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The alleged responsibility of meats and processed meat products for some of our
population’s major health issues has created an opportunity for the promotion of meat
analogs. This emerging competition forces the need for changes in livestock production
systems for improving nutritive value and obtaining healthier and safer meat products. The
morbidity and mortality attributed to Salmonella and other pathogens remain a public
health issue. Hence, there is an urgent need for developing intervention technologies to
control such pathogens. Beef is packaged with an array of healthy nutrients and is the
highest valued livestock product. However, staples (e.g., pork, poultry) and some co-
products can also be nutrient dense and/or provide a unique sensory experience with
advantageous technological quality. Carcass yield is a major determinant of livestock value.
Hence, objective technologies are strongly needed to effectively segregate the
heterogeneous supply of carcasses into homogeneous groups in yield of cuts. Not all meats
are created equal, and differences in their intrinsic characteristics may be expected when
they are produced in different regions and under diverse production schemes. Nevertheless,
reports aiming to characterize meats originated from different zones (e.g., tropical latitudes)
are scarce. This SI  of Foods, “Progress on Nutrient Composition, Meat Standardization,
Grading, Processing, and Safety for Different Types of Meat Sources”, comprising fourteen
peer-reviewed papers, is now being released as a book that will serve as an invaluable
reference in addressing the current dearth of knowledge regarding the aforementioned
topics, and is also envisaged to serve in updating food scientists and stakeholders of the
meat value chain globally.
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MDPI Books offers quality open access book publishing to promote the exchange of ideas and
knowledge in a globalized world. MDPI Books encompasses all the benefits of open access – high
availability and visibility, as well as wide and rapid dissemination. With MDPI Books, you can
complement the digital version of your work with a high quality printed counterpart.

Open Access
Your scholarly work is accessible worldwide without any restrictions. All
authors retain the copyright for their work distributed under the terms of the
Creative Commons Attribution License.

Author Focus
Authors and editors profit from MDPI’s over two decades of experience in open
access publishing, our customized personal support throughout the entire
publication process, and competitive processing charges as well as unique
contributor discounts on book purchases.

High Quality & Rapid Publication
MDPI ensures a thorough review for all published items and provides a fast
publication procedure. State-of-the-art research and time-sensitive topics are
released with a minimum amount of delay.

High Visibility
Due to our global network and well-known channel partners, we ensure
maximum visibility and broad dissemination. Title information of books is sent
to international indexing databases and archives, such as the Directory of Open
Access Books (DOAB), and the Verzeichnis Lieferbarer Bücher (VLB).

Print on Demand and Multiple Formats
MDPI Books are available for purchase and to read online at any time. Our
print-on-demand service offers a sustainable, cost-effective and fast way to
publish MDPI Books printed versions.
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