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12-3-1-Modern Livestock And Poultry Production (2008) , James R.
Gillespie
13-3-2- Poultry Products Processing — (2007) Shai Barbut
12-3-3- New mild Technologies in meat Processing (2012): high pressure
as a model Technology M. Hugas*, M. Garriga, J.M. Monfort , Meat
Science 62 359-371
12-3-4- Poultry meat processing (2001) Edited by Alan R. Sams p. cm.
Includes bibliographical references and index. ISBN 0-8493-0120-3. 1.
Poultry—Processing. I. Title. TS1968 .S36 664'.93—dc21.

12-3-5- Poultry meat processing and quality

Edited by Geoffrey Mead, formerly Royal Veterinary College, UK

Woodhead Publishing Series in Food Science, Technology and Nutrition No. 101

ISBN 1 85573 727 2
ISBN-13: 978 1 85573 727 3
June 2004 -

http://www.woodheadpublishing.com/en/book.aspx?booklD=612#sthash.eA
PFOvul.dpuf
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