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Wstep

Oddajemy do rak czytelnikow pierwszy numer kwartalnika o nowym tytule i w no-
wej oprawie graficznej, bedacego kontynuacja czasopisma Nauki Inzynierskie
i Technologie (NIT) (http://nit.ue.wroc.pl/?lang=en). Kwartalnik NIT byt wydawany
przez cztery lata. Powstat on na bazie Zeszytéw Naukowych AE/UE Technologia.

Nowa nazwa i szata graficzna kwartalnika International Journal of Food Sci-
ence and Bioprocessing odzwierciedla otwarcie si¢ czasopisma na autorow spoza Pol-
ski. Profil naukowy pozostaje interdyscyplinarny, obejmujac: technologi¢ Zywnosci
1 zywienia, towaroznawstwo zywnosci oraz zapewnienie jakosci i bezpieczenstwa.

Zamierzamy publikowa¢ zaré6wno oryginalne prace naukowe, jak i prace prze-
gladowe. Bedziemy sie tez starali, zamieszczajac krotkie recenzje, informowac czy-
telnikow o nowych pozycjach ksiazkowych na rynku wydawniczym krajowym
1 zagranicznym oraz o zapowiedziach konferencyjnych z naszego obszaru tematycz-
nego. Pozostajemy rowniez otwarci na wszelkie sugestie odnosnie do naszego kwar-
talnika, majace na celu doskonalenie jego jakosci.

Prace, tak jak uprzednio, sg recenzowane przez dwodch recenzentow. Zglaszanie
i ocena prac sg przeprowadzane elektronicznie z uzyciem programu SENIR (https://
review.ue.wroc.pl). Zachowujemy tez wersj¢ papierowsa, ktorg otrzymujg cztonkowie
komitetu naukowego 1 wydawniczego, a takze recenzenci, autorzy oraz biblioteki.

W 2015 roku czasopismo Nauki Inzynierskie i Technologie (NIT) otrzymato
6 punktow przyznanych przez Ministerstwo Nauki 1 Szkolnictwa Wyzszego (1038,
2080-5985, 2449-9773, points 6; http://www.nauka.gov.pl/g2/oryginal/2015 12/577
68c2¢b322779eb01734014f4be38.pdf).

Redaktor Naczelny
prof. dr hab. inz. Tomasz Lesiow



Preface

We are giving readers the first issue of the quarterly with a new title and a new
graphic design which is a continuation of the Journal of Engineering Sciences and
Technologies (Nauki Inzynierskie i Technologie — NIT). Quarterly NIT have been
published for four years. It was created on the basis of Scientific Working Papers AE /
EU Technology.

The new name and the graphic design of International Journal of Food Science
and Bioprocessing quarterly reflects the opening of the journal for the authors outside
Poland. Scientific profile remains interdisciplinary and includes: food technology and
nutrition, food commodity, and ensuring the quality and safety management.

We intend to publish both original scientific papers and review papers. We will
also try by brief reviews to inform readers about new books on publishing domestic
and foreign markets as well as on announcements about the conference from our
subject area.

We will also welcome any suggestions for our quarterly in order to improve its
quality.

Articles, just as before, are peer-reviewed by two reviewers. Reporting and
evaluation work is carried out electronically via the on-line system SENIR (https://
review.ue.wroc.pl). We have also a paper version, which is received by the members
of the Scientific and Publishing Committee’s and reviewers, authors and libraries.

In 2015 Engineering Sciences and Technologies (Nauki Inzynierskie i Techno-
logie — NIT) was awarded 6 points by the Ministry of Science and Higher Education
in Poland (1038, 2080-5985, 2449-9773, points 6; http://www.nauka.gov.pl/g2/
oryginal/2015_12/57768c2cb322779eb01734014{f4be38.pdf).

Editor in Chief
prof. dr hab. inz. Tomasz Lesiow
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RECENZJA MONOGRAFII NAUKOWEJ
PT. MEAT QUALITY — GENETIC
AND ENVIRONMENTAL FACTORS'

DOI: 10.15611/ijfsb.2016.1.06

W pazdzierniku 2015 roku ukazata si¢ monogra-
fia naukowa pod redakcja prof. dra hab. Wiesta-
wa Przybylskiego i prof. Davida Hopkinsa zaty-
tutowana: Meat Quality — Genetic and Envir-
onmental Factors wydana przez wydawnictwo
CRC Press Taylor & Francis Group. Ksiazka .

liczy 472 strony i sktada si¢ z 15 rozdzialow. Meat Qualtty
Monografia podsumowuje dotychczasowy Swia- E ng::mm
towy dorobek naukowy w zakresie genetycz- Factors
nych i §rodowiskowych czynnikow wptywaja-
cych na jako$¢ migsa zwierzat rzeznych. Ksigzka

EDITED BY.

ukazala sic w serii kierowanej przez prof. dra Wieslaw Przybylskiz Fili

David Hopkins, PhD
hab. Zdzistawa Sikorskiego pt. ,,Chemical and v

Functional Properties of Food Components
Series”. Prof. dr hab. Wiestaw Przybylski byt
pomystodawca i inicjatorem monografii, ktora
moze stanowi¢ cenne kompendium wiedzy dla
mtodych pracownikéw nauki oraz wszystkich
0s0b zwigzanych z produkcja migsa. Do opracowania poszczegolnych rozdziatow
zaproszono 34 znanych naukowcow, bedacych autorytetami z zakresu czynnikow
wplywajacych na jako$¢ migsa, z takich krajow, jak: Australia, Francja, Irlandia,
Chinska Republika Ludowa, Szkocja, Republika Potudniowej Afryki, Stany Zjedno-
czone i Polska. W monografii w sposob syntetyczny, w oparciu o najnowsze badania,
opisano warto$¢ odzywcza i sktad chemiczny migsa, wptyw przemian zachodzacych

! Wiestaw Przybylski, David Hopkins (eds.), Meat Quality — Genetic and Environmental Factors,
CRC Press Taylor & Francis Group, 2015.
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w tkance mig$niowej na ksztattowanie si¢ jego jakosci, zdefiniowano jakos$¢ techno-
logiczng oraz sensoryczng migsa, opisano metody oceny jakos$ci migsa, oddziaty-
wanie zywienia i obrotu przedubojowego na ksztaltowanie jakosci technologicznej
i sensorycznej migsa, efekt stresu zwigzanego z ubojem i oddziatywaniem réznych
metod oszatamiania na jako$¢ mig¢sa, metody doskonalenia jakosci migsa w hodow-
li bydta, owiec i §win, wptyw poznanych dotychczas genow na jako$¢ migsa, charak-
terystyke uwarunkowan jako$ci migsa czerwonego poszczegolnych gatunkow zwie-
rzat (bydta, owiec i §win) gospodarskich, opisano metody produkcji migsa wysokiej
jakosci. W pracy przedstawiono ponadto aktualny stan wiedzy w odniesieniu
do problemu ksztaltowania jako$ci migsa u zwierzat transgenicznych. Monografia
ta spotkata si¢ juz z duzym uznaniem $rodowiska naukowego oraz praktykow i byta
prezentowana na kilku miedzynarodowych kongresach i sympozjach nauki o migsie.
Jej wydanie niewatpliwie wzbogacilo i uporzadkowato wiedzg na temat czynnikow
istotnie wptywajacych na jako$¢ migsa zwierzat gospodarskich oraz przyczynito
si¢ do budowania dobrego wizerunku polskiej nauki na arenie migdzynarodowe;j.

Meat Quality: Genetic and Environmental Factors

Editor: Wiestaw Przybylski, PhD, Warsaw University of Life Science, Poland
and David Hopkins, PhD, NSW Department of Primary Industries, Australia
ISBN: 978-1-4822-2031-5

Features

* Presents a comprehensive discussion of all issues related to meat quality

e Provides a farm to fork approach

* Covers beef, pork, and sheep

* Describes the effect of recently discovered main genes in each species of
slaughter animals on the quality of their meat

* Discusses the application of bioengineering and biotechnology in meat production

Contents

Meat and Muscle Composition of Slaughter Animals. Meat Quality of Slaughter Animals.
Conversion of Muscle to Meat. Impact of Animal Nutrition on Muscle Composition and
Meat Quality. Terms of Farming and Animal Welfare and Meat Quality. Preslaughter Han-
dling, Welfare of Animals, and Meat Quality. Stress Reactivity, Stress at Slaughter, and Meat
Quality. Slaughter-Line Operations and Their Effects on Meat Quality. Breeding Strategies
for Improving Meat Quality. Influence of Major Genes on Meat Quality. Beef Quality. Pork
Quality. Sheep Quality: Effect of Breed, Genetic Type, Gender, and Age on Meat Quality.
Transgenic Animal Technology and Meat Quality. Production of High-Quality Meat.
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The topics covered in the book include animal welfare, nutrition, preslaughter mar-
keting, slaughter technology, slaughter and carcass dressing as well as the impact of
currently known genetic factors on the quality of meat. To present a comprehensive
discussion of all issues related to meat quality, the book focuses on knowledge about
meat definitions, meat quality, chemical composition, and the histological structure
of meat. The book also describes the effects of postmortem changes on meat quality
and covers the determinants of meat quality in a comprehensive way. Apart from the
influence of genetic factors such as species, race, gender, or genes, the main issues to
be considered in breeding programs to improve meat quality are also described
across the species of cattle, sheep, and pigs. The book also outlines the place of trans-
genic animal technology and meat quality as well as meat production systems to
ensure high meat quality.

The chapters have been written by authors from universities, research institutes,
and breeding companies from different countries and continents: Australia, France,
Ireland, Poland, the Republic of China, Scotland, South Africa, the United States,
and the United Kingdom. The chapters are based on research and teaching experience
of the contributors as well as on a critical evaluation of the current literature. The
chapters in the book are inventive, prepared specially for this monograph. In the
world literature there is no book that covers the issues of integrating production and
meat quality. Previous books relate rather to processing technology or more indivi-
dual species and they do not provide such an approach to knowledge in this field.
The target group of this book are students of food technology and nutrition, commo-
dities sciences and animal sciences as well as engineering staff in the industry. The
book is also addressed to food scientists in the industry and academia and to all
those who are interested in meat science. It should also be of interest to the meat
industry concerned with updating their theoretical knowledge about the determi-
nants of meat quality.





