
REFERENCES 

Eunice CY Li-Chan and Hyun-Ock Kim 2008.  Structure  and chemical composition of eggs. In: 
Egg Bioscience and Biotechnology, Yoshinori Mine (Ed),  John Wiley & Sons, Inc., 
Hoboken, New Jersey, USA, p 1 - 95 

Jagannatha Rao R 2007. Egg quality characteristics and preservation. In: Processing of meat and 
slaughter house byproducts, Manual of Short – Term Course, Department of Meat, Fish and 
Poultry Technology, CSIR - Central Food Technological Research Institute, Mysuru, 29 Jan - 
03 Feb 2007 

Modi VK, Sheela PN, Mahendrakar NS 2008. Egg albumen cubes and egg yolk cubes and their 
quality changes during storage. J Food Sci Technol 45, 161-165 

 
William J Stadelman and Owen J Cotterill (Ed) 1995.  Egg Science and Technology, IV Edition, 

The Haworth Press, Inc., New York, USA 
 

Yashoda KP, Jagannatha Rao R, Mahendrakar NS, Narasimha Rao D 2004. Egg loaf and 
changes in quality during storage. Food Control ( UK ) 15(7), 523-526 

 
Yashoda KP, Modi VK, Jagannatha Rao R, Mahendrakar NS 2008.  Egg chips prepared by 

different millet flours as binders and changes in product quality during storage. Food Control 
19, 170-177 

 


