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Food quality is a sensory property that includes appearance, taste, nutritional value 

(nutrient content), health benefit (functional ingredient) or safety (chemical, 

physical, biological) 

 

It iŶĐludes those attƌiďutes whiĐh affeĐt ĐoŶsuŵeƌ’s ĐhoiĐe foƌ a pƌoduĐt 



Objective of quality managements of poultry products: 

 

Safeguard the health of the people through production, 

distribution and consumption of safe poultry products 

 

Prevent avoidable losses and increase profitability 

 

Promote national and international trade 

 



“PƌoĐessed poultƌǇ pƌoduĐt" iŶĐludes a ƌaŶge of pƌoduĐts – namely, a 

slaughtered carcass to a further processed product such as sausage, 

fillet, hot wings, nugget and so on  

 

Consumer demand for variety is forcing constant expansion of the 

processed poultry product range 

 

Preferences of the consumers have shifted towards healthy, tasty foods, 

which are readily available, ready to eat and easily stored 

 



Ready-to-eat (RTE) products, 

which are safe to consume 

regardless of the form when 

purchased by customers - 

While most RTE meat and 

poultry products are covered 

by specific lethality 

performance standards   

 

Not-ready-to-eat (NRTE) 

products require cooking by 

consumers for safety 



Poultry production system for the finished product, poultry must be viewed as an 

integrated system, from the farms to the food itself. Everyone including farmers, 

processors and regulators have a responsibility to assure consumers that poultry 

product is safe and suitable for consumption 

A poultry pathway 



Major challenge for poultry industry is to 

maintain the quality as perceived by the 

consumers 

 





The International Organization for Standardization (ISO) is a 

worldwide group that organizes and standardizes quality 

requirements 

 

 

 

The American National Standards Institute (ANSI) 

and  

European Committee for Standardization (CEN) 

 

do not produce standards, but member groups voluntarily 

submit standards for standardization and compliance. 





Poultry products are among the highest-risk categories, as evidenced by 

frequent recalls and safety scandals that impact public health  









• Quality assurance resides 

independent of manufacturing and 

operations and resides within 

process management 
 

• Proactive activities  
 

• Intended to prevent the production 

of noncompliant poultry products 

• Quality control resides within 

manufacturing and operation 

• Reactive activities 

• Detect and set aside noncompliant 

poultry products using inspection and 

testing. and quality control 



Quality assurance 

 

• Safe and quality input materials  

• Calibration and cleaning of  

     essential equipment 

• Waste removal  

• Vehicle inspection 

• Good manufacturing and 

     good hygienic practice audit 

• Managing product-testing and results 

• Packaging and label auditing 

• Managing customer complaints 

• Visiting customer establishments 

• Shelf life studies 

• Nutritional profiling. 

 

Quality control 

 

Meat identification 

Freshness control 

Grading 

Identify residues and biotoxins, 

Standard size control 

Defectives check 

Identifying indicator organisms and pathogens 
 





Microbiological tests: 

 Indicator organisms: Coliforms, Enterobacter species, Staphylococcus, lactic acid bacteria, 

yeast and mold 

 Pathogens: Salmonella, Campylobacter, Listeria, E. coli, STEC 

Chemical tests: 

 Contaminants: pesticides, antibiotics, drugs, veterinary residues, heavy metals 

 Allergens, including gluten 

 Proximates (ash, fat, protein, moisture salt) 



Nutritional tests and quality indicators: 

 Full nutritional panels (calories, carbohydrates, fat and fatty acids) 

 Minerals (calcium, iron, phosphates, sodium nitrate) 

 Bone percentage 

 Added water, added phosphate 



A poultry pathway 

GAP, GHP 



Quality management system  

 

Self-developed system  

Quality programs used in the industry 

 

General quality management systems provide quality control tools used in the industry 

 

• These include Total Quality Management (TQM) 

• Zero-defect systems 

• Six sigma, 

• HACCP 

 

Only portions of the systems have been implemented to any extent after tailoring in 

the poultry-processing industry 

(Dr. Fred Benoff, in Broiler Industry Magazine) 

 



 

 

General quality management systems are based 

on statistical principles, it is applied during the 

production process in the attempt to provide 

real-time data to allow the process to be 

corrected before many defects are created 

 

X bar charts, R bar charts, histograms, attribute 

charts, moving-average and range charts, 

process capability charts, Pareto diagrams, and 

other tools. Using one or more of these enables 

a process operator the opportunity to take data, 

analyze them 

 

Risk analysis and Simulation 

 



Regardless of self-developed system or quality programs used in the 

industry 

 

 

The processor should maintain  

 

• Quality department and  

 

• Comprehensive quality management manual  - that includes quality 

assurance and quality control and other functions 



The economics of quality 

 

Value chain 

 

Consumer satisfaction 

 

A company should conduct periodic audits to determine the financial,  

as well as other, benefits of the quality program  
 



 

Challenge to poultry industries – providing poultry originated foods in a 

form suitable for distribution and mass production without affecting 

texture, flavour, and color, is technically complex and expensive. 

 



Best Practices Goals 
 

 

• Mitigate food safetǇ ƌisks 

• EŶsuƌe high ƋualitǇ pƌoduĐts 

• Meet Đustoŵeƌ speĐifiĐatioŶs 

• EǆĐeed Đustoŵeƌ eǆpeĐtatioŶs 

• Gƌow ďusiŶess 




