘__,.l)h.ﬂ d.ﬂi_,.;'f ) aazl M‘
Lyl
Croquettes C’Mi ‘,_...,U'I o t...a.'u )a'q,S_,ﬂ!
(Globy S8, S
Adrenal (LITI G g 502 ) & Jasl usll
Corned beef (ol g a2l r;-ﬂi]s..ﬁ:.-;ﬁ;ﬁ‘
Collipro (bone extract) ( plas alic ) 3l oSN
LACOTS(the local Authorities olaslell  Usll ol &l

Committee on Trading Standards) iglay JI & 5l



r_,a-.lﬁ'lc.ula‘-.:-d'.‘_'i.-‘upa TAY

Lean meat () Y1 ol
VL (visual lean) SA LAY
Beef ($ A
DFD (dark firm dry) meat S pl il Sl STl vl
Head meat R pe
Forequarter meat Doyl oY) 1 o2
PSE (pale soft exudative) meat =l el o Ll ol
Potted meat, potted hough, potted head y9dall {-IJ&‘I (o 5S ssdll o 3
Luncheon meat O 3N o
Cheek meat (a1 i o4
MRM (mechanically recovered meat) Uu’ o i r,.m
Minced meat pa Al el
MSM (Mechanically separated meat) el Lal L d":ﬂ K

Ll ar sl
Semi-lean meat (bl ae2) oY1t ool
Re-formed meat oSl slaa .
Picnic meats apllp 2
Injected meats G gl p gl
Mechanically recovered meat LSS ol p gl

Cured meats (adLall ) ssuall ry-nm



AT c.rla-.l.in..mJ.Tt_j'l.»g..-:J_n

Noble meats (6l & 3kell o el
Ram taint S (E515) d5cka)
Catty taint Jadll oty ol (1) dinda)
Sausage roll sladl el
Meat loaf ‘._4- aslal
Meat Roll el B
Codes of Practice A\ s )
Cochineal(Carmine, E120,natural red (g} ¢ b 21 09 el lS) bt

colour) (VY
Pink colour in cooked meat bl omelll (3 (g0, 51 O 51

o

Binding index, Binding property Jay I atlas ¢ Jay J1( Jalna) S50
Added water in meat products el ol GLall e
Water content sl e (g szl ce Ll
Water binding capacity, WBC slll Jay y Lo 5l el
Water holding capacity, WHC el o~ e 8 puall el
Water activity LJ,:LU bladi Ul
Water chilling of poultry el ool sl g 5 el
Water losses el 31 3 el

Water/protein ratio o adt dlelllds el



Margarine

Baader machine,

Beehive machine,

Mincemaster machine

Lowboy machine

Protecon machine

Bibun machine,

Rheon machine
Comitrol machine
Bacterial safety
Microbiological safety
Myochromogen
Chillers

Van sales

r_,a-.lﬁ'lc.ula‘-.:-d'.‘_'i.-‘upa Yy e

EEET U
el gl Y &L ol lSle
S ool 3 I o ol s (LT

(a2 ool o)

iy olsl) Ciley olisle
(02 Sl o) I o LT p ol
(sls uin) 0 ,ll £S5 Lo

eltn olll kgl Sl
(Ul pan po o jial]

U1 el gl Y03 Lo
(ol g3 I

U1 ol plor Y 25U 8 5 225
(Lo, ol I

(Grend| Gits £51) & g0 5o
Js s 55 LSla

& Sl (& alll) ZadLI
RSP CWPAIT) B WA

Bt e oy S

ol e

5.5):-..‘:1.1 i.".-‘LrJ.n.H t."-‘L!:--



Yo c.rb-.l.ia..mJ.T,__;'l.»g..n:J_.

Split sausage, split skin 2=l _u';:_1 csaddll el o zalal

Freezers, Sildasdl
Plate freezers oIV s
Immersion freezers endl ldas
Blast freezers Ao I 31 41 oLl ldas
Liquid immersion freezers ol Blo oldes
Brines iUl Ll
Live brine s 5l 2l Lol Ll
Cover brine, see Immersion brine g:»..ll.'l Lladl J Sl
Active brine Lldl el J sl
Frozen storage deazeilly o 3l
Oesophagus s Al

Stewing @Al C']" Ry
Gravy p—"'-m L;__r"

CLITRAVI(liaison Centre for the Meat 5\ p golll delial O gualll 55 50

Processing Industry in the EU. ) _hr!
Cutting aids kil el
Binding aids b Jlolisles
Meat Preparation ‘,.J- LE - S LA

Meat Emulsion o s



r_,a-.lﬁ'lc.ula‘-.:-d'.‘_'i.-‘upa

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

Shortening (cooking fat)

Salt

Prague Salt

Good Manufacturing Practice (GMP)
Spreadable products

Emulsion products
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World Health Organization (WHO)
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Metmyoglobin

Reduced myoglobin

Exudate,

Mitrate

Nitrate permitted levels
Fatty tissue

Adipose tissue
Connective tissue

Meat spread

Maturing of bacon
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Blue spot
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Haslet

Ham
Westphalia ham

Hamburger
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Choppers, chopping

Comminution

Aspic
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Artificial casings LellaoV daley!
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Bath chaps

Batter coating
Beef

Beef burger
Beef cuts

Beehive machine

Beetroot Red, Betanin (natural, E162)
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Bibun machine

Bierschinken

Biltong

Binding aids

Binding index, Binding property
Binding

Black pudding

Black spot

Blackening, of cooked egg

Blast freezers
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Blocking of pies
Blood sausage

Blue spot

Oy £S5 Lo

(G (omis o) (i
B

by Jl slasleas

Loyl asliast cday 31 (Jalae) 25
by

(Pl oozt o ezzn) 5 s gmis 5l
13 gl Jazell

O bl 5 ) # sl Gl sl gl
e Gl ol 8 p e HS Llal
oo @kl dle S5 gy b
Llales o els g i3l O ST 5 .l
Y 4. &1 3 iren sulphide FeS Judd-|
2 e IS5 ST 5 s e 2
o e
dod W1 331 41 ol Ll las
(J=53) Il s
Aaill 13

el G ¢ ol

o, 301 Laiell



Yy c.rb-.l.in..mJ.Tt_j'l.»g..-:J_n

BMM-A (British Meat Manufacturers ;___,U,_, Jdi \- J_,..J.Ji q..,m i.__._,f-

Association)

Boar, Boar taint 2 SO asdal ¢

Bobby veal oo (gsdl) i mall J gaall (Jloeall
ST Al

Body butter P"""‘-'. &)

Boiling out, of pies ujﬁ,j }:j.hb,ﬂ g 13 ) slladll oLLe

Bl o5 5 48 ¢ p il 5 283425
G Jramedl donzd SN 0

Bone extracts rLPqu lalsc.
Bone fragments {.U;“ﬂ ol e
Botulinum cook ) Y il A

ok G B El ol o
LS Jo sLaill Laasedl o) 4l

(p o 555 91 £ g2oks e 451
Bovine spongiform  encephalopathy o2 __?"}L_'; Al :.f‘*"‘"wl E'L.-..UI dMes|
(BSE) (adl Oy
Bowl chopper Rands 421 L A _,I ielaall

Braising Ty c.]:- ) peaa il



r_,a-.lﬁ'lc.ula‘-.:-d'.‘_'i.-‘upa YA

Brat —gellis sl =AY ol s ol
Som el bpa gl peddl

O oo o JWBrat oy 43l

ORI P WA I TS RPN EN T
ozl has  oa5 5 J 34 5 *Bratwurst

c ool e 5

Bratwurst LoV LY LdST 5 51
Lload o “Bratwurst ey g3l

A= a1 olll Jads 2 e

b Lp sl a5 =l

Braunschweiger sausage Ol e Gaew) £ s gyl o
(gul

Brawn il els LU sl e ;....-1 O3l _JI
il SU

Breadcrumbs BRI
Breaded Coated products J.J.I. Slags slaall olawzdl
Brine concentration in meat r_,..).]l Eg il LI 5 5
Brines il sl
British Fresh Sausage i 3all iy JI el
Browning reactions Yl edlelss
Bruhwurst Oreedl Slmme ey Al

UYLl



¥Ya

Bullock
Bungs
Burgers
Butane

Butter

Calf

Canning
Canthaxanthin
Caramelisation
Carmoisine
Cartilage
Cattle

Catty taint

Caul fat

Cell walls (of fatty tissue)

Cellulose casings

Cellulose films
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Cold chain Sl dldo
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Cold shortening dy el el
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Cooking
Cooking losses

Cooking oils

Cooking-out of sausages

Coppa
Corned beef
Cost control
Cover brine
Creaming

Croquettes

Cross contamination

Crudi stagionati

Cured meats

Curing

Cuts

Cutting aids

Cutting
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Dark cutting beef

Daverwurst

Dehydration

Delays during manufacture
Denaturation

Dextrose

DFD (dark firm dry) meat
Dicing

Dicing, and fat loss

Dielectric thawing

Distribution of salts etc in meat
Docking hole

Dough

Dough divider

Dried sausage
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Dry=curing
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Drying or dehydration FWER
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Faggot

Fat

Fat binding

Fat content of meat
Fat losses

Fatty acids

Fatty tissue

Feet

Fermented sausage
Fibrimex (Mood preparation)
Fibrin, fibrinogen
Fillings, of pies
Fingers

Flaking, flakers
Flare fat

Flat sour organisms
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Flavour
Flexible pouches

Flora

Food Hygiene Regulations

Food Law

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

Free fat

Free Fatty Acid, FFA

Freezer burn

Freezers

Freezing

Freon

Fresh sansages
Frosting in cold stores

Frozen storage
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Frozen transport

Frving

Gammon

Gas packaging
Gelatinisation of starch
Glazy bacon

Glutamic acid

Gluten

Glycogen

Glycolysis
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Good Manufacturing Practice (GMP)

Grau=Hamm method
Gravy

Green bacon

Green colours
Grilling

Grinding

Gristle preparations
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Haem

Haem pigments
Haemichrome
Haemoglobin

Haggis

Ham

Hamburger

Hardness, of fatty tissue

Haslet
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Heat transfer in cooking

Heat transfer on freezing
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Hide
Hippopotamus

Hog

Hollymatic patty former

Homns

Horse

Hot eating pies

Hot meat processing

Hot paste

Hot spois, in microwave cooking
Hough

HTST (high temperature short time)
Hurdle technology

Hydrotysed vegetable protein
Hydroxyproline

Hygiene

Hyoid bone
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Ice

Immersion curing
Immersion freezers
Immunological tests
Impeller Flaker
Injected meats
Injection curing
Intestines

lonic strength
Iridescence

Iron

Iron oxide

Iron sulphide

Jagdwurst
Jambon de Paris
Jelly, in pies

Jerky
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Live brine sk 5l et Lol LIl
Liver sausage LS G
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Meat Preparation

Meat Roll

Meat spread

Mechanical action
Mechanically recovered meat
Melting of fat

Mesityl oxide

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

Microbial danger zone
Microbiological safety
Microbiological specifications
Micrococei

Micromodel

Microwave cooking

middle bacon

Middles (casings)

Milk powder

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
MEM (mechanically recovered meat)
MSG (monosodium glutamate)
MSM (Mechanically separated meat)
Multi=needle injection

Muscle cells

Muscle composition

Muscle structure

Muscle, post-mortem changes
Mycoprotein

Myochromogen

Myofibrilar proteins
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Myoglobin o sl plll das
(N

Nasal organs Yl elasl
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Nutritional value L510ad) Lol

Oesophagus Al
Offals( components of meat animals apart q, 5 Lai i ceslzall) ..-_L:_;..Yl

from meat they include liver, spleen, J.»_, r_.,,‘m P o 5.:“”.1.51 =l )5:‘
heart, lungs, intestine, rumen, skin, feet | fl.. 0l I3l . !_iﬂ ¢ J"" J\‘ﬂ . _,‘urq

and etc...) Cogdl 2 S0 elaaYle Ll S

Off-flavours (&, e Cﬂ"’J” eilgsal
Omasm & saall
Oxymyoglobin Ay r-""ﬂi e R J':“".““SJ\‘”

(CnenSW o
Ozone Ja) Jﬂrl

@

Packaging adazll
packaging Gelatin cadadl Cit
Pancreas oSl
Pastes Sl
Pasteurization 3|

Pasiries lisens



Yiv

Pastry

Paties

Patty press
Pemmican

Perigo effect
Pests

Pet foods

pH

Phenols, in smoke
Picnic meats

Pies

Pig

Pigments meat
Pink colour in cooked meat
Pistola

Plate freezers
Pluck

Pokelsalz

Polony

Polythene

c.rb-.l.in..mJ.Tt_j'l.»g..-:J_n

)
r..:-:.in!ﬁ‘

o ol 31 s
JEN

oH]

(aled) gV ol 4 el
STl od
Obl 3 oY gdll
i.a.;;_!lr_,.L

Alad

AP

‘.;-.J.I'I i.:.lul.:-.ﬂ
L L] danall

! N oles

+ &)1 L3 b1 Leadll ) SMAL! (2Ll

ANS 5
(G ) g o 5l
Ul 5l



r_,a-.lﬁ'lc.ula‘-.:-d'.‘_'i.-‘upa TEA
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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

Quality Assurance, Quality Control

CQuality Manual

QUID labeling
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Radiation cooking Y gkall
Raising agent il Jale
Ram taint Sl Gy dada]
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Rapid curing of bacon 05l ol kil
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Red colour, in cooked meat &l oolll 3 Y1 0,1
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Relaxation of dough

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

Risk factors
Rissoles
Roasting
Rohwrust
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Rosette (sausage)

Rounds
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Roxanthin

Rumen

Runners

Rusk

Salami
Salivary glands
Salometer

Salt

Saltpetre
Sandwiches

Sarcina

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

Selfabasting (pouliry)

Semi-lean meat
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Sequestering agents

Sheep

Shelf life

Short pastry

Shortening (cooking fat)

Shoulder pocket, bacon
Silent cutter
Sinews

Skin

Slaughter process
Slice curing
Slicing

Slip point

Smoke

Smoking

Sodium lactate

Softness, of fatty tissue
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Sous — vide

Species, identification
Specifications

Speck

Spices

Spleen

Split sausage, split skin
Spoilage

Spreadability
Spreadable products

Stability
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Staling of pastry

Starter culture

Steak tartare

Steaming

Steer

Sterilisation
Stewing

Stitching, of brines
Stomach

Storage conditions
Stress

Strip cutting

Structure of meat

Stubbs and More calculation

Stuffing with meat of poultry

Suet

Superchlling
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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 g4l
UHT (Ultra<high temperature, heat a5 5 AL Al
processing)
Underdone cooked meat JosSe _n& b el ol
Use=by date GV G Al )3 ol
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Water chilling of poultry
Water content

Water holding capacity, WHC
Water losses

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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