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Meat processing industry is of

enormous significance for India's

development because of the vital

linkages and synergies that it

promotes. Meat processing covers

a spectrum of products from sub-

sector comprising animal

husbandry and poultry farms, and

bulk frozen meat, packaged meat,

ready-to-eat processed meat

products.
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The modern meat industry uses machine vision, robots,

and integrated processing lines to enhance speed,

efficiency and sanitation. Poultry processing is a complex

combination of biology, chemistry, engineering,

marketing, and economics. While producing human food

is the main goal of poultry processing, related fields

include waste management, non-food uses of poultry, and

pet/livestock feeds. When considering the global

marketplace, poultry refers to any domesticated avian

species, and poultry products can range from a

slaughtered carcass to a highly refined product such as a

frankfurter or nugget.
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Economic production through

vertical integration, favorable

meat characteristics, and

product innovations to meet

consumer needs have all

contributed to the poultry

industry’s success. However, the

safety of poultry products and

the use of water in processing

are two issues with which the

industry is concerned.
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Meat processing has always been part of FAO’s

livestock programmes, not only because of the

possibility of fabricating nutrient-rich products

for human food, but also owing to the fact that

meat processing can be a tool for fully utilizing

edible carcass parts and for supplying shelf-

stable meat products to areas where no cold

chain exists. Moreover, small-scale meat

processing can also be a source of income for

rural populations.
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India is endowed with the largest livestock population in the

world. Livestock and poultry in Indian tropical and sub tropics

play a critical role in agriculture economy by providing milk,

meat, eggs etc and provide flexible reserves during period of

economic stress and buffer against crop failure. Mutton and

Chicken is an important livestock product which in its widest

sense includes all those parts of the animals that are used as

the food by the man. So, with increase in population there is

also an increasing consumer demand for food products that are

low in fat, salt and cholesterol at local, national and

international levels.
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Food manufacturers need to be able to produce meat, poultry and

fish products which are considered to be healthy and that can

meet the consumer demands. Meat industry, although is a very

developing stage in India, is the top food industry in the world.

Processed meat products are poised for continuous growth in the

country. Poultry is one of the fastest growing segments of the

agricultural sector.

The main aim of this book is to provide complete guide on meat,

fish and poultry processing. Owing to the wide variety of products

and type of processes and treatments (curing, dry curing,

fermentation, cooking smoking etc), this products need

particular analytical methodologies for proper consumption.
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packaging, processing of meat and meat products, microbial and

other deteriorative changes in meat and their identification,

chemical composition and nutritive value of poultry meat, pre

slaughter handling, It examines the nutritional principles behind

the drive for reductions in fat, salt and cholesterol in our diet,

and illustrates formulations and procedures utilized to produce

such products. The reader would get to explore brief discussion

regarding the Indian meat industry followed by the next chapter

which includes structure, composition and nutritive value of

meat tissues, postmortem changes and some meat quality

parameters are also added in the preceding chapters. It also

discuss about meat cutting and
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transport and dressing of poultry, fish products, freezing fish

fillets, miscellaneous fish dishes, spreads, salads, loaves fish

spreads for appetizers, sandwiches, shellfish and miscellaneous

marine products, meat removal and pre freezing treatment,

packing and freezing, classes and sizes of fresh and frozen

oysters, freezing whole raw lobsters etc. The book contains

manufacturing processes of various meat, chicken and fish

products in much illustrative manner. Special content on

machinery equipment photographs along with supplier details

has also been included.
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It is anticipated that, it turns out to be a resourceful book for

entrepreneurs, technocrats, food technologists and others

linked with this industry; as this would be an invaluable

reference source for meat, poultry and fish processors, and

food industry personnel involved in the development and

marketing of new products.
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Smoke Bung-Encased Sausages 
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Braunschweiger Liver Sausage

Braubnshweiger-Style Liver Sausage with Soy Protein 

Braunschweiger with Isolated Soy Protein 

Braunschewiger-Style Liver Sausage using Nonfat Dry Milk 

Kosher-Style Liver Sausage

Farmer-Style Liver Sausage 

Bohemian Liver Sausage 

Homemade German-Style Liver Sausage (Housmacher Leberwurst) 

Hungarian-Style Rice Liver Sausage

Ring Liver Pudding

Cooked Krakauer Sausage 

Berliner Sausage using Nonfat Dry Milk 

Knockwurst 

Thuringer Knockwurst

http://www.entrepreneurindia.co/


www.entrepreneurindia.co

Knoblauch Sausage using Nonfat Dry Milk 
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Canning Procedure 

Suggested Process 

Cocktail Frankfurters in Glass Jars 

Retort 

Suggested Process 

1 6 . FIS H PRODUCTS  
Separating Fish Flesh from Bones and Skin Mechanically 

Yield of Flesh and Waste from some Pacific Ocean Fish Passed through a 

Laboratory-Model Flesh Separator 

Reducing Drip Loss in Fish Fillets 

Treatment for Freezing 

Results of Tests on Fresh Fish 

Manufacturing Fish Flour (Fish Protein Concentrate) 

Salted and Pickled Fish 

Salting Fish 

Salting of Cod, Lusk, Haddock, Hake, and Pollock

Cleaning 

Salting 
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Skinning and Boning

Salting Mackerel 

Salting Salmon 

Salting Mullet

Dry-Salting 

Brine-Salting 

Bismark Herring and Variations 

Cut Spiced Herring

Pickled Herring for Rollmops, Cut Spiced, or Bismark Herring 

Herring in Wine Sauce 

Scotch-Cured Herring 

Rollmops 

Herring in Sour Cream Sauce 

Matjeshering

Gaffelbiter

Gabelebissen

German Delicatessen Anchovies

Scandinavian Anchovies 

Russian Sardines
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Potted Herring 

Fish Pickled in Wine 

Pickled Haddock Fillets 

Pickled Salmon

Pickled and Spiced Mackerel Fillets 

Pickled Eels 

Canning Frozen-at-Sea Tuna 

Canning Fresh Tuna 

Canning Salmon 

Canning Mackerel 

Canning Sardines in Oil 

Canning California Sardines 

Canning Herring 

Canning Shad 

Canned Salmon Caviar Canape Spread Base 

Canned Fish Chowder 

Make a Fish Broth First 

Fill Cans 

Suggested Process
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Canned Norwegian-Style Fish Balls (Fiskeboller) 

Suggested Process 

Canned Salmon or Tuna Loaf in 12-oz or 3-or 6-Lb Oblong Cans 

Canned Fish Cakes 

Frozen Fish 

Freezing Minced-Fish Blocks

Preparation of Minced Fish Flesh 

Preparation of the Frozen Blocks 

Freezing Ready-to-Heat-and-Eat Fish Sticks 

Forming Fillet Blocks 

Freezing Fillet Blocks 

Cutting the Fish Sticks 

Coating the Sticks 

Frozen Foods Dipping Batter Mix 

Frozen Foods Breading Mix 

Cooking the Sticks 

Cooling and Packaging the Cooked Sticks

Freezing 

Freezing Fish Fillets
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Fillets or Pieces of Breaded Fish 

Freezing Halibut and Salmon Steaks 

Steaking the Frozen Whole Fish 

Freezing 

Frozen Heat-and-Eat Fried Fish 

Frozen Fish Chowder 

Frozen Fish Stew 

Frozen Tu-Noodle 

Frozen Swordfish au Gratin 

Smoked Fish 

Smoking Salmon 

Hard-Smoked Salmon 

Barbecued Sablefish (Kippered Black Cod) 

Canned Smoked Salmon Spread 

Suggested Process

Processing Kippered Salmon 

Processing Kippered Herring 

Canning Kippered Herring
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Smoking Herring 

Bloaters

Smoking Halibut 

Smoking Haddock (Finnan Haddie) 

Finnan Haddie (Scotch Method) 

Smoking Alewives or River Herring 

Smoking Mackerel 

Smoking Sturgeon 

Smoking Eels 

Smoking Carp 

Miscellaneous Fish Dishes, Spreads, Salads, Loaves 

Fish Spreads for Appetizers, Sandwiches 

Fish Loaf 

Fried Fish Cakes 

Marinating Fried Small Fish 

Fish Sausage 

Salmon Salad 

Alternatives 

Tuna Salad 

Tuna Salad with Textured Vegetable Protein 
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Smoked Herring Salad 

German-Style Herring Salad 

Italian-Style Herring Salad 

Alaska-Style Herring Salad 

Tuna Souffle

Salmon Loaf 

Tuna Noodle Casserole 

Lutefisk 

Standard Cooking Procedure 

1 7 . S HELLFIS H AND MIS CELLANEOUS  MARINE PRODUCTS  
Shrimp 

Freezing Shrimp

Preparation of Raw Shrimp 

Blast Freezing Shrimp 

Freezing Glazed Shrimp 

Freezing Cooked Shrimp

Canning Shrimp

Suggested Process
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Frozen Shrimp in Creole Sauce 

Frozen Shrimp Bisque 

Frozen Shrimp Creole

Frozen Curried Shrimp 

Frozen Shrimp Patties with Textured Vegetable Protein 

Flavour Base for Rice Pilaf with Freeze-Dried Shrimp 

Smoked Shrimp 

Pickled Spiced Shrimp 

Clams 

Preparing Clams for Freezing 

Soft Clams 

Hard Clams (Quahog) 

Surf Clams 

Freezing 

Canning Razor Clams 

Canning Clam Extract

Canning Clam Nectar

Maryland Fried Clams 

Canned Clam Chowders
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For Manhattan Chowder 

For New England Chowder 

Batch Process 

Canned Clam Stew (Hot Pack) 

Frozen New England Clam Chowder 

Made from Fresh Clams 

Made from Canned Clams 

Packaging 

Canned Manhattan Clam Chowder 

For Condensed Canned Chowder 

Frozen Manhattan Clam Chowder (Batch Process) 

Frozen Clam Patties 

Crabs 

Canning Pacific Crab Meat 

Freezing Blue Crab Meat 

Cooking 

Meat Removal 

Freezing Soft-Shell Crabs 

Freezing King Crab Meat
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Freezing King Crab Legs in the Shell 

Freezing Dungeness Crab in the Shell 

Freezing Dungeness Crab Meat 

Cooking 

Meat Removal and Prefreezing Treatment 

Packing and Freezing 

Frozen Crab Cakes 

Frozen Deviled Crabs 

Packaging 

Frozen Crab Cakes 

Frozen Deviled Crab Pastries 

Frozen Crab Imperial 

Prepare White Sauce 

Prepare Crab 

Package and Freeze 

Chesapeake Bay Crab Imperial 

Frozen Crab Cocktail Balls 

Frozen Crab Patties 

Frozen Crabburgers
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Oysters 

Freezing Oysters 

Classes and Sizes of Fresh and Frozen Oysters 

Canning Oysters 

Frozen Oyster Stew 

Prepare Base 

Prepare Oysters 

Package 

Chesapeake Bay Oyster Stew 

Frozen Oyster Patties 

Virginia Pickled Oysters

Lobsters 

Freezing Whole Raw Lobsters 

Freezing Spiny Lobsters 

Canning Lobster 

Frozen Lobster Chowder 

Frozen Lobster Newburg 

Frozen Lobster Bisque (Batch Process) 

Miscellaneous Marine Products
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Freezing Sea Scallops 

Shucking and Washing 

Bagging and Icing 

Freezing and Storing 

Frozen Seafood Croquettes 

Crayfish Bisque 

Prepare the Crayfish 

Prepare a Dressing 

Prepare the Bisque 

Fill and Process 

Canning Mussels 

Pickling Mussels 

Pickled Mussels 

Canned Pickled Mussels 

Preparing Abalone Steaks 

Frozen Batter-Dipped Abalone Patties 

Fresh-Grain Russian Caviar 

Pickled Grainy Caviar 

Pasteurized Caviar 

Preparation of the Roe 
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Pasteurization 

Dried Mullet Roes 

Freezing Sea Urchin Roe 

Freezing Turtle Meat 

Canned Terrapin Stew 

Suggested Process 

Canned Snapping Turtle Stew 

Preparation of Agar-Agar 

Dried Shark Fins 

Shark-Flesh Paste
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o One of the leading reliable names in industrial world for

providing the most comprehensive technical consulting services

o We adopt a systematic approach to provide the strong

fundamental support needed for the effective delivery of services

to our Clients’ in India & abroad

Who are we?
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o Project Identification

o Detailed Project Reports/Pre-feasibility Reports

o Business Plan

o Industry Trends

o Market Research Reports

o Technology Books and Directory

o Databases on CD-ROM

o Laboratory Testing Services

o Turnkey Project Consultancy/Solutions

o Entrepreneur India (An Industrial Monthly Journal)

What do we offer?
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o We have two decades long experience in project consultancy and 

market research field

o We empower our customers with the prerequisite know-how to 

take sound business decisions

o We help catalyze business growth by providing distinctive and 

profound market analysis  

o We serve a wide array of customers , from individual 

entrepreneurs to Corporations and Foreign Investors

o We use authentic & reliable sources to ensure business precision 

How are we different ?
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Our Approach

Requirement collection

Thorough analysis of the project

Economic feasibility study of the Project

Market potential survey/research

Report Compilation
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Who do we serve?

o Public-sector Companies

o Corporates

o Government Undertakings

o Individual Entrepreneurs

o NRI’s

o Foreign Investors

o Non-profit Organizations, NBFC’s

o Educational Institutions 

o Embassies & Consulates

o Consultancies

o Industry / trade associations
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Sectors We Cover

o Ayurvedic And Herbal Medicines, Herbal Cosmetics

o Alcoholic And Non Alcoholic Beverages, Drinks

o Adhesives, Industrial Adhesive, Sealants, Glues, Gum & Resin

o Activated Carbon & Activated Charcoal

o Aluminium And Aluminium Extrusion Profiles & Sections,

o Bio-fertilizers And Biotechnology

o Breakfast Snacks And Cereal Food

o Bicycle Tyres & Tubes, Bicycle Parts, Bicycle Assembling
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Sectors We Cover  Cont…

o Bamboo And Cane Based Projects

o Building Materials And Construction Projects

o Biodegradable & Bioplastic Based Projects

o Chemicals (Organic And Inorganic)

o Confectionery, Bakery/Baking And Other Food

o Cereal Processing

o Coconut And Coconut Based Products

o Cold Storage For Fruits & Vegetables

o Coal & Coal Byproduct
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Sectors We Cover  Cont…

o Copper & Copper Based Projects

o Dairy/Milk Processing

o Disinfectants, Pesticides, Insecticides, Mosquito Repellents,

o Electrical, Electronic And Computer based Projects

o Essential Oils, Oils & Fats And Allied

o Engineering Goods

o Fibre Glass & Float Glass

o Fast Moving Consumer Goods

o Food, Bakery, Agro Processing
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Sectors We Cover  Cont…

o Fruits & Vegetables Processing

o Ferro Alloys Based Projects

o Fertilizers & Biofertilizers

o Ginger & Ginger Based Projects

o Herbs And Medicinal Cultivation And Jatropha (Biofuel)

o Hotel & Hospitability Projects

o Hospital Based Projects

o Herbal Based Projects

o Inks, Stationery And Export Industries
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Sectors We Cover  Cont…

o Infrastructure Projects

o Jute & Jute Based Products

o Leather And Leather Based Projects

o Leisure & Entertainment Based Projects

o Livestock Farming Of Birds & Animals

o Minerals And Minerals

o Maize Processing(Wet Milling) & Maize Based Projects

o Medical Plastics, Disposables Plastic Syringe, Blood Bags

o Organic Farming, Neem Products Etc.
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Sectors We Cover  Cont…

o Paints, Pigments, Varnish & Lacquer

o Paper And Paper Board, Paper Recycling Projects

o Printing Inks

o Packaging Based Projects

o Perfumes, Cosmetics And Flavours

o Power Generation Based Projects & Renewable Energy Based Projects

o Pharmaceuticals And Drugs

o Plantations, Farming And Cultivations

o Plastic Film, Plastic Waste And Plastic Compounds

o Plastic, PVC, PET, HDPE, LDPE Etc.
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Sectors We Cover  Cont…

o Potato And Potato Based Projects

o Printing And Packaging

o Real Estate, Leisure And Hospitality

o Rubber And Rubber Products

o Soaps And Detergents

o Stationary Products

o Spices And Snacks Food

o Steel & Steel Products

o Textile Auxiliary And Chemicals
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Sectors We Cover  Cont…

o Township & Residential Complex

o Textiles And Readymade Garments

o Waste Management & Recycling

o Wood & Wood Products

o Water Industry(Packaged Drinking Water & Mineral 

Water)

o Wire & Cable
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NIIR PROJECT CONSULTANCY SERVICES

106-E, Kamla Nagar, New Delhi-110007, India.

Email: npcs.ei@gmail.com , info@entrepreneurindia.co

Tel: +91-11-23843955, 23845654, 23845886

Mobile: +91-9811043595

Website :

www.niir.org
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