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About Us
To overcome animal protein 
deciency in the country and 
to educate farmers through 
introducing new technology 
evolved using latest research 
methodologies.V
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All matters relating poultry sector falling 
within preview of Federal & Provincial 

Governments is properly resolved.
     To give complete awareness to the public 

of nutritional value of eggs and chickens 
so public health is improved.
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Provide facilities for and foster, encourage, 
secure and maintain good and closer 
relationship and unanimity among members and 
the trade in general and to promote and protect 
their business interests and to do all that is necessary 
for the furtherance and development of Poultry Farming 
and allied trade in Pakistan.
Take effective measures for the eradication of unethical 
practices from the eld of trade, commerce and industry.O
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message
from the Chairman

It gives me immense pleasure to place on record my cordial 
gratitude to the Poultry Farming Community for honoring me 
through bestowing status of Central Chairman – PPA. Pakistan 
Poultry Association came into existence as part of important 
component of Agricultural Sector and consequent to tremend.‘
‘Dr. Muhammad Aslam 

Chairman PPA
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message
from central convenor

Affordable high protein food being the primary need of our era. 
We are working and will continually work to prepare ourselves to 
capture the growth in consumption whenever the opportunity 
presents itself. Current energy, logistical, and other infrastructure 
challenges in addition to human resources limitation and a general 
upward trend in production costs is our opportunity to improve 
our production efciency and narrow the gap between our overall 
performance and those of commercial farms in developed 
markets. Thriving in such challenging environment will prepare us 
to sustain and grow our business protably for many years to 
come.

‘ ‘Mr. Khalid Saleem Malik
Central Convenor PPA
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VMR

VMR (Veterinary Media Resolution) is rst of its kind Veterinary Media  Portal, it encourages the role of 
Veterinary professionals in modern life, providing a platform to promote role of Veterinarians in modern 
era.
 Social media is increasingly a part of our lives, and the number and variety of social networks seems to grow 
constantly. But it’s not something most veterinarians were taught about in college or veterinary school, and it 
can be challenging to gure out how to use social media tools to help build and nurture your business or your 
career.
 Whether you’re brand-new to social media or a long-time user looking to improve your veterinary social 
marketing, the tools presented by VMR walk you through best practices and helpful tips to get the most out of 
marketing in social media.
 This Vet Marketing Firm offers veterinary marketing, veterinary SEO, search advertising, website design, and 
social media & digital advertising to grow your veterinary practice.
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Industrial
STATUS of Poultry
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Commercial Poultry in Pakistan was established in 1962. It is 
one of the largest agro based segment of Pakistan having an 
investment of more than 750 Billion rupees. 

Poultry Industry of Pakistan is making a tremendous 
contribution 
in bridging the gap between supply and demand of meat 
protein.
With the continuous depletion of supply of red meat, poultry 
is 
the cheapest available animal protein source for our masses 
and 
as such is an effective check upon the spiraling animal protein 
prices. 

Therefore we are already consuming less protein as per 
required standards. Poultry Industry generates employment 
and 
provides source of income to more than 1.5 million people of 
Pakistan directly & indirectly.



Layer                                             Layer poultry farming means raising egg laying poultry 
                                             birds for the purpose of commercial egg production.
                                             Raising laying hens is a different process than raising 
                                             chickens for meat. Most laying hens will live ve to seven 
years, laying eggs nearly daily for about three of those years.
Layer chickens are such a special species of hens, which need to be raised from
when they are one day old. They start laying eggs commercially from 18-19 weeks of
age. They remain laying eggs continuously till their 72-78 weeks of age. They can
produce about one kg of eggs by consuming about 2.25 kg of food during their egg
laying period

This type of hens are comparatively smaller in size. Relatively White Egg Laying Hens:
eat less food, and the color of egg shell is white. Isa White, Lehman White, Nikchik, 
Bab Cock BV-300, Havard White, Hi Sex White, Sever White, Hi line Whte, Bovanch 
White etc.

Brown egg laying hens are relatively larger in size. They eat Brown Egg Laying Hens:
more foods, compared to white egg layers. Isa Brown, Hi Sex Brown, Sever 579, 
                Lehman Brown, Hi Line Brown, Bab Cock BV-380, Gold Line, Bablona Tetro, 
                Bablona Harko, Havard Brown etc.6



Broiler
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                                                           A broiler (Gallus gallus domesticus) is any chicken 
                                                           that is bred and raised specically for meat 
                                                           production. Many typical broilers have white 
                                                           feathers and yellowish skin. Most commercial 
broilers reach slaughter-weight between four and seven weeks of age.

Pedigree breeding began around 1916. A hybrid variety of chicken was produced from 
a cross of a male of a naturally double-breasted Cornish strain  and a female of a tall, 
large-boned strain of white Plymouth Rocks. This rst attempt at a hybrid meat breed 
was introduced in the 1930s and became dominant in the 1960s.
 
Modern commercial broilers, for example, Cornish crosses and Cornish-Rocks are 
articially selected and bred for large-scale, efcient meat production. They are noted 
for having very fast growth rates, a high feed conversion ratio, and low levels of activity. 
Modern commercial broilers are bred to reach a slaughter-weight of about 2 kg in only 
35 to 49 days.



EGG
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as super food

Eggs are so nutritious that they're often referred to as "nature's multivitamin. They also have unique antioxidants and 
powerful brain nutrients that many people are decient in. Nutrition scientists have found that eggs are one of the 
most nutrient-dense foods available and are recommending that we eat at least one egg a day to get the optimum 
benets.
Eggs are not only low in calories but are packed with nutrients that are essential to healthy living. They are an ideal 
food at every stage of life. Studies showed that eggs actually improve the cholesterol prole. They actually raise the 
HDL (the good) cholesterol and increase the size of LDL cholesterol particles which reduces the risk for heart diseases.
One large egg contains 212 mg of cholesterol, which is a LOT compared to most other foods.
Multiple studies have examined the effects of egg consumption on the risk of cardiovascular disease and found no 
association between the two. The liver actually produces cholesterol, every single day. If you eat cholesterol, then 
your liver produces less. If you don't eat cholesterol, then your liver produces more of it.

One whole egg contains an amazing range of nutrients.
· Vitamin B12 (Cobalamin): 9% of the RDA.
· Vitamin B2 (Riboavin): 15% of the RDA.
· Vitamin A: 6% of the RDA. 
· Vitamin B5 (Pantothenic Acid): 7% of the RDA.
· Selenium: 22% of the RDA.
· Choline 

http://nutritiondata.self.com/facts/dairy-and-egg-products/117/2


Eggs also contain small amounts of almost every vitamin and mineral required by the human body, 
including calcium, iron, potassium, zinc, manganese, Vitamin E, Foliate and many more. A large egg 
contains 77 calories, with 6 grams of quality protein, 5 grams of fat and trace amounts of carbohydrates.
 
Proteins are the main building blocks of the body and serve both structural and functional purposes. They consist of 
amino acids that are linked together, kind of like beads on a string, then folded into complex shapes. There are about 
21 amino acids that the body uses to build its proteins .

The body cannot produce 9 of these amino acids, which are deemed as "essential" and must be gotten from the diet.
The quality of a protein source is determined by its relative amounts of these essential amino acids. A protein source 
that contains all of them in the right ratios is a good source of protein.
Eggs are among the best sources of protein in the diet. In fact, the biological value (a measure of protein quality) is 
often evaluated by comparing it to eggs, which are given the perfect score of 100.

Each egg provides more than 20 per cent of the vitamin D recommended daily allowance or nearly half the 
requirements with two eggs a day. Low  Vitamin-D levels have been linked with a host of health conditions including 
poor bone health, cancer, heart disease, multiple sclerosis, immune disorders and mental health problems. each egg 
provides more than 20 per cent of the vitamin D recommended daily allowance or nearly half the requirements with 
two eggs a day. 
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https://www.healthline.com/nutrition/is-too-much-protein-bad-for-you


Eliminating Protein Deciency

 As a Nation, we are neither decient in carbohydrates nor in lipids(Fats) but we are severely decient in protein 
and according to authentic reports one person needs 27 grams of protein per day to maintain health and to 
perform daily activities with vigilance and to maintain the active immunity against common diseases but in Pakistan 
each and every person is just getting barely 17 gram protein per day on an average and exceptions are always 
there while we see the protein consumption of developed countries  then we came to know that it is way more 
than 27 grams and contribute a key factor in the hard work of these nations making them top developed countries 
like United States of America and Europe etc.
          
1. Weight loss:
                             Research says. "If you eat too few calories, your body will use the protein you do eat for 
energy instead of building muscle, Ultimately, if you aren't getting enough protein, that probably means you aren't 
eating enough calories, you're following a bizarre or unhealthy diet, or you have some digestive imbalances.

2. Muscle weakness or muscle wasting: 
                              Middle-aged men may experience sarcopenia, a natural loss of muscle mass due to aging, and 
they may lose even more muscle if they're not getting enough protein in their daily diets.   

3. Liver problems:
                         Protein deciency and liver disease are often lumped together, according to research from the 
Annual Review of Nutrition. Without protein, your liver struggles to remove lipids and detox. 
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4. Anemia:
                  If your body isn't properly nourished by protein, you're prone to lack vitamin B-12 and  
folate, which can spur anemia—a condition where your body doesn't produce enough red blood cells. This can 
also cause low blood pressure and fatigue. 
5. Immunity:
                  Your overall immunity may suffer, which could take the form of getting sick regularly or taking longer 
to recover, your immune cells are made from proteins, so you're going to suffer a domino effect if your diet isn't 
balanced.
6. Food cravings:
                 Oddly enough, constant food cravings and increased hunger can point to a deciency. "Needing 
snacks between meals may be the consequence of a diet high in carbs and sugar and low in protein. "Protein 
evens out blood sugar highs and lows," so it can regulate your hunger.

7. Slow recovery from injuries:
                   Just as your immunity takes a hit, your body's ability to heal and rebuild new cells, tissue, and skin 
can be impeded by a lack of protein.
8. Hair, skin, and nail troubles:
                  Thinning hair, peeling skin, and ridges in your nails are some of the rst signs your body may not 
have enough protein.  
9. Brain fog:
                Short bursts of mental energy, followed by a looming fog may be related to uctuating blood sugar 
and lack of protein.
                



V/S
DESI

Broiler

 This is very much important 
to clarify that broiler chicken is 
not a different species from 
avian mean they are just like 
other birds which are naturally 
found and not synthetically 
produced or raised on articial 
basis. 
They are like the birds seen in 
our backyards but do you 
think that we as a human race 
can rely on birds which are 
too much slow and inefcient 
in growth. 
They took un dened time to 
grow adult so that we can 
consume them as meat or 
even able to get eggs. So, 
scientists started working on 
them as their generation 
interval is relatively small and 
they produce larger number 
of off-springs as compared to 

mammals who took months to 
produce one to two off-springs 
and so we had chances to 
improve their genetics by 
selection of the ttest to our 
designed criterion of selection. 
Hence, after working decades 
long and learning the 
management and environmental 
conditions upon which these 
birds show maximum growth 
we are now able to raise them 
in dened pattern and able to 
get their maximum potential to 
be used for humanity.
               Now you have the 
authority to declare that, had we 
done it all wrong or better for 
humans as the non-technical and 
ill-knowledge people are 
working day and night to prove 
that these innocent broiler birds 
do not belong to desi birds and 

even nature have nothing to do 
with them. I want to ask them 
that the birds which are 22 billion 
in this planet how can be harmful 
for humans as nature do not 
allow negative forces to exist long 
and to thrive.
             In a simple and short 
concept, I can put it that broiler is 
just the improved and upgraded 
generations of desi chickens and 
nothing else.
              We all need protein in 
daily basis for health and 
maintaining life in a proper way so 
we must consume meat in one 
way or the other way around so 
why not consume the broiler 
which is meant to produce meat 
and very much low in fat 
percentage and easy to digest and 
consume as compared to any red 
meat and sea food. Plus, it is way 
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DESI Broiler
 It refers to the breeds of chicken's native to 
Pakistan(Sub-continent) that are raised for 
eggs and meat. Different parts of the country 
have different breed types such as Aseel, 
Naked Neck etc. 
These are all native domesticated fowl that 
are bred by local farmers on a small-scale 
basis. 
                   The life of a desi murgha is a 
bored one. Most of them spend a majority of 
their time in the rough outdoors, running 
around and scratching the dirt for worms or 
insects then supplementing their diet with 
household scraps and no balanced and 
healthy feed at all.
They are butchered when they reach age of 
maturity, which is approximately200-250 
days (6.5-8.3 months) and sell for ~ Rest 
700 - 800/kg.

 It refers to the breeds of chicken that are bred 
and raised exclusively for their meat in specially 
constructed holdings that ensure temperature 
and feed control. Generally, they tend to be a 
Cornish hen or other commercial variety.
The broiler chickens spend their whole lives in 
their specially and well hygienic houses with 
hundreds or thousands of chickens and are fed 
a diet of corn feed and nutritional 
supplements. 
They are butchered at 35-40 days and sell for 
~ Rest 150-180/kg.
                    Broilers everywhere have 
uniform bland and avored meat. Since their 
diet and production is controlled, you're sure 
to have tender meat from a spring chicken. 
Apart from that over time, due to healthy 
breeding conditions, chickens develop healthy 
meat for public.
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            Without poultry houses we cannot imagine rearing poultry birds  and simply the whole 
country must be devoid of the cheap and good quality white meat, that is the simple and 
logical answer but a common man cannot imagine his life without poultry as poultry is as 
important today like air and water as each and every economical edible product which have 
enough protein is composed of poultry meat and layer eggs and even the cooking TV shows 
and channels can not run without poultry products.
            Can you imagine the possibility of shifting the whole fast food products to mutton or 
beef? Any reasonable person cannot think of that at least till present date. With due respect, 
elite class of Pakistan needs KFC and McDonald's and these giant franchises are backed majorly 
by poultry.

1. Income generation as a benet of poultry:
No doubt it, poultry farming is a source of generating income. No amount of money spent in 
setting up a poultry farm that is waste, you will surely make gain from your investment. 
The feasibility report of any poultry house investment and return is very much accouraging and 
provoke investors to invest in it. 
Therefore, no amount of money you invest that you will not get from it, so just give it a try 
today you will make it.
So, without poultry house income generation is not possible.

2. Employment opportunity as a benet of poultry:
In a country where unemployment is sky high poultry sector is contributing its part ton lower 
the unemployment by providing direct and indirect employment and approximately 1.7 million 
people are working and getting employment from poultry so, without poultry house we can 
not be able to help such a large amount of population.
My dear reader nothing is better than be the boss of your business.

3. Small capital to start as a benet of poultry:
Starting poultry farm do not require huge capital, with less than 1 million rupees you can start 
poultry business. You will wonder how to start poultry business with this small capital, yes you 
can start. You may not venture into broiler part of the business, rather you go for layer or 
medicine or feed distribution or farm maintenance and equipment services. 

Poultry Farming in Pakistan



4. It gives rapid return on investment is also a benet of poultry:
This point is self-explanatory, whatever you invest in setting up a poultry business you start 
getting them in very short time compare to other investment out.

5. Poultry farming require little water:
On like other farm business poultry farm requires little water in running the business. You only 
need water in the drinker and in washing the equipment in the farm. 
unlikely to agriculture where you need plenty of water.

6. Poultry dropping are sources of fertilizer is also a benet of poultry:
This is another point I want us to examine very well, don't you think you can still make money 
from the dropping of the birds in your farm? 
Yes, you can. How? Vegetable farmers need this product you call waste to boost their 
products, I know you will agree with me that this type of fertilizer or manure is far better that 
inorganic fertilizer. 

7. Poultry eggs and meat are highly nutritional value as parts of benets of poultry:
           Finally, poultry offers what we can consume as we derived protein from the product 
we get from farm. 
Among all edible meat, broiler meat has the least fat content. It can also be cooked in its own 
fat and does not require any from outside. 
Poultry meat contains more protein and essential amino acids than other meats and is low in 
its cholesterol content in comparison to other meats.
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Ingredients
8 boneless, skinless chicken-breast halves 2 garlic cloves, minced 1/2 teaspoon cayenne zest from 2 limes 3 cups 
uncooked basmati rice 2 cups chicken stock 1 14-ounce can coconut milk 1/4 cup fresh cilantro leaves 1 teaspoon 
salt juice from 2 limes 1/2 cup aked sweetened coconut
How to Make It
Step 1
Heat oven to 425° F. Lightly coat a 13-by-9-inch baking dish with vegetable cooking spray. Sprinkle the chicken 
breasts with the garlic, cayenne, and lime zest; set aside.

Step 2
Place the rice in the baking dish. Combine the chicken stock, coconut milk, cilantro, salt, and lime juice and pour 
onto the rice. Arrange the chicken on top of the rice. Cover with foil and bake 25 to 30 minutes or until the rice is 
tender and the chicken is cooked through.

Step 3
Remove the foil, sprinkle the coconut on top, and cook 5 minutes more or until the coconut is browned.

Coconut Chicken and Rice
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Ingredients
1 6-to 7-pound whole roasting chicken, giblets removed 9 sprigs fresh thyme 9 sprigs fresh tarragon 1 lemon, 
halved 4 heads garlic, cloves separated, unpeeled 1 cup Nicoise olives 1 teaspoon coarse salt 1/2 teaspoon freshly 
ground black pepper 1/3 cup extra-virgin olive oil 1 large baguette, thickly sliced.
How to Make It
Step 1
Heat oven to 450° F. Gently loosen the chicken skin from the breast meat and place a third of the thyme and 
tarragon under the skin. Place another third of the herbs, plus the lemon and a handful of garlic cloves, inside the 
chicken cavity, and tie the legs together with cooking twine.

Step 2
Place the chicken in a small roasting pan and surround with the remaining herbs, garlic, and olives. Sprinkle the 
chicken with the salt and pepper and drizzle with the olive oil.

Step 3
Roast the chicken for about 1 1/2 hours, or until the thigh juices run clear when pricked with a fork or an instant-
read thermometer inserted in the thigh reads 170° to 175° F. Transfer the chicken to a cutting board, cover loosely 
with foil, and let rest 15 minutes. Skim the fat from the pan juices.

Step 4
Place the chicken on a platter with the roasted olives and garlic and spoon the pan juices over it. Serve with the 
baguette slices, which will sop up the juices and can be spread with the roasted garlic.
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Ingredients
1 cup white rice 1 large onion, chopped 2 tablespoons olive oil 2 tablespoons curry powder (preferably Madras) 
1/2 cup tomato juice 1/2 cup dry red wine 2 tablespoons chutney (chopped if very chunky) 8 skinless, boneless 
chicken-breast halves (about 3 pounds), cut into 1-inch pieces 1 teaspoon kosher salt 1/2 cup salted shelled peanuts 
1/2 red bell pepper, slivered 3 scallions, slivered
How to Make It
Step 1
Cook the rice according to the package directions.

Step 2
In a large, deep skillet, cook the onion in the oil over medium heat, stirring, until golden brown, about 10 minutes.

Step 3
Add the curry powder and cook, stirring, for 30 seconds. Stir in the tomato juice, wine, and chutney and simmer 
for 2 minutes to blend the avors.

Step 4
Add the chicken and simmer, covered, stirring occasionally, until cooked through, about 10 minutes. Add the salt.

Step 5
Serve the chicken over the rice. Top with the peanuts, bell pepper, and scallions.

Quick Chicken Curry
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