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Message from the Guest Editors

Fresh meat and meat products are a food category at high
risk of microbiological contamination; the development of
alternative preservation and processing methods, both in
fresh and meat products, has been attracting the interest of
both industry and consumers. In this regard, there is
growing attention towards the use of more natural
ingredients and a reduction in preservatives (NaCl, nitrites,
etc.), while maintaining a high standard of food quality and
safety. Furthermore, attention has also been given to the
development of rapid microbiological tools in order to
accurately verify and guarantee the safety of meat and
meat products, improving the use of risk-based
approaches.

In this Special Issue, we encourage the submission of
contributions, either research papers or reviews, about
different aspects of the quality and microbiological safety
of meat and meat products.
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Message from the Editor-in-Chief

As the world of science becomes ever more specialized,
researchers may lose themselves in the deep forest of the
ever increasing number of subfields being created. This
open access journal Applied Sciences has been started to
link these subfields, so researchers can cut through the
forest and see the surrounding, or quite distant fields and
subfields to help develop his/her own research even further
with the aid of this multi-dimensional network.
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