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A comprehensive reference for the poultry industry-Volume 2 describes
poultry processing from raw meat to final retail products 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 2: Secondary Processing covers processing
poultry from raw meat to uncooked, cooked or semi-cooked retail
products. It includes the scientific, technical, and engineering principles
of poultry processing, methods and product categories, product
manufacturing and attributes,



