637.5 STA 2nd ed.

CONTENTS

CHAPTER

1. THE EGG INDUSTRY, W. J. STADELMAN

2. EGG PRODUCTION PRACTICES, M. H. SWANSON

3. QUALITY IDENTIFICATION OF SHELL EGGS, W.J. STADELMAN

4. QUALITY PRESERVATION OF SHELL EGGS, W. J. STADELMAN

5. THE MICROBIOLOGY OF. EGGS, R. G. BOARD

6. CHEMISTRY OF EGGS AND EGG PRODUCTS, WILLIAM D.POWRIE

7. NUTRITIVE VALUE OF EGGS FRANCES COOK AND GEORGE M. BRIGGS
8. MERCHANDISING EGGS IN SUPERMARKETS, ERIC C. OESTERLE

9 EGG-PRODUCTS INDUSTRY, OWEN J COTTERILL

10.
11.
12.
13.

14

16

18.
19.

EGG BREAKING, OWEN J COTTERILL-:

FREEZING EGG PRODUCTS, OWEN J. COTTERILL

EGG PRODUCT PASTEURIZATION, F. E. CUNNINGHAM
DESUGARIZATION, W. M. HILL AND M. SEBRING

. EGG DEHYDRATION, D. H. BERGQUIST
15.

QUALITY CONTROL AND PRODUCT SPECIFICATIONS, JAMES M. GORMAN

. FUNCTIONAL PROPERTIES IN FOODS, RUTH E. BALDWIN
17.

USES OTHER THAN IN HUMAN FOODS, DAVID JACKSON AND OWEN .
COTTERILL

PAGE
1
6
26
38
46
61
91
110
126
132
143
153
179
190
224
241

273

EGG PRODUCT, PROCESS, AND EQUIPMENT PATENTS (U.S.), OWEN J. COTTERILL 278

SELECTED BIBLIOGRAPHY OF DOCTORAL DISSERTATIONS ON EGGS AND

EGG PRODUCTS, H. R. BALL, JR. AND OWEN J. COTTERILL

INDEX

299

305



