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Moat products harve e made ot the Somestie Yosved €rom the earliost

'

history of nearly all poopies, ax pro Pieatl ~oluticas te o probiloms o

(a) the palaratadoty of the o par o ol e ar met o s wnvch do not o pave

pood reanlt wooakp b ity o1 o tha! v TR v e et of whoel iy
JATL carenoses inoeaneoos ool whbat onl b Yo rea oum oo con ey gianphter,

The Lramisi b ron from th oo st Loowaan o v b e os b vy the buicher s,
whie orvur gy ed early 300 G cioaowr Ao tepre el st Ce L Ee s, with the
powth of towss, The omye of e r e be e s s)oewly, but
the reasob s [o0r LR0L £ o ceoab U o esenh Yy rannume most

aof the meat soon atter Lotcso ey encoped Lhat cuterprises rematned amall
and close o their (nsfomers, A very hich propertion of et product

monufactur. in Kurcpe as still made an this wa, dmprovenents may be mad e

by applyirmg modern technaleyy without furdumentaily - hanging the system,

Centranlised industrial manulacture 5 ondy slowly replecing these
ancient., sbrong and oftcctive traditional patterns, The traditional products
have changed little cxcopt tor {n) wile diversuitcabtion in countries with
mixed fmmigrant populutaons, cp. USA, Auslealdis, ard some diverzification
in others, and (b) medifications due to new tecrnology, especially canning

and freezing, applicd to the preservation problem.

Though the actual products vary widely between countries, the funde~
mntsl pattern of devclopment appenrs to be universal. Changes in developing

countries may be expected co be similar,
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vesidiracl o Tacs dee paor N roruletion urpos. U'ined roats C'ori iac dive ge
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trusfomations fwee A 1T tio to sdcuss souvellees de conservatiodn, c¢o particulier

la ~ca élation 2t la mis e ooomerves,

iea cue les protuits fabrimuis vari at Toaucoup J'wa pay. A l'autre, ce type
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lilll'mllu‘ Linn

In many proscal day imbastonbised conibries Lhe ol products fu-
dustry is a wvell eutoblished and complex partwer of the imdustry which
producen frosh weat, This puper sceks to Lrave dls prawth in relutllon-
ship Lo socialy ccononic apd Lechmbapienl dovetopments From carlioat
days nubil vow,  Abihough prescuted, inevilnbly, from Lhe writer's
owvn slandpoint, that ol & mederv Buvopenn, oL s hoped tlmt Lhe analysia
will reveal cnongh vommon growel Lo be helpful to those ol other back-

grounds who mustl vsh (he gquenlion:  "Whal developmenls should oceur

mat in our sitnation and how should we fuster Chom?®
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For mam parpo. o a0t g s b b e v eeawd Lhie tegm "men prodae ty®
e basbrag b Hho o iy g prortee me b hoal nre moge camplicabed
hoan whiet e commanty taebon s boomd o - Tt a0 Mo definlbion Is oo
Potlle oo widdo 0 fon 0 wanbd i Liede e e anbl . of ard iy weal tookery
st b tee Linge o bosanrr wdi e wiee nee e con. ey need ullom;\l,vl_y with
drocbron s ot andu proeduc Crang dome L aobkeoy tar more oy ‘rdg

e gt con b oy ey b e b,

The "meat piodoe 02" Chic e egon ey Lie dbtvieded suto Whieew Eronps,
willion Tartr owonnt of cve b b bwoon e
() !'_;‘v R lil‘vml‘tﬁu‘-!_-a_ = ool whoch has boen broabod i some wiLy uo
Vet b e ot be oo Loaned wilhin Lhe romparabivety dhort 4 pacoe
of Lrwe dycated hy the proveshaba ity ol beesh meal Coee, iy ied ment,
wich Lo eyt )

(h) "mpeoved” Proachie bs e meabe beowm Tow=grrmde povks of Lhe noimal carcnass,

Loomoke them more palabable and Jeas Tinhle bo e win bl (g,
MY PRI IAN ] )

{+) Specinliboo s = verstons of domedbe sl a whaoh cambrine hoth
hedghbened Golabnbtar b ity and o omeaur e ol prescevalion, {egr, plew,

cunited dlewed et ),

Thouph Lhe wnthim o topicot cvidence ol Man'a doseonl Prom Lhe hi wr
! | M

i etenr tim) he

P

pes sigrgre b Thal ot Faoge b e oway have hoeea vepelarian, b}
bewrned ko vl meab o vepy pramitive Liwes,  The carliost known slone Ltoola,
which coubd have heon noad tar cnbbange thronph aiioee ] hides aml divhling the
mealy wre dinled appoocimately Cwoyear apee L Es not corbnin when the contryl
of Fire wis Pirst Leasned bk b wae for cookige wppears Lo have heen well
extnbllshicd 500,000 5o wpa: Llee e where Pelcing Man wins Foinwl has
evislence af Tive lowcther wille cooked bones ol hones crneked ppen, probably
the remove Uhe m““”w{r)). Gritted and sprb<ronsbed meal mist thevefore have
heen aviblalde al Lhal Gime,  The dlscovery of coohing in wnler, which
cnormotdy exbended Lhe poacs I ble wiys of preparving meidy waie peobahly smch
Inter. 1t cimob bowever have feen amel talor bhan the envlicat known poltory
.
vessels, mude nhonl 9,000 yony s u!!u( ,), arel Lheve dxow possibitily Uhat pote

hol Ling wns known even envlicr, This is n rbhey liharions proceas in which




v ber contarned o v el o o a bolttowee Lice oy hinle a Lhe rrommd

ta hooded by the wddaUiag o 1o d<bont ey (),

Theao dse ol precdasplave wectow bopcond evidenes e voce bt beTapre the
heenmbng ab recorded Lo tury most ol e wain methowd s of e dimeal, toukery
el iy weat peoduc by whoob we cnnld pea optr e Lodav g were abready on e,
Pl vnnbicat devards contign Pach ihis wiee indecd the catant fon by fuen, Vo
vosbane ey painbiag oa |-',u~.',~ivlnn s ontd o (R o 1000y IR depie
the sl bing of meat, nmony Ahe cverydoy fas ks of Lhad vy Homey  ( Wnoo yrinr s
vro) denevihed sftes mmede Gl baver ) Savges ond Lidiaevee condndned inon
Porcalh o gl and conlo) by vouscbing on o Frrey 900 yvenes wrre Lhe Hosan
vrehesby abon wiale wodelai bed conhery book (v),  Mend pradncts, of Lhe

"hrev min Lypes noled oboye wiere beingt widoly pode,
] ) i

From Lhowe days Lo | he preaenl o we e see Lhree disthinet shapes 1o Lhe
conovtbe deve Fopment of el prrectie s monn e e, nvesbapping considerably
a Lime and place o reaponding closely Lo Whe slape of doevelapment of

he socivtios voncerned,

Yo The damegsliv_ay vil oo stage

——

This wius nnd 1 Lhe nwreameeement o Lo mosh primibive cadbines bat 1t
porstabs wlowpside Lhe Intey deve Topmenls everr i ndvaneed sxoe iebics, wherp
Toent be Fomnd aw some Favwe. o wenbbhy bonses,  The praducing mmll Is he
anulvidme ) howsehbatd w sl | colleellon of Familics,  The ddend produclinn
theonphput s one uobml carrass nl g Lime, donted o stamphibered by memborn
af the hauschald aml vatn by cooked wnd sevved ws feesh weal, o Limea of
sueplon, afber o looscecessbul hunt o when Bomed animats mnet he slanphl > pod
Al the ond of Lhe siimme s ool by sty or dw preepnenbion for n Lo .]t5lll;ll()y,
g much Fresh meal as punsibie may be enben in o prreal Fewal but Lo vemdnder
wisb be preserved, Leatiblanal ity by dryimg, sadbing or smchoge, "tmproved
producks wixt spovintibios are developed us prel of Lhe ot work of he

rooh Lo moke fogl more intorcatiog,

Yo The la Lehor ov bewn sbage . : '

Ome of the fenlures of the wrt of tiving in lovan §s L vmorgenee of
specintist bradesmon, One al Lhean is Lhe bubcher, Lo be fowsl in all
clviltsnblonu, amclept and modern, Initintly comcornod wilh sluaphloring
ninl welling Peonh weil to Ris follovetovnsmen (Lho Houlh Griwan vord
"Mebagered? qqd Lhe Hm%!m ’M&i !avfin‘ Nﬂh Gm*iam m the Iatin ‘Horcutum®
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N TR R B Y L RTH VH N FYRA SRR B e Presbor b (),
L N L T P S N R N R AL U B STRUTIIN RTINS mei Wy Ll
T PR SR R B A 72 TR T P AN YR PPRRPRIY IS [T hop L.

Pivsb et Lo 11 At e el g ey, Tl waae o7
s ol g PUr s e Pl ey ) LA N FYRURSYYPIN IR PG whiy e
Povprcd to Feas 0 fa 1 bopy oy The g e do o heFaye s,
T erpey Iy B L T T TR RV SR Womder R Ly el e b heah
pre g ! a0 W g [ oo b Tacey cy gl o IEENTIN I Lol o

T I R YRR Previae b, g tevhio Lagry o wikbly i leyg
Pelbbe b oow Lt oy thoe ol ty cooloy ol 4y mty v g ey welaplodd e tadee

wdvantag qurel by ol now o v Yome oboe — ety ne g Fvipovadanm ~ o Hiey veene,

P g e e, L b pooved voemng oy e sl aed sl
CVen bt Fhe il (o Bojped b o o Conly o Loativy ) 10 <mr ™ gy wil moat

Produe s e nande v i b bty , | shape (‘,J,)).

3. T_ll.- fi ,lII'LAlH' f_'_l_,} ;I'IF‘L:!‘
Thoo o W e £y ot developeme ol oWl g e oy vopte mealnelneep

bProddoerse went ) pong poolben of ey ey ey tar o very lurge marhet,

Ad o the v Peyomid e b e afn e TN TR T ecioevalod with tinen
lnr«~, X TR NIT lnu frechn oo g oy et g, ST R N RTITYTRNTY & reneral
develupment wheo Posed Lo e g s i by e e et re bk Hmmmv,
crodal nagd Tt vy l'uu'i!ul.u-::, preepital Bany o by wylly bavire gt vonmme re fin g
mehods wand e e ey bovcke o bectmbary La cnnng it ll'ulmplu'ﬁ, e
i by consbiucbion, pow Sppbees o el ey temet cbe o Mie direcd

suppmel v bl prrobably o VU e,

Dovect sappoet, froam anert by andaabries soel e wadrigry, plagbie
PR ing or ey greent son vipg peenl, 11 L mwenntacharer wishes Go o rate
YIS e g gl Field, Lhisg WY ey e trreespondinge speeiad isating
N seme Gl seclur ol fhe meal dmsinesn, Fov s binge new develogsends in

Lhe wholesnte meal, Lynde iy b omeecisnry by oul jow him » jply af eerlain

culs of meat oy,
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il The sl o Ahosec by v, wibie 5 ooy ploons, v chasety wiwilar
2. Lo those already Jove oyl by the Lown batchey el e plabile v hig

leealily, P some bpne appenrg e a0 b ragee ol provuetls amy i rrealgy

sidened oa andustyin U s ror Lol 'l s oot recn o tly meg

(a) % the e apliieal soven aerved by w0 Cag Lory increagny it

Wiy o bo o bade tiew o bager villheo da it vent qroorementy,

This howeveor i pot o Ly maod Py b L vend praducly
Lothe eqprvvobont preducbion by balebora en e new apon K]

hedngg alinplineod,

(b)) tn some counbried, oatably the (34 i Australin,
indastrioliantbson occnrred simul ban ously with the
b s Lo of poople of "ieew® backgrownds and Food
preferences, A, the Ioctarrey ook adsaatngre of this

murkel but Lhey ilid not eieate 1,

(e) 1i 15 sometim s srpreshol Mt the foreipm hoidays cujoyed

by citizena v’ develupid movnlries lead by demaod for

foreign fooda, bt offetu of this apre usuafly swall,

FPinally, the manulacborer's Lechnatoyy mny be mach wore advanced
Lhen et of Lhe traditionnd bubedser mafing, st lur producl., rypoeially in
the appiication of mudern preseevabion mebhods e eatind Lhe ghell 1ifo of
hiz producl ard thereforr Lhe arca cver whieh he eng dintribube iL. The
pertisulnge advences which are mosrible will Le g¢oneidored in the nextl

chapbnp,
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Pe Aug en v Byyang

Thi wa w4 atily The gy prove s s sl foy presceving eeal,
Paving been diacovered Lyoaecgitbent . houpth w1y wvidely wsid Tor Thah it
P not now Compenng Eog menty mairly Lecaie of The very jonr, touph, quality

wller 4 ccan by f.at ton,

e T part b el v ed me gl o kven Fron menteoen w;uipﬁwnt,
W vedbehydyat od et g Y otacceplalbchy Lovghe bt fpoeze drying produces
meat of o ot qonbity, Ta prevent it asatian il minl Lhen be
pavhed with L camplete exclusion of l\fl" lln'mn'l_v in cnng Ulustrod wi th
witvopen, The drying wnd Praeknrrbingt procenses nre hoth cxprnalvo amd

thesefore only aod for a frow hiph=valme wpplicnt lans,

S Bmalkd ng

The Bewe e tal et bs of raposhog mend by wood gmoke were proinbly
alao diwcoverod chdentally ot oan ety dhopes Some o e hene Pt Ly duo
to gurtind defiydvation, sufflclent wilo, voewndning in the meal Lo avedd the
Loughe nlng wesocinted with ni iy, but the maojor offecl 1y e to Lthe
atbbmicyobial weljon of pheno e sondy e ey deposited From Lhe saoke mito
the menic wiefnees Th Clavone of e menl s Favourahly afiorbed, Froquently
combined wilh anl Hingry seokooug hos confinned i nae theoaghont, hintury ns an

effective meblhind of presesvat{on,

Moo rn devedopmenta Toclude the wge of cnte Tl ly deslpoed smnhe generalors
md expoanre cabinela G, tusure even depost bive of seoko on Lhe meal amd
ncenrale conbead of depree ot dyyimpg. Seenbbers amd clrctrostatice
precipilubors mny he nppdied Lo Lhe wmoke shrvam Lo rmines Lhe rontent of
ndesirnble sobsbanees wanch s L benzpyrencs,  Liguid amohe CEHTE TN
confereing amoke Flioviny nid soite b imea ), prescervabive efreel tnl Freo [ rom

bevapyrenes, moy be wged,

Yo Saltimg

The prescrvabive welion of sall as al=o Lren in conlingons axe since {ig
enrly discovery, 64 or oy eatbruloted on Lhe waler prosent (equivalent to 4%
o the lean weal) ronfirs rensnunhie slabilily but for safrely in Lhe absonge

of necurale conbrol, Mpine cancenl rab jons may Feegmenily e afmed at, lawor

concenbrabions, vven tu vome ks of Lhe mend mlyy Tewd Lo early wpollage
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ERTT] I A T aeceasery Lo Lreal the pleces of meol oo n . Lo ennnee compdelo
ad i forme penet cabean, Eintorate Sroablime o wasnging procedaca gre
Thevetore cammon,  Hanl aperated dnjection necdice or mg L ~acedbe mochines

are modern pidae ko thiy vud,

The salbt uscd in nuefonl Limes wis oimost, shwiys deied wen s0lt cone
Viedning a onumber of Pupreci o s buebudine some nitvnbe, Micrablal aclion ia
A hvine or in ment way convecl U wiltenbe Lo nityvite whieh han p-
copecindly pewertu! pioacrval; ve nebion, enuses n cbiracboristl e yed colour
in Lhe cored ment and 4 pleasaauntl flavoae,  The practice s grova in Lhe famt
Pes eonlories Chesl of widdiag: sobbpebre {sodinm or polassinm nttrote), Lhen
ore cecenbly addippe wityibe to Lhe cnrviap snlt in omler te produce these
Jeubrabido offorls moce conbeobiubly, fecanse of pousible Ltoxie ¢o cllong,
Poth divertly and in some cases indireetly theongh wilvosnmine forwntion,
bods necossnry Lo routeol the yse of witelden upd wilrabes wilh front

“ne,

Yo Othey pichira wel cures

Vine and vinegne have Iwen uged, like sall, becanae of Lheir prescrvutive

wclion bat thelr nae iy not so common nuvvbnys.  Prescrvation by acil, siwmilnr

in peinelple to Lhe nclion of vihwgmr, may be obinined vhien a conlbro il ed wicrobial

feracnboblion is jwermitied tn Lhe meat, producing luclic wetd, Frimenbed
srvrsagces arve made vn dhis prineipleg thore {s considernhle avl in controlling

Lhe process successflul ly,

5 conh!g‘
Tho proservative offeet of cooking should nat bo overlooked. The spol lage
bucteria nre largely, somelimes entirely, deatroyrd ly Lthorough covking amd 1f

the meatl can he protected from re-conbmminnbion il wilt heep,

The enrliest applicetion of thiw vas probahly in proeducta tthe pottod
meat, whery coohed wincod moat was probected by w jar with a layor of
spliddPied fat or jrlly on lop, This bowover tu nal complotely raliable
und Lhe full potentind of Lhe procens was anly ronlised in the canning end
holtling dovelopaenta of the ninetvonth ceulury,

o




R TN O R N ] T CLeRI e e oy e entlyy sealed plavbic ur
Toa b comtarne e are (horede . e ey e bher wi b e o re or Yony

opftrstront cd w1y 1o oo iteom,

he athier ¢oammbint v bome ot o svcceeatal beat prog «~tIng ima clear
toderstandiong and een gt Mo nteent of Lhe dogrree af fooy Ing needod Lo
prebeunetee o ster e e e Condtont g Wopiek withongl gve g onking Lhem,
Aty vcrtors may Do s LR LT SR | B KT (LIRS R TY Y tprocessinge I part fealar

ey real hinaanls ot spai e gl oF gl porisoning,

Biven meenrnte ealenint )y el soundd pmchagpring, the ranning infustry's
treord A praclice b heen oubstondingty coblable,
Lo lefrigeratlon

One cun avpgne thal e spread of relfripgerntiton melhods has boen the
ol polent single factor In o peeent Ftmes in assia) tng industrinitantion of
the ment industyy by permilling lomrer shiell=life while muintalning or
Thprovang quatlity,  The brnetCilay, hore apnln, were hnown in nntiquily -
the Hongus Lewtapovbed oo From Lhe Alps Lo preserve Lheir food in sUm—Cr -
Sl ol expdoi babion bl Lo cwetl Lhe develapmonl of mechanicnl refrlgeration
tndhe Tasl centary,

The wicrobinl growth whieh catses ment Lo spotl iw slowed down

constdevably wt ehi bl Lemperntares (abant 0°C) nnd hf bod whatt the moal ig

deepivunen {(nhoul —lN"l’). Adverse wlfecls on Lhe ment wrpe tnslgud rienant

amrl from sope Lonprhiewing 71 e erneey wre chitbbted oy 1. n too rnphlly

nlber stnmphdve, wmd posaibifid e ol deap nud mlerubla awlh on mente
handicd wilhonl proper enee on reweval From cntd atore o dncing Lhaving,
Theae problems wee reniombly wet ) ondershond wnd Lhe correct proceduron for
avoldivg Lhem are known: however therve are oflen difFicullies in onsuring

Lhal botir the necessary freilitiey awnd ondervatunding are npplicod ot ench

Filc in a "eold chain®,  "yis ol Len means Lhal eelylpgorntinn may be oporated
well nb Lhe slapes of meat, shiwughbeviog, wholesnte bulehery and manufaoturing,
vherve equipment mnl qonlified peradr el are uued effectively, but incronsingly
budly uas the menl moves Hivongh dinl ribebion Lo poball snick, Lthrough an
huerensing number of smaller, Tous woll operalod rafripornlion intts, K rocontt
arvey hiny shown o tess Lo anbiulnetory performmeys bn ihe United Kingdow (4);
i cimilar mituation the dangers wonbl he peeater inoany country with higher

average tempernturey,




bo Atibiemicrohial proecegvaljves

Anm wolt as the long estab)isied prescavative subsbances di sceusacd
carbler (smoke, wutt, nilrite, nheohaty acida), a number of other
proservallives myy be wsed in come casea,  Ope of Lhe e, salphir dioxide,

v wied An tmey Tor other foods, olhers which have bheoen congldered inejudn

benroates, sovimics nwid nisin,

The scope for using Lhese Is reabrictod: wany veunliicys prulithit
the use of aldl such preservalives, others permll only rertain substances
to he nacd undrr closely specifled eonditiona, Any potentinl new appl i cation
osught therefore tu e viewed sadasl the provaillng elimnte of opinfon in

counirices where legislution nlrewly exints,

o Trgavlin tion

Sterilisation or pasteurisation with ntomic radialion vas intensively
studliod in & nuwber of countries in the 1950's. There are of course
difflenltics in the safoe ranagrmcnt of the radiation sources bul it was alwe
found Lhet in monl cases, incluling meals, the radintion doses necossary for
sterility also cause very unplensant flavours, Apart thernfore from a fow
marginal cases, c.g. pustourisation of meats alrendy seml prescrved with

salt and nitrite (7), there i9 Hitllo current inter st In this process,

C. "Improved” Meyt Producta

These products exist in greal varioly = it is said that there are ovor
1500 types of musage in Gormany (3) = rnd there are lorge regionul and
national differcnces in rav welerinls nwed ard tn Lhe kinds ol product
préforrod, The products may be made for proscrvation as well as for upe
grading the mcatl, using salting, irying or other procenscs, hal againgt
this 14 ahould be noted thel thoy froquently tuvelve coaree or [ine
comeinut lon vhich incroasen tho exposed wurfare aren of the meat, distribulos
contumina ting baclerin more widnly and thorefore has en unfavourable effoct
on porishability,

M are m&uﬂh uhprilu iy the raw nﬂarm.

Wore s mch diveraily
.mpm.;, m im Mﬂ e ke

w6 St whioh of \ie salisl offulx ave
font ‘Spveirad. in et srery part,
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or anothic,

Yital vepans such ax lisver, Kidoey and heart are nlmost
universully prized wod ave commonty prored by fresh weal melhods,

Liver Tinsby mineed v i/ fut hefore ceoking produces u puste oy pRibd of
»hde weceptance, Blood 0 wleo biphty prised by mony people; in smome cases
Being Lalen fresh Srom e Tive caimml, 10 congulates on lhenting and forms
Lhe Lasasy wi bl added ool y o o wide varicty of sausapes amd puddingn,
Guts wnd stomchs lwve heow ased au ensings for surh producte since |
watiquity and wre ondy recently Feing replaced in large senle snnnfactore

by arbificial casing: mde frem hide, ceblulose o cther malerinls,  The |
craching of Loprs te vabrac b the wnriow had previonnsly been relferred to1 |
modecn mewl deboning rachines whieh petriceve vesidunl meal from Lrimmed

bones also vxtract sipnificant prapociions of marrow,
proy

20 Memdy, fecl and_bulls

The difficnlty in dending with thexe paris hy simple culinary methods
ts that their complicaled bouy atrucsure and the sinevy utlachments of the
muscles make §4 diffienlt Lo sopurnte the smnll proporlion of ment nftor
light cooking. Prolonged cooking in wiler soflens the connertive Liusues
ant extracts gelatin wiso frum the bones, piving w product vhich is rather

Yow {.¢ 1uan meat content bl high i jelty ot int.,

Vith pigs the skon yictds similarly Lo long cooking in vater and my
thercforr be jnclded.  Separnted skin from olher parts of thoe body cam slse

bo used in a wide range of produects,

3. Tougher, move collopenous ment wind ment with fneluded fatb

The neck, cheat, shoeiders wid limhs of a carcuss nre compriscd of

smaller, generndly torvhicr museles than the back aid hnunches, The bolly

or breast reglons, capecindly in dampsticntind nnimais, contnin altemate

lnyers of muscle and fat. A1l of these puris enn be cooked and sorved quite

satislactorily vy ordinary cooking, hut 1L is found in nlwost all seciotios

that as people becume venlthiecr they prefer the more (ondor and less faltly
meal and tond ¢o decline the tougher and futtive, The whole dovelopment of

snupapge and othor comninuted meal producls has come about ag an alternative

menng of denling with these slightly less desiiable cutn: there are alse
cpporiunitics to imlude fal Lrimmed from the oulside of the "bettor" cule,

il offula and some shing na nlremly mentioned,




The technotogy of sanunge moking hoes cortnin distinebive fonfnreost
(0) comminution - cnbbing mincing v poomling the meat, enables

homoprneou micbnrea s be ande i owhich NWiph proporbions

of b are fommt Lo L e ce patntable than Lhey would be dn Lhe
Form of larpo precess AL the same Cime Bhe connechive t lssues
ol th Jeaa meat ape broken, loproving tenderpess,  Mode e

Flakiog cquipment docn Ghisx sL111 Moy o f foct ively,

(n) winIng wilh sttt = Uhis wikes e raw comninubed lean ment

plasbic wnd coiicaive an Lhint 1L relafonsg e fub, wilh somo

ndded wnter anmd #ives w tirm wellakntt product on cunking,

Fillers such nn brend muy he fucovpornted, The mixbmve iu commonly

enlled u ment "emulaion” though this in probubly wot a seienbilivally
corvect deseription in most cazes, The aclion of U snll wmny be
enkancod, notably by sma)l willitions of polyphosplintes and the

effrctn muy be molificd by changes (o mechanical Fealures of the
mixing operntion,

(¢) ather treatmonta w any of Lhe presevvation procosacs nlone or in

combinations, my he npplied, Cooking may be done ni the time
of manufmclure or delnyed until consumption,

Varlations in the row materints and Lhe delaila of the pracews gilve rise

Yo the mormoun number of different Lypes of mnusuge nwlready noted, The
technology in of very wide sppliention, fuor instancr Lo meut ple fillings,

canned lunchoon meats, o1 roe Cormed pleces of ment,  The mixing=vilh=salt

Leeatmont Is now nlxo berdng applicd Lo meiliumen i ned picces of meat Lo produce

coherent, nlicenble blocks of cookol mat, for instnnce pouliry rolls,

"picnle hamu®, made in mopang ing mchines or "timblers®,

Cornest ool 1 rather diffcrent and » vory intoresting example of the
Somparatively recond dovelopmont of 8 nov seal product « in a developing
rogion. In Senth Asovien i the kid-nineloenth cenbury tho production of
catile hides wa s mjor Imdustey bk in the absence of rofrigerabmt ships <
net developod untf) Whithy yoarn later = thoro was n surplus of meat which
conld neb bo oupuriod end wae wasted unbl) Juliue Minbly doctded to cenvert
it & most sxtrmet by Bolltug L4 und comontenting the stock, This quickly

eam : mwrev, Wk sUTL T¥M @ worptun of soskod seat.
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Canning becholepy wis avinitable g so the residus!l mral was conned with nalt

amd Troens” od b Lpetee toomahe the Frrat corned beef, unother highly

e ib';\i)]" |»|(H.|l("r.

By Specindiiie
The wrigpins of Lhese product e typicadly Lo e foml in Lhe work of

chefs bn cult cmtbed by otds ratieer Bhon in pubehees! solulions Lo marheting

probiems, bl miny were quickly ndapted to the buletimrs®t tombe, Usunlly o
sepnrnte business of apeciadi Ly production rrew npy olten anocinbed with

the bubtchers ' estobi pabied meal godaet. businesys bat fre wenlly tmeomln
| | y

imbependente This pottern in a1 e Lo ¥estern Kurope.  Typieal producta

are meabs i paxley contalners = pics wret filled paste gomly anch as roviold

ot canslloni = nad cookeld meatbs,

Vith the introduction of camiag wul deep freeztng hus comn Lhe pmulblll‘y

of presmaving Lhese dishes amd sovkeLing them Lhraugh moee grneral xhops vithe

ot Lhe waml requivements for nimos b ismediate sale and connumption, 1% is

not possihle to do bhis In very many cases beeause of different procesning
requirements In different ports of o complex produrt: where L cen he done

the dotails must be worked out fmtividtaally for each set of ¢ ircuomstances,

W
iy




111, PAUTORG APVECTING INDUSTHIALISATION

1L is clear thnet meatl pruducts protucbion exinby in nlmont all rociebies
and chat ibls progress bownrds fudust il tion appenrs Lo follow a simitny
pattern everyvhere. Abtthongein Lhe indusbrialtantion of wny seclor of this
production in nuy prrticular place vill be determined by the prechse
conditiony nupplying theee, sowe peneral prineciples can be catractsd {rom
the Torepm g discunsion whilch mny serve as a check=11it of points to

consfder vhen such quentions are ranfscd,

1., The stability and persisbonce of Wie luend bublcher suggests thul in scee
cases il may be hetler Lo Jmprove offictency at that stage Lhan Lo ablempt
to supersedo it by a largef scule industrial upcrat:(un.

3, Incroasos in scalo of moal products sanulaclure are Likely Lo be
productive only vhore corresponding deve lopments are alveady effective
(a) in earlicr stages of the meal tdustery = animl production,
slaughtering, vholexale trade,
and (b) in Lhe cconomy as e whole.

Y. Tho cxample of corned beef in rare anl mosl developments vill be Lo sallsfy
local murkets vith products alrcady familiar and acceplable, In some cases
producis my ho mdo Pur cxporbt these vill montly he Lo suliafy the
japortcr's prefercncos.

4. Indusirialisstion in o locsl mrkot implics a widor arca of distribution
than Lhe hutcher can salinly. Thix sy require a parallel wrovih of
refrigerutod bransport aml stornges ensuring this ralyon woclal and oconomic
guestions vhich my be very far=reaching.

3. Alterssbively the wbandard snd accoplable product sy bo wdifiod bye
samnting or frouning o oxtond il shell Iifs, Bn elther case Lho modified
product wesh be cantireed do be still asoupleblo and suitsble handling
feelllitics et be svallable,




ditticalt to mnng o thal Doy nde nlwave done prom sy,
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