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Commercial Chicken Meat And Egg Production Fifth
Edition
Commercial Chicken Meat and Egg Production is the 5th edition of a highly
successful book first authored by Dr. Mack O. North in 1972, updated in 1978
and 1984. The 4th edition was co-authored with Donald D. Bell in 1990. The book
has achieved international success as a reference for students and commercial
poultry and egg producers in every major poultry producing country in the world.
The 5th edition is essential reading for students preparing to enter the poultry
industry, for owners and managers of existing poultry companies and for
scientists who need a major source of scientifically based material on poultry
management. In earlier editions, the authors emphasized the chicken and its
management. The 5th edition, with the emphasis shifted to the commercial
business of managing poultry, contains over 75% new material. The contributions
of 14 new authors make this new edition the most comprehensive such book
available. Since extensive references are made to the international aspects of
poultry management, all data are presented in both the Imperial and Metric form.
Over 300 tables and 250 photos and figures support 62 chapters of text. New
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areas include processing of poultry and eggs with thorough discussions of food
safety and further processing. The business of maintaining poultry is discussed in
chapters on economics, model production firms, the use of computers, and
record keeping. Updated topics include: breeders and hatchery operations;
broiler and layer flock management; replacement programs and management of
replacements; nutrition; and flock health. New chapters address flock behavior,
ventilation, waste management, egg quality and egg breakage. Other new
features include a list of more than 400 references and a Master List of the
tables, figures, manufacturers of equipment and supplies, research institutions,
books and periodicals, breeders, and trade associations. Commercial growers
will find the tables of data of particular interest; scientists will be able to utilize the
extensive references and to relate their areas of interest to the commercial
industry's applications; and students will find that the division of the book into 11
distinct sections, with multiple chapters in each, will make the text especially
useful.
Covering a variety of essential topics relating to commercial poultry nutrition and
production—including feeding systems and poultry diets—this complete reference
is ideal for professionals in the poultry-feed industries, veterinarians, nutritionists,
and farm managers. Detailed and accessible, the guide analyzes commercial
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poultry production at a worldwide level and outlines the importance it holds for
maintaining essential food supplies. With ingredient evaluations and diet
formulations, the study's compressive models for feeding programs target a wide
range of commercially prominent poultry, including laying hens, broiler chickens,
turkeys, ducks, geese, and game birds, among others.
Whether you are into chicken rearing for meeting family's consumption needs, or
for commercial gains, or this material will walk you through the journey: from
choosing the right breeds, constructing/locating chicken houses, effective ways of
handling diseases, markets and marketing strategies for chicken products and
Savings/Investments options for your proceeds from chicken farming. So many
people have failed in chicken farming because of starting the whole venture on a
wrong track. This book has been insightfully, crafted and presented in a simple
manner, with the sole aim of arming you with the most vital and invaluable
information on chicken farming, which will effectively lead you towards a
profitable undertaking. Some of the most invaluable sections on this material
includes: *18 best breeds of chickens ideal for raising, *How to start chicken
farming on a right track, *Five top most reasons why hens would slow down/stop
laying eggs and how to deal with each case, *Effective ways of managing
chickens' diseases, *The five most common chicken farming mistakes a farmer
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should aim to avoid, *How to save/invest your proceeds from chicken farming,
*Some simple markets and marketing strategies for chickens' products
Poultry Meat and Egg Production has been prepared primarily for use as a text
for students taking their first courses in poultry manage ment. The general overall
science and production practices currently in use in the industry have been
characterized and described so that the student can gain insight into the industry.
Reading portions of chapters before the lecture discussions and laboratory
sessions will be helpful in giving students an understanding of the material. Also,
this gives the instructor an opportunity to emphasize in the lectures areas of
current concern in the industry, and to present topics of his or her choice in
greater detail. We wish to acknowledge and thank the following scientists who
reviewed and critically evaluated the several chapters and made many helpful
suggestions: Dr. Bobby Barnett, Clemson University; Mr. D. O. Bell, University of
California; Dr. Donald Bray (retired), University of Illinois; Dr. W. H. Burke,
University of Georgia; Dr. Frank Cherms, Nicholas Turkey Breeding Farms, Inc.,
Sonoma, California; Dr. Wen dell Carlson (retired), South Dakota State
University; Dr. J. V. Craig, Kansas State University; Dr. K. Goodwin (retired),
Pennsylvania State University; Dr. T. L. Goodwin, University of Arkansas; Dr. G.
C.
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"This guide provides information and advice to those concerned with the
production and sale of eggs in developing countries with an emphasis on
marketing, i.e. producing in order to meet market demand. Market-led egg
production enables long-term business survival, higher profits and a better
standard of living for the egg producer."--FAO
This classic reference for poultry nutrition has been updated for the first time
since 1984. The chapter on general considerations concerning individual
nutrients and water has been greatly expanded and includes, for the first time,
equations for predicting the energy value of individual feed ingredients from their
proximate composition. This volume includes the latest information on the
nutrient requirements of meat- and egg-type chickens, incorporating data on
brown-egg strains, turkeys, geese, ducks, pheasants, Japanese quail, and
Bobwhite quail. This publication also contains new appendix tables that
document in detail the scientific information used to derive the nutrient
requirements appearing in the summary tables for each species of bird.
This book focuses on the animal husbandry and nutrition based on significant
evaluations by the authors of the chapters. Many chapters contain general
overviews on animal husbandry and nutrition from different countries. Also, the
sections created shed light on futuristic overlook with improvements for animal
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husbandry and feeding sector. Details about rearing and feeding different animal
races are also covered herein. It is hoped that this book will serve as a source of
knowledge and information on animal husbandry and nutrition sector.
This technical guide promotes sustainable small-scale, family based poultry production. It gives
a comprehensive review of all aspects of small-scale poultry production in developing countries
and includes sections on feeding and nutrition, housing, general husbandry and flock health.
Regional differences in production practices are also described. The guide provides the
technical and scientific building blocks needed to develop sustainable programmes for smallscale poultry production. It will be of practical value to those keeping or planning to keep
poultry and as a valuable technical reference for poultry specialists, researchers, students and
those interested in broader rural development issues. Contents Chapter 1: Introduction;
Chapter 2: Species and Breeds; Chapter 3: Feed Resources; Chapter 4: General
Management; Chapter 5: Incubation and Hatching; Chapter 6: Health; Chapter 7: Breed
Improvement; Chapter 8: Production Economics; Chapter 9: Marketing; Chapter 10: Research
and Development for Family Poultry.
Due to the wide acceptance of poultry meat and eggs, poultry farming is the fastest growing
global livestock industry. Nutrition plays a vital role in economic production and the
maintenance of proper poultry health. Therefore, there is a great need to update balanced
nutrient requirements for new breeds, utilize alternative feed resources, evaluate newer feed
additives to optimize production while excluding antimicrobial feed additives and maintain
overall health. The first section of this book contains six chapters that discuss the utilization of
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unconventional feeds, nanominerals to reduce mineral proportions in diets, and water intake
affected by environmental temperature. The second section contains six chapters that describe
proper nutritional management to improve gut health and immunity, the prevention of common
diseases, and the amelioration of heat stress in poultry.
The discovery of antibiotics was considered a milestone in health sciences and became the
mainstay of antimicrobial therapy to treat and control bacterial infections. However, its utility
has subsequently become limited, due to the emergence and spread of antimicrobial
resistance among different bacterial species, which has emerged as a global threat. The
development and spread of antimicrobial resistance have been attributed to many factors,
including indiscriminate use of antibiotics in the healthcare and livestock industries. The
present scenario of antibiotic resistance urgently requires interventions in terms of
development of newer antimicrobials, evaluation of alternative therapies, and formulation of
stringent policies to curb indiscriminate use of antimicrobials. This book highlights the
importance and development of antimicrobial resistance in zoonotic, environmental and food
bacteria, including the significance of candidate alternative therapies.
"Beginning in the jungles of Southeast Asia, trekking through the Middle East, traversing the
Pacific, Lawler discovers the secrets behind the chicken's transformation from a shy, wild bird
into an animal of astonishing versatility, capable of serving our species' changing needs.
Across the ages, it has been an all-purpose medicine, sex symbol, gambling aid, inspiration for
bravery, and of course, the star of the world's most famous joke. Only recently has it become
humanity's most important single source of protein. Most surprisingly, the chicken--more than
the horse, cow , or dog-- has been a remarkable constant in the sperad of civilization across
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the globe"--Page 4 of cover.
Producing Safe Eggs: Microbial Ecology of Salmonella takes the unique approach of
interfacing problems of Salmonella and microbial contamination with commercial egg
production. It presents in-depth information on microbial contamination, safety and control,
physiology, immunology, neurophysiology, and animal welfare, which makes this book a
complete reference for anyone involved in the safe production of eggs and egg products in the
food industry. This book discusses management and risk factors across the entire egg
production process, including practical applications to decrease disease and contaminated
food products in poultry houses, processing plants and retail businesses. It is an integral
reference for food scientists, food safety and quality professionals, food processors, food
production managers, and food business owners, as well as students in food science, safety,
microbiology, and animal science. Includes pre- and post-harvest control measures to reduce
microbial contamination and salmonella risks Presents hot topics regarding vaccination, egg-inshell pasteurization, and other new technologies currently under development Provides risk
assessment strategies for implementation in business operations Discusses management and
risk factors across the entire egg production process, including practical applications to
decrease disease and contaminated food products in poultry houses, processing plants, and
retail businesses Offers a complete reference for anyone involved in the safe production of
eggs and egg products in the food industry
The original edition of Prisoned Chickens, Poisoned Eggs became a blueprint for people
seeking a coherent picture of the U.S. poultry industry, as well as a handbook for animal rights
activists seeking to develop effective strategies to expose and relieve the plight of chickens.
Page 8/19

Read Free Commercial Chicken Meat And Egg Production Fifth Edition
This new edition tells where things stand in a new century in which avian influenza, food
poisoning, global warming, genetic engineering, and the expansion of poultry and egg
production and consumption are growing concerns in the mainstream population.
Karen Davis wrote Prisoned Chickens, Poisoned Eggs in the mid-1990s to focus attention on
the billions of chickens buried alive on factory farms. The book was a catalyst for animal rights
activists seeking to develop effective strategies to expose and relieve the plight of chickens.
United Poultry Concerns campaign in the 1990s to reveal the U.S. egg industry s cruel practice
of starving hens to force them to molt their feathers and cut the cost of egg production was
decisive in shifting advocacy attention to chickens and the hidden causes of Salmonella and
Campylobacter food poisoning. This new edition documents what has happened since the
book first appeared the waging of high-profile campaigns to get rid of battery cages for laying
hens, undercover investigations exposing the appalling cruelty to chickens and turkeys by
poultry industry workers, globalization of chicken production and its effect on the environment
and spread of avian influenza, and how farm animal sanctuaries have become key players in
debunking industry myths with truthful accounts of the sensitive and intelligent birds being
brutalized in the name of food. It also effectively explains why these birds are so ill, why eating
them makes people sick, and what can be done to cure the pathology of the modern poultry
industry.
Recent interest in how poultry are housed and managed in order to ensure profitability,
sustainability, and good levels of animal welfare, are challenging issues that commercial
poultry keepers face, particularly where legislation is bringing about legal requirements for
housing. This book compares and contrasts alternative housing with conventional and
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traditional systems for commercial poultry (laying hens, meat chickens, turkeys, waterfowl and
gamebirds) with regards to welfare, disease, health, nutrition, sustainability and genotypeenvironment interaction.
The objectives of the National Poultry Improvement Plan are to improve the breeding and
production qualities of poultry and to reduce losses from pullorum disease.
Avian influenza is a highly contagious viral disease, characterized by intense circulation in the
wild waterbird reservoirs, with periodical introductions into the domestic poultry sector. AI
viruses have been the source of devastating economic losses in the poultry industry over the
last three decades, and have become a major veterinary and public health concern due to their
zoonotic potential. The most emblematic illustration of this impact has been the emergence of
the HPAI H5N1 virus in southern China in the mid-1990s, followed by its continental spread
across East and Southeast Asia, and the unprecedented epidemics recorded in 2003–2004.
More recently (from 2014 to 2017), several subtypes of HPAI (including H5N1, H5N6, H5N8)
emerged in East Asia and spread intercontinentally, stressing the crucial role of this
geographical hotspot as a source of new HPAI subtypes. The international dimension and the
difficulty to effectively control those epidemics highlight the need for a global approach to HPAI
surveillance and a comprehensive knowledge on epidemiology and patterns of the disease.
This Research Topic aims at contributing to fill this gap. It includes ten papers which
supplement the knowledge of the epidemiology of AI and offer new approaches on control
strategies in various regions of the world.
Genetics and genomics in poultry have been the most rapidly advancing subjects since the
completion of the chicken genome sequence in 2004 and have been extensively used to
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understand the genetic determinants of complex traits. This book intends to provide readers
with a comprehensive overview of the current progress in the application of genetic and
genomic science in the poultry field. The contents cover genetic variation detection, selection
methods for breeding, transgenesis and genome editing, genetic basis of disease resistance,
control of gene expression and regulation, reproduction and meat quality, etc. The book should
prove useful to researchers and students working in related fields.
This publication reviews all aspects of poultry production in South Asia, including layer
production for eggs and broilers for meat. Information is given on feeding and nutrition, housing
and general husbandry, as well as on flock health. Regional specificity always exists but this
type of production also shows the many similarities in other parts of the world with regard to
potential and constraints.
A comprehensive reference for the poultry industry—Volume 1 describes everything from
husbandry up to preservation 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 1 describes husbandry, slaughter, preservation, and safety. It presents all
the details professionals need to know beginning with live poultry through to the freezing of
whole poultry and predetermined cut parts. Throughout, the coverage focuses on one
paramount objective: an acceptable quality and a safe product for consumer purchase and
use. The text includes safety requirements and regulatory enforcement in the United States,
EU, and Asia. Volume 1: Primary Processing is divided into seven parts: Poultry: biology to premortem status—includes such topics as classification and biology, competitive exclusion,
transportation to the slaughterhouse, and more Slaughtering and cutting—includes the
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slaughterhouse building and required facilities, equipment, and operations; carcass evaluation
and cutting; kosher and halal slaughter; and more Preservation: refrigeration and
freezing—includes the biology and physicochemistry of poultry meat in rigor mortis under
ambient temperature, as well as changes that occur during freezing and thawing; engineering
principles; equipment and processes; quality; refrigeration and freezing for various facilities;
and more Preservation: heating, drying, chemicals, and irradiation Composition, chemistry, and
sensory attributes—includes quality characteristics, microbiology, nutritional components,
chemical composition, and texture of raw poultry meat Eggs—includes egg attributes, science,
and technology Sanitation and Safety—includes PSE, poultry-related foodborne diseases,
OSHA requirements, HACCP and its application, and more
Egg Innovations and Strategies for Improvements examines the production of eggs from their
development to human consumption. Chapters also address consumer acceptance, quality
control, regulatory aspects, cost and risk analyses, and research trends. Eggs are a rich
source of macro- and micronutrients which are consumed not only by themselves, but also
within the matrix of food products, such as pastas, cakes, and pastries. A wholesome, versatile
food with a balanced array of essential nutrients, eggs are a stable of the human diet.
Emerging strategies entail improvements to the composition of eggs via fortification or
biological enrichment of hen's feed with polyunsaturated fatty acids, antioxidants, vitamins, or
minerals. Conversely, eggs can be a source of food-borne disease or pollutants that can have
effects on not only human health, but also egg production and commercial viability. Written by
an international team of experts, the book presents a unique overview of the biology and
science of egg production, nutrient profiling, disease, and modes for increasing their production
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and quality. Designed for poultry and food scientists, technologists, microbiologists, and
workers in public health and the food and egg industries, the book is valuable as an industrial
reference and as a resource in academic libraries. Focuses on the production and food
science aspects of eggs Includes a broad range of microbial contaminants, their risks, and
prevention, as well as non-microbial contaminant risks Presents analytical techniques for
practical application

A comprehensive review of all aspects of commercial production systems, this book
provides an up-to-date look at all aspects of broiler breeder production and
management, starting with specialized genetic programs as developed by the primary
breeders and ending with two chapters on very practical, hands-on aspects of breeder
management, including extensive coverage of health management, feeding systems,
environmental control, lighting programs and all aspects of male and female
reproduction. Recognizing the diversity of management systems worldwide, the authors
have included breeders in both temperate and warm climates and also for controlled
environment vs.curtain-sided housing systems. This unique publication is an essential
reference for all professionals involved in broiler breeder production.
Animal welfare considerations are becoming increasingly important for the keeping and
farming of animals, both in Australia and internationally. Practices that may have once
been deemed acceptable are now being reassessed in light of new knowledge and
changing attitudes. The minimum standards outlined in this Code are intended to help
people involved in the care and management of poultry to adopt standards of
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husbandry that are acceptable. Special requirements for various species are given in
the appendices. This Code of Practice is intended as a guide for people responsible for
the welfare and husbandry of domestic poultry. It recognizes that the basic requirement
for welfare of poultry is a husbandry system appropriate to their physiological and
behavioral needs. The Code emphasizes that--whatever the form of
husbandry--managers, employees and all others responsible for the day-to-day needs
of domestic poultry have a responsibility to care for poultry under their control.
Through close analysis of the historical and conceptual roots of modern science and
technology, Brian Brock here develops a theological ethic addressing a wide range of
contemporary perplexities about the moral challenges raised by new technology.
This book gives an overview of the poultry industry in the warm regions of the world and
covers research on breeding for heat resistance. And highlights some of the findings on
nutrient requirements of chickens and turkeys.
When it comes to life science and specially by considering animal-origin protein, one of
the main topics to gain importance with respect to human nutrition and health is poultry
science. This book presents an introductory overview to the different fields/branches of
poultry science with four main divisions: different feed resources for poultry, biofilms of
salmonella and campylobacter in the poultry industry, prevention of different
contaminants in modern poultry farms, and mycotoxins in poultry feed. This book will be
beneficial for the graduate students, teachers, researchers, farmers, and other
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professionals, who are interested to fortify and expand their knowledge about chicken
products in fields of poultry science, biotechnology, plant science, and agriculture.
PRINT/ONLINE PRICING OPTIONS AVAILABLE UPON REQUEST AT ereference@taylorandfrancis.com
In Indian context.
Eggs are economical and of high nutritional value, yet can also be a source of
foodborne disease. Understanding of the factors influencing egg quality has increased
in recent years and new technologies to assure egg safety have been developed.
Improving the safety and quality of eggs and egg products reviews recent research in
these areas Volume 2 focuses on egg safety and nutritional quality. Part one provides
an overview of egg contaminants, covering both microbial pathogens and chemical
residues. Salmonella control in laying hens is the focus of part two. Chapters cover
essential topics such as monitoring and control procedures in laying flocks and egg
decontamination methods. Finally, part three looks at the role of eggs in nutrition and
other health applications. Chapters cover dietary cholesterol, egg allergy, egg
enrichment and bioactive fractions of eggs, among other topics. With its distinguished
editors and international team of contributors, Volume 2 of Improving the safety and
quality of eggs and egg products is an essential reference for managers in the egg
industry, professionals in the food industry using eggs as ingredients and all those with
a research interest in the subject. Focuses on egg safety and nutritional quality with
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reference to egg contaminants such as Salmonella Enteritidis Chapters discuss
essential topics such as monitoring and control procedures in laying flocks and egg
decontamination methods Presents a comprehensive overview of the role of eggs in
nutrition and other health applications including dietary cholesterol, egg allergy, egg
enrichment and bioactive fractions of eggs
This lively book examines recent trends in animal product consumption and diet;
reviews industry efforts, policies, and programs aimed at improving the nutritional
attributes of animal products; and offers suggestions for further research. In addition,
the volume reviews dietary and health recommendations from major health
organizations and notes specific target levels for nutrients.
Animal Agriculture: Sustainability, Challenges and Innovations discusses the landbased production of high-quality protein by livestock and poultry and how it plays an
important role in improving human nutrition, growth and health. With exponential growth
of the global population and marked rises in meat consumption per capita, demands for
animal-source protein are expected to increase 72% between 2013 and 2050. This
raises concerns about the sustainability and environmental impacts of animal
agriculture. An attractive solution to meeting increasing needs for animal products and
mitigating undesirable effects of agricultural practices is to enhance the efficiency of
animal growth, reproduction, and lactation. Currently, there is no resource that offers
specific knowledge of both animal science and technology, including biotechnology for
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the sustainability of animal agriculture for the expanding global demand of food in the
face of diminishing resources. This book fills that gap, giving readers all the necessary
information on important issues facing modern animal agriculture, namely its
sustainability, challenges and innovative solutions. Integrates new knowledge in animal
breeding, biotechnology, nutrition, reproduction and management Addresses the urgent
issue of sustainability in modern animal agriculture Provides practical solutions on how
to solve the current and future problems that face animal agriculture worldwide
Poultry farming has been in practice for over 150 million years. The origin of poultry
farming can be traced to South East Asia. Charles Darwins believed that present-day
hens came from the "Gallus Bankiva," which originated in a broad area of Asia
extending from India to the Philippines. Now, birds such as geese, ducks, pigeons,
turkey, guinea fowl and chickens are included under the general term poultry. Poultry
are a great source of food and fiber to humans. These foods come in the form of meat
and eggs. Fiber comes in the form of feathers. You see, there's an increase in the
number of people participating in poultry fairs. Many people love them as pets, or for
egg production. The thing is, there's a large commercial chicken industry that provides
us with lots of meat and eggs. According to a 2017 publication by Antonio Gilberto
Bertechini, over 67 million metric tonnes of eggs were produced globally in 2013.
Roughly 6.9 billion hens took charge of egg production. The combined efforts of these
hens resulted in the production of 1250 billioneggs for a global population of 7.137
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billion people which calculates to almost one hen per person. In 1991, the American
hens produced over 5.7 billion dozen eggs. The poultry industry comprises of turkey
and broilers. About 6.1 billion broilers were produced in the United States in 1991. This
represents roughly 19.7 billion pounds of ready-to-cook broiler meat. The fact is, the
poultry industry is a very big business. It all begins with poultry breeding. Selected
males and females of special breeds are mated and the eggs are harvested and
incubated. Usually, they're incubated for 21 days. The chicks are then brooded in
rooms whose temperatures are strictly controlled. Upon maturing, the birds are sent off
as roasters or broilers for consumption as meat, or further grown as breeders or laying
hens. In the United States, poultry farming is supervised by the Food and Drug
Administration (FDA). In the United Kingdom, it is supervised by the Department for
Environmental, Food and Rural Affairs. As you can see, poultry egg and poultry farming
are no small businesses. If you are planning to start your own poultry farm, then you
should enter the business fully prepared by taking all of its aspects into consideration,
right from setting up the basic equipment to raising the birds, and even marketing your
business. Every step must be taken with wisdom. You shouldn't forget that there are
other poultry businesses out there, so you'll certainly be competing with them. But then,
if you take care of your chickens, and conduct your business carefully, then there's a
high chance that it will grow fast. There's an increasing demand for poultry products by
the day. Of these, eggs are the most demanded. So, are you wondering how to start a
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chicken farm that will produce healthy and fresh eggs for you? This guide will help.
Here's a sneak peek of what DIY Egg Farming offers: -What you should know before
you start a poultry -Chicken psychology -Chicken nursery 101 -All you need to know
about egg-laying. So, follow me let's build you a productive egg farm.
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