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Presently in India, poultry and poultry products have become most importarit food in the diet.
Information on the advancesin science and technology of poultry products processing is essential to
the academia, government and industry personnel. This book provides an extensive description of
poultry processing, the latest advances in technologies, manufacturing processes, and control of
safety and quality during processing. This book contains 22 chapters covering wide areas of poultry
processing and food safetyincluding the status of poultry and eggindustry, health benefits of poultry
meat consumption, nutritional manipulations for production of health promoting pouitry products,
application of biotechnology in both poultry production and poultry meat processing, advances in
both primary, further processing and packaging of poultry and poultry products, development of
functional poultry products, quality assurance of poultry and poultry products, utilization of poultry
byproducts and waste management, drug residues In poultry meat, GMP, HACCP and SPS measures
applicable to poultry processing and standards and regulations of poultry processing, The book will
be very useful for PG students related to meat and poultry processing, researchers, academician,
industry and government personnel.
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Preface

Indian poultry industry was largely a backyard venture before 1960s,
thereafter transformed into a vibrant agribusiness, presently with an
annual turnover of more than Rs 1 lac crores. In the last four decades, the
industry has grown from a subsistence activity into an organized,
scientifically oriented and technologically driven industry. Among
livestock sector, poultry industry contributes for about 1 per cent of the
national GDP and about 14% of the Livestock GDP. The Indian poultry
sector has witnessed one of the fastest annual growth of about 6% in
eggs, 10 % in meat production and 8.35% in broiler production over the
last decade amongst all animal based sectors. Today, broiler meat makes
50% of the total meat produced in India and poultry meat and eggs are
the major sources of animal protein in India. Its share in total meat
consumption is 28 per cent, as against 14 per cent ten years ago. As per
Agriculture and Processed Food Products Export Development Authority
(APEDA), India has exported 350,817.79 MT of poultry products for the
worth of INR 57,458.34 lacs during 2019-20.

Poultry and poultry meat products constitute most important foods
in our diets. Now-a-days with the advances in production, processing
and preservation techniques for fresh poultry and processed products,
quality maintenance and consumer preferences for poultry and poultry
products are having paramount importance. Information on the advances
in science and technology of poultry products processing is essential to
the academia, government and industry personnel. However, very few
good professional reference books on advances in poultry processing of
Indian origin are available. The area of poultry processing technology is
not as fully covered as other foods from the point of view of books dealing
with important aspects like processing, preservation, quality and safety
aspects. It must be pointed out that the poultry processing industry has
incorporated important technological developments in recent years. The
main goal of this book is to provide the reader with recent developments
in new technologies for the full processing chain. In addition, no standard
text books are there for covering the courses of Poultry and Fish Products
Technology at Masters level and Advances in Poultry Products Technology
at Doctoral level which was approved for uniform implementation by
Indian Council of Agricultural Research (ICAR), New Delhi. Hence, we
felt that a book covering advances in poultry processing, preservation,
quality and safety aspects is essential for both students, academician,
industry and government personnel.
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Preface / x

In this text book, the topics are presented systemically with latest
scientific advances and easily understandable by readers. Care and
attention were paramount to ensure technical accuracy for each topic.
The book contains 22 chapters covering wide areas of poultry processing
and food safety includes the status of poultry and egg industry, health
benefits of poultry meat consumption, nutritional manipulations for
production of health promoting poultry products, application of
biotechnology in both poultry production and poultry meat processing,
advances in both primary, further processing and packaging of poultry
and poultry products, development of functional pouliry products, quality
assurance of poultry and poultry products, utilization of poultry by
products, poultry industry waste management, drug residues in poultry
meat, GMP, HACCP and SPS measures applicable to poultry processing
and standards and regulations of poultry processing. It is our sincere
belief that this reference book will serve as an essential reference on
advances in poultry processing and food safety. We hope this book to be
very much useful to the PG students, researchers, academia, government
and induslry personnel.
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Chapter 1

Present Status of Indian Poultry and Egg
Industry

INTRODUCTION

Indian poultry industry was largely a backyard venture before
the 1960s, has transformed into a vibrant agribusiness, presently with
an annual turnover of Rs 30 000 crores. Today, India is the third largest
egg producer in the world (after China and US) and the fourth largest
broiler producer. Undoubtedly, this impressive growth is a result of
several factors, such as active developmental support from the state
and central government, research and development support from
research institutes, international collaboration and private sector
participation. Presently Indian poultry industry is self-sufficient,
supported by broad and strong genetic base with the productivity
levels of broilers and layers comparable to those of western countries
(US, EU). Today, however, globalization is posing greater challenges:
namely, making the industry globally competitive and viable; and
fulfilling the quite enormous potential for growth that is presented by
changing food habits and preferences. The relative share of poultry
sector in the national economy has remained below 1 per cent, but its
share in the livestock sector is continuously rising. The share of poultry
in total livestock production has risen from 10 per cent in 1996-1997
to 12 per cent in 2014-2015.

Importance of poultry meat over other meats

Poultry is, today, the major source of meat in India. Its share in
total meat consumption is 28 per cent, as against 14 per cent ten years
ago. It has outpaced its two competitors-beef and veal, and buffalo
meat. High mutton prices, religious restrictions on beef and pork, and
the limited availability of fish outside coastal regions have helped to
make poultry meat the most preferred and most consumed meat in
India. Expanding domestic production and increasing integration have
pushed poultry meat prices downward & stimulated its consumption.




