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Poultry meat is nutritionally dense and frequently use in Pakistan. However, chances of poultry meat contamination by food borne pathogenic microorganisms are always high during slaughtering, processing and marketing. 
The present study was conducted to check the effect of gamma irradiations and autoclaving on both packed fried and boiled chicken meat for aerobic plate count, coliform count and total fungal count for food safety concern. Sensory attributes was also evaluated after radiation therapy in order to check its efficacy on food quality. 
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