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breeding and production technology of poultry.

It also explores the global and commercial poultry production, diseases and
health management.

Useful compendium of authentic information on the subject of national
importance for meeting the urgent and practical requirement of the students,
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less oxygen-carrying myoglobin than the dark meat, and is thus lighter in colour.
Dark meat comes from muscles more heavily exercised, which therefore have more
fat stored in them. This accounts for dark meat’s reputation as being both unhealthier
and more flavourful than white meat. Birds that fly rarely (domestic turkey) or
sporadically (chicken) have white meat breasts, and birds that fly frequently or long
distances (ducks, geese and doves) have dark meat breasts. Quail breast meat is
intermediate in colour.

The uniqueness of this book hence lies in the author's way of reconstructing
the chapter under review by delving deep into the areas of the subject.
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