
 
REFERENCE 

 
•Meat science and applications: Y. H. Hui, Wai-Kit Nip, Robert W, Rogers, and 
Owen A. Young; Marcel Dekker, Inc. 2001. 
 
•Modern Food Microbiology: James M. Jay; CBS Publishers, 1996. 
 
•Encyclopedia of meat sciences: Werner R Jensen, Carrick Devine, Michael 
Dikeman; Elsevier Academic Press, 2004. 
 
•Joseph G. Sebranek and James N. Bacus (2007). Cured meat products without 
direct addition of nitrate or nitrite: what are the issues? Meat Science 77,136–147. 
 
• Processed meats: A. M. Pearson and T. A. Gillett; CBS Publishers & Dristributors, 
1997. 
 

LINKS 
 

•en.wikipedia.org/wiki/Curing_(food_preservation) 
 
•nchfp.uga.edu/how/cure_smoke.html 
 
•honest-food.net/cured-meat/ 
 
•www.butcher-packer.com › Articles & Information 
 
•www.thecrimson.com/article/2009/2/6/study-links-
diet-of-cured-meats 
 
•www.alibaba.com/Curing+Of+Meat 
 


