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Foods of animal origin with high biological value are very important
source of animal proteins and other important nutrients for human being.
There is heavy demand for the muscle foods and the consumers are very
much aware about their health benefits. Accordingly lots of research and
developments are going on in this area to provide quality meat and meat
products. Recently, the Veterinary Council of Indian has revised the
¢urriculum for undergraduate study (BYSc&AH) and the course contents
are thoroughly revised (MSVE, 2016). Under the department of Livestock
Products Technology one of the important portions in the syllabus is “Meat
Science” (Unit-4). This book is designed as a “Handbook™ as an easy digest
of the subject with precise points, charts, tables, figures especially for the
average students. The syllabus on Meat Science is covered under 17 topics
including two topics on eggs as per the syllabus. Each topic/chapter is
designed in such a way that it can be covered in one lecture and thus the

whole syllabus can be covered in 17 lectures which is justifiable.
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Preface S

Foods of animal origin with high biological value are very important
source of animal proteins and other important nutrients for life sustenance
of human being. There is heavy demand for the muscle foods and the
consumers are very much aware about the health benefits of muscle foods.
Accordingly lots of research and developments are going on in this area
to provide quality meat and meat products. India, is experiencing rapid

rowth in animal and poultry industry especially in meat industry.
Presently, India ranks 5™ in meat and poultry production in the world.

Recently, the Veterinary Council of Indian has revised the curriculum
for undergraduate (BVSc&AH) study and the course contents are
thoroughly revised under “Minimum Standard of Veterinary Educations”
(MSVE) Regulations, 2016. Under the department of Livestock Products
Technology one of the important portions in the syllabus is Meat Science
(Unit-4). However, at present no proper text book is available covering
this course for the ready reference of the students. We both have been
teaching the earlier course from the beginning of the VCI syllabus, hence,
we felt a book covering the new syllabus with a casy reading is very
much necessary for the students. A hand book is one which deals with
the basic information about a subject. This book is designed for easy
understanding of the subject with precise points, especially for the
students. The syllabus on Meat Science is covered under 17 topics, each
to be covered in one lecture. The topics are presented in a very easy
language with précised points, figures, tables and charts. We hope this
Handbook will be very much useful to the under graduate students of
veterinary and animal sciences, and teachers who are engaged in teaching
students.
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