ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Handbook of Poultry and Egg
Processing Technology

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo






Handbook of Poultry and Egg
Processing Technology

Dr. Rizwana
Dr. Prabhjot Kaur Sabharwal
Dr. Bindu
Dr. Upasana Yadav

Dr. Tahreem Kausar

D

NEW DELHI PUBLISHERS
New Delhi, Kolkata



This First Edition Published in 2026
© 2026 New Delhi Publishers, India

Title: Handbook of Poultry and Egg Processing Technology

Authors: Dr. Rizwana, Dr. Prabhjot Kaur Sabharwal, Dr. Bindu, Dr. Upasana Yadav and Dr. Tahreem Kausar
Description: First edition | New Delhi Publishers 2026 | Includes bibliographical references and index.
Identifiers: ISBN 9789349897144 (Print) | 9789349897021 (eBook)

Cover Design: New Delhi Publishers

All rights reserved. No part of this publication or the information contained herein may be reproduced,
adapted, abridged, translated, stored in a retrieval system, computer system, photographic or other systems or

transmitted in any form or by any means, electronic, mechanical, by photocopying, recording or otherwise,
without written prior permission from the publisher.

Disclaimer: Whereas every effort has been made to avoid errors and omissions, this publication is being sold
on the understanding that neither the editors (or authors) nor the publishers nor the printers would be liable in
any manner to any person either for an error or for an omission in this publication, or for any action to be taken
on the basis of this work. Any inadvertent discrepancy noted may be brought to the attention of the publisher,
for rectifying it in future editions, if published.

Trademark Notice: Product or corporate names may be trademarks or registered trademarks, and are used
only for identification and explanation without intent to infringe.

D

NEW DELHI PUBLISHERS

Head Office: 90, Sainik Vihar, Mohan Garden, New Delhi, India

Corporate Office: 7/28, Room No. 208-209, Vardaan House, Mahavir Lane, Ansari Road, Daryaganj,
New Delhi, India

Branch Office: 216, Flat-GC, Green Park, Narendrapur, Kolkata, India
Tel: 011-23256188, 011-45130562, 9971676330, 9582248909
Email: ndpublishers@gmail.com

Website: www.ndpublisher.in



Preface

The poultry and egg processing industry is an important sector In India. This sector is successfully
contributing to the growing demand of meat products and high protein foods.

The current book, Handbook of Poultry and Egg Processing Technology has been developed to
provide a clear understanding of both theoretical concepts and practical applications in this field.

This handbook is comprehensive guide for students, researchers and professionals in the field of
poultry and egg sciences. The books provide detailed guidance on shelf-life studies of eggs using
different novel and traditional preservation methods. Book also focuses on evaluation of egg quality
parameters, and include freezing of egg components. Further, it introduces the student to egg product
formulation. Practical exposure to cut-out analysis of canned chicken and retort pouches has also
been included. It also covers the development of a generic HACCP model and quality evaluation of
value-added products like enrobed chicken.

The aim of this book is to equip students and professionals with practical knowledge and technical
skills relevant to academic and industrial requirements.

Thanks
Dr. Rizwana
Dr. Prabhjot Kaur Sabharwal
Dr. Bindu
Dr. Upasana Yadav

Dr. Tahreem Kausar
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