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Abstract : Review was carried out on important anti-nutritional compounds of livestock and poultry foods and the effect of
radiation usage. Nowadays, with advancement in technology, different methods have been considered for the optimum usage of
nutrients in livestock and poultry foods. Steaming, extruding, pelleting, and the use of chemicals are the most common and
popular methods in food processing. Use of radiation in food processing researches in the livestock and poultry industry is
currently highly regarded. Ionizing (electrons, gamma) and non-ionizing beams (microwave and infrared) are the most useable
rays in animal food processing. In recent researches, these beams have been used to remove and reduce the anti-nutritional
factors and microbial contamination and improve the digestibility of nutrients in poultry and livestock food. The evidence
presented will help researchers to recognize techniques of relevance to them. Simplification of some of these techniques,
especially in developing countries, must be addressed so that they can be used more widely.
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