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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 microbia pathogens and chemical
residues. Salmonella control in laying hensis 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 eggsin
nutrition and other health applications. Chapters cover dietary cholesterol, egg
alergy, 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 productsis an essential
reference for managers in the egg industry, professionalsin the food industry
using eggs as ingredients and all those with aresearch interest in the subject.

- Focuses on egg safety and nutritional quality with reference to egg
contaminants such as Salmonella Enteritidis

- Chapters discuss essential topics such as monitoring and control proceduresin
laying flocks and egg decontamination methods

- Presents a comprehensive overview of the role of eggsin nutrition and other
health applicationsincluding dietary cholesterol, egg alergy, egg enrichment
and bioactive fractions of eggs
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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 devel oped. 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 eggsin 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 productsis an essential reference for managers in the egg industry, professionalsin
the food industry using eggs as ingredients and all those with aresearch interest in the subject.

- Focuses on egg safety and nutritional quality with 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 alergy, egg enrichment and bioactive fractions of eggs
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Editorial Review

Review
Thisiswithout doubt one of the best publications on eggs in recent years., Prof. Dr. Riveyde Akbay,
President of the WPSA Turkish Branch

About the Author
Prof. Filip Van Immerseel leads aresearch group in the Department of Pathology, Bacteriology and Poultry
Diseases at the Ghent University, Belgium.

Dr Yves Nysis a Research Leader in the Poultry Research Unit at the Institut National de la Recherche
Agronomique, France.

Dr Maureen Bain is Senior Lecturer in the Faculty of Veterinary Medicine, University of Glasgow, UK.

Users Review
From reader reviews:
Tamera Duckett:

Why don't make it to be your habit? Right now, try to ready your time to do the important work, like looking
for your favorite publication and reading a publication. Beside you can solve your condition; you can add
your knowledge by the guide entitled Improving the Safety and Quality of Eggs and Egg Products: Egg
Safety and Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition).
Try to the actual book Improving the Safety and Quality of Eggs and Egg Products. Egg Safety and
Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) as your pal. It
means that it can to get your friend when you truly feel alone and beside regarding course make you smarter
than ever. Yeah, it isvery fortuned in your case. The book makes you alot more confidence because you can
know everything by the book. So , let me make new experience and also knowledge with this book.

Jeremy Clayton:

Here thing why this specific Improving the Safety and Quality of Eggs and Egg Products: Egg Safety and
Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) are different
and dependable to be yours. First of al looking at a book is good but it really depends in the content of it
which isthe content is as yummy as food or not. Improving the Safety and Quality of Eggs and Egg
Products: Egg Safety and Nutritional Quality (Woodhead Publishing Series in Food Science, Technology
and Nutrition) giving you information deeper including different ways, you can find any publication out
there but there is no e-book that similar with Improving the Safety and Quality of Eggs and Egg Products:
Egg Safety and Nutritional Quality (Woodhead Publishing Series in Food Science, Technology and
Nutrition). It gives you thrill examining journey, its open up your current eyes about the thing this happened
in the world which is perhaps can be happened around you. It is easy to bring everywhere like in park your
car, café, or even in your method home by train. When you are having difficulties in bringing the imprinted



book maybe the form of Improving the Safety and Quality of Eggs and Egg Products: Egg Safety and
Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) in e-book can
be your choice.

Kristen Clifford:

The publication untitled Improving the Safety and Quality of Eggs and Egg Products: Egg Safety and
Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) is the e-book
that recommended to you to see. Y ou can see the quality of the publication content that will be shown to an
individual. The language that article author use to explained their ideas are easily to understand. The article
writer was did alot of exploration when write the book, so the information that they share for you is
absolutely accurate. Y ou also can get the e-book of Improving the Safety and Quality of Eggs and Egg
Products: Egg Safety and Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology
and Nutrition) from the publisher to make you far more enjoy freetime.

Brian Rutt:

Spent afree time and energy to be fun activity to try and do! A lot of people spent their down time with their
family, or al their friends. Usually they accomplishing activity like watching television, about to beach, or
picnic inside the park. They actually doing same every week. Do you feel it? Will you something different to
fill your own free time/ holiday? Could possibly be reading a book may be option to fill your cost-free time/
holiday. The first thing that you will ask may be what kinds of guide that you should read. If you want to test
look for book, may be the book untitled Improving the Safety and Quality of Eggs and Egg Products. Egg
Safety and Nutritional Quality (Woodhead Publishing Seriesin Food Science, Technology and Nutrition)
can be good book to read. May be it could be best activity to you.
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