Meat and Meat Products Technology (YEAR IV, SEMESTER V1)

Number of transferable credits: 5

Course status:
Specialized course

Course code: A.T.S.402

Course coordinator:
Prof. PhD. Paul-Corneliu BOISTEANU

Course Objectives (lectures and practical applications)

During the lectures, students will acquire knowledge regarding the characteristic elements
of meat processing technologies and the objective assessment of safety, intrinsic and extrinsic
quality parameters of meat and meat products. The course also presents and analyzes recent
scientific findings from specialized literature related to modern processing technologies,
providing essential knowledge for the training and professional development of engineers
specialized in the food industry.

Additionally, the discipline aims to improve the systems and criteria used in evaluating the
quality of animal-origin products, to diversify processing and valorization methods, and to
optimize both the quality and presentation of meat products, offering the scientific foundation for
designing and developing new recipes and innovative products.

During the practical activities, students will become familiar with methods for evaluating
meat and meat product quality, including sampling, sample preparation, and analysis procedures,
as well as with the application of modern techniques for controlling quality parameters.

Students will also participate in experimental formulation and testing of recipes, acquiring
hands-on experience and practical skills required for product diversification and innovation in the
meat industry.

Course Content (Analytical Program)

Lectures (Chapters/Subchapters)

Trophic and biological importance of meat

Factors influencing meat production and quality
Factors influencing meat production in slaughter animals
Growth and fattening factors affecting meat quality
Influence of pre-slaughter operations on meat quality

Technological management of live animals intended for slaughter
Transport technologies
Preparation of animals for slaughter

Slaughter technology and carcass processing
Animal preparation for slaughter

Humane stunning and bleeding

Initial processing operations

Carcass processing and grading

Carcass quality evaluation




Technologies for improving meat quality
Pre-slaughter cold shock treatment in pigs
Electrical stimulation of carcasses
Conditioning of meat prior to refrigeration

Morphophysiology of striated muscle and meat biochemistry
Morphological structure of striated muscle tissue

Energy sources for muscle contraction

Metabolic and contractile specialization of muscles

Energy metabolism in vivo in muscle tissue

Glycogen metabolism and regulatory mechanisms

Post-mortem muscle transformations

Chemical composition of meat
Composition of muscle tissue
Composition of bone tissue
Composition of adipose tissue
Composition of connective tissue

Concept of meat quality
Sensory factors
Physico-chemical factors
Microbiological factors
Technological factors

Meat preservation technologies
Chilling and freezing technologies
Salting technology

Smoking technology

Classification of meat products

Raw materials used in meat product manufacturing

Auxiliary materials used in meat product manufacturing

Packaging and casing materials used in meat product manufacturing

Protein derivatives used in the meat industry
Animal-origin protein derivatives
Plant-origin protein derivatives

General technologies for producing sausages and processed meat products
Extrusion technology

Production of aerated meat products

Manufacturing of skinless sausages

Technology for producing raw—smoked-dried—matured meat products
Technology for producing raw and dried meat products

Technology for producing semi-preserved products and patés

Technology for producing canned meat products

Processing of by-products and waste from the meat industry
Head and offal processing

Tripery by-products processing

Intestine processing




Practical lectures

Sampling and identification of meat samples for analysis
Preparation and conditioning of samples for analytical determinations
Performing analyses and interpreting results

Organization and operation of slaughterhouses

Evaluation of animals intended for slaughter

Carcass classification
Deboning, trimming, and meat grading by quality classes

Descriptive analysis of meat quality attributes
Freshness assessment of meat

Determination of meat acidity (pH)
Determination of meat color

Chemical composition of meat using N.l.R. method
Determination of technological processing parameters of meat
Determination of weight losses during refrigeration/freezing
Determination of cooking losses

Determination of ammonia in meat:

Free ammonia determination (Eber reaction)

Ammonia determination from extract (Nessler reaction)
Ammonia determination by MgO distillation

Determination of protein degradation compounds:

Amino nitrogen determination

Determination and calculation of proteolytic breakdown indices
Determination of free hydrogen sulfide

Peroxidase identification reaction (benzidine test)

Globulin detection reaction (sublimate test)

Determination of easily hydrolyzable nitrogen

Determination of “C coefficient” for meat

Determination of hydrolytic—oxidative compounds from meat fat:
Free acidity determination

Aldehyde determination (epihydrinic aldehyde)

Peroxide index determination

Technology of emulsified meat products
Technology of semi-smoked products

Defects of meat products
Types and characteristics of casings
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Final Assessment

Assessment Form Evaluation Method Weight in Final
Grade
Examination Oral evaluation 70%
Semester activity Practical tests 30%
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