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A comprehensive reference for the poultry industry—Volume 1 describes everything from husbandry
up to preservation

With an unparalleled level of coverage, the Handbook of Poultry Science and Technology provides an up-to-
date and comprehensive reference on poultry processing. Volume 1 describes husbandry, slaughter,
preservation, and safety. It presents all the details professionals need to know beginning with live poultry
through to the freezing of whole poultry and predetermined cut parts. Throughout, the coverage focuses on
one paramount objective: an acceptable quality and a safe product for consumer purchase and use. The text
includes safety requirements and regulatory enforcement in the United States, EU, and Asia.

Volume 1: Primary Processing is divided into seven parts:

Poultry: biology to pre-mortem status—includes such topics as classification and biology, competitive●

exclusion, transportation to the slaughterhouse, and more
Slaughtering and cutting—includes the slaughterhouse building and required facilities, equipment, and●

operations; carcass evaluation and cutting; kosher and halal slaughter; and more
Preservation: refrigeration and freezing—includes the biology and physicochemistry of poultry meat in●

rigor mortis under ambient temperature, as well as changes that occur during freezing and thawing;
engineering principles; equipment and processes; quality; refrigeration and freezing for various facilities;
and more
Preservation: heating, drying, chemicals, and irradiation●

Composition, chemistry, and sensory attributes—includes quality characteristics, microbiology,●

nutritional components, chemical composition, and texture of raw poultry meat
Eggs—includes egg attributes, science, and technology●

Sanitation and Safety—includes PSE, poultry-related foodborne diseases, OSHA requirements, HACCP●

and its application, and more
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From reader reviews:

Michael Brown:

Spent a free the perfect time to be fun activity to complete! A lot of people spent their down time with their
family, or their particular friends. Usually they doing activity like watching television, gonna beach, or
picnic in the park. They actually doing ditto every week. Do you feel it? Will you something different to fill
your current free time/ holiday? Can be reading a book might be option to fill your free time/ holiday. The
first thing you ask may be what kinds of guide that you should read. If you want to attempt look for book,
may be the book untitled Handbook of Poultry Science and Technology, Primary Processing (Volume 1) can
be fine book to read. May be it may be best activity to you.

Christopher Burnham:

People live in this new time of lifestyle always aim to and must have the time or they will get large amount
of stress from both everyday life and work. So , once we ask do people have extra time, we will say
absolutely sure. People is human not just a robot. Then we inquire again, what kind of activity are there
when the spare time coming to anyone of course your answer can unlimited right. Then ever try this one,
reading textbooks. It can be your alternative with spending your spare time, typically the book you have read
is usually Handbook of Poultry Science and Technology, Primary Processing (Volume 1).

Donna Graham:

This Handbook of Poultry Science and Technology, Primary Processing (Volume 1) is brand-new way for
you who has intense curiosity to look for some information mainly because it relief your hunger details.
Getting deeper you upon it getting knowledge more you know or perhaps you who still having little digest in
reading this Handbook of Poultry Science and Technology, Primary Processing (Volume 1) can be the light
food in your case because the information inside that book is easy to get by anyone. These books build itself
in the form which is reachable by anyone, yes I mean in the e-book form. People who think that in guide
form make them feel sleepy even dizzy this publication is the answer. So there isn't any in reading a guide
especially this one. You can find what you are looking for. It should be here for a person. So , don't miss the
item! Just read this e-book sort for your better life in addition to knowledge.

Shirley Bishop:

Do you like reading a publication? Confuse to looking for your selected book? Or your book was rare? Why
so many problem for the book? But almost any people feel that they enjoy regarding reading. Some people
likes examining, not only science book but additionally novel and Handbook of Poultry Science and
Technology, Primary Processing (Volume 1) as well as others sources were given expertise for you. After
you know how the fantastic a book, you feel desire to read more and more. Science book was created for
teacher or students especially. Those guides are helping them to bring their knowledge. In different case,
beside science book, any other book likes Handbook of Poultry Science and Technology, Primary Processing



(Volume 1) to make your spare time a lot more colorful. Many types of book like this one.
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