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human health, and its sensory properties are highly valued
by consumers. However, due to the increasing demand for
high-quality products and healthy alternatives, the meat
industry has been forced to innovate, both technologically
and in new product designs. New thermal technologies
Deadline for manuscript have been explored for applications in production systems,
submissions: intelligent packaging has appeared, new ingredients have
closed (30 March 2024) been investigated, and even personalised foods have been
designed. Among these new products, different meat
alternatives have been developed due to the increasing
demand in recent decades, which is driven by ethical,
environmental and health reasons.

Both research and review papers with the aim and scope of
the sustainable technological advancement for meat and
meat analogue quality are welcome for possible
publication in this Special Issue.
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Guest Editor
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