I{R National institute of industrial Research

The Complete Technology Book on Dairy &
Poultry Industries With Farming and Processing

T'::Empltl.ththuﬂlngg Book on Author: NIIR Board
DAIRY & POULTRY Format: Paperback
INDUSTRIES ISBN: 8186623604
WITH FARMIKG & PROCESSING Code: NI62
o el Pages: 664
ﬁil > Price: Rs. 975.00 US$ 100.00
e - Publisher: National Institute of Industrial Research

Usually ships within 3 days

-

Developments in the Dairy and Poultry industries during the last decade have been important enough to
brought out a considerable amount of materials on Dairy and Poultry farming and processing of milk and
poultry related products. This book will be very helpful to dairy technology, for those who wants to enter in
this field, institutions and libraries
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