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Poultry products are universally popular and in recent years the consumption of poultry meat has risen
dramatically. To ensure the continued growth and competitiveness of this industry, it is essential that poultry
meat quality and safety are maintained during production and processing. This important collection provides
an authoritative review of the key issues affecting poultry meat quality in production and processing.

The book begins by establishing consumer requirements for meat quality, before examining the influence of
breeding and husbandry, and techniques for stunning and slaughter of poultry. Chapters 5 and 6 look at
primary and secondary processing and Chapters 7, 8 and 9 discuss packaging, refrigeration and other
preservation techniques. There are also chapters on microbial hazards and chemical residues in poultry.
Quality management issues are reviewed in the final group of chapters, including shelf-life and spoilage,
measuring quality parameters and ways of maintaining safety and maximising quality.

Poultry meat processing and quality is an essential reference book for technical managers in the Poultry
Industry and anyone engaged in teaching or research on poultry meat production.

An essential reference for the entire poultry meat industry●

Reviews the key issues affecting poultry meat quality in production and processing●

Extensive analysis of poultry meat safety issues●
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From reader reviews:

Daniel Guy:

Often the book Poultry Meat Processing and Quality (Woodhead Publishing Series in Food Science,
Technology and Nutrition) has a lot of knowledge on it. So when you make sure to read this book you can
get a lot of gain. The book was compiled by the very famous author. Tom makes some research ahead of
write this book. This specific book very easy to read you may get the point easily after scanning this book.

Jesse Reid:

Do you have something that you prefer such as book? The book lovers usually prefer to choose book like
comic, small story and the biggest one is novel. Now, why not striving Poultry Meat Processing and Quality
(Woodhead Publishing Series in Food Science, Technology and Nutrition) that give your enjoyment
preference will be satisfied through reading this book. Reading behavior all over the world can be said as the
method for people to know world better then how they react in the direction of the world. It can't be claimed
constantly that reading behavior only for the geeky particular person but for all of you who wants to possibly
be success person. So , for every you who want to start examining as your good habit, it is possible to pick
Poultry Meat Processing and Quality (Woodhead Publishing Series in Food Science, Technology and
Nutrition) become your personal starter.

Richard Shumate:

Reading a book being new life style in this 12 months; every people loves to study a book. When you learn a
book you can get a lots of benefit. When you read books, you can improve your knowledge, simply because
book has a lot of information onto it. The information that you will get depend on what types of book that
you have read. If you want to get information about your analysis, you can read education books, but if you
act like you want to entertain yourself you are able to a fiction books, these kinds of us novel, comics, as
well as soon. The Poultry Meat Processing and Quality (Woodhead Publishing Series in Food Science,
Technology and Nutrition) offer you a new experience in reading a book.

Christopher Evan:

Reading a publication make you to get more knowledge from the jawhorse. You can take knowledge and
information originating from a book. Book is composed or printed or illustrated from each source that will
filled update of news. Within this modern era like at this point, many ways to get information are available
for anyone. From media social similar to newspaper, magazines, science e-book, encyclopedia, reference
book, story and comic. You can add your knowledge by that book. Are you ready to spend your spare time to
open your book? Or just searching for the Poultry Meat Processing and Quality (Woodhead Publishing
Series in Food Science, Technology and Nutrition) when you needed it?
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