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MICROBIAL FOOD SAFETY AND PRESERVATION TECHNIQUES (PAPERBACK)

Taylor Francis Ltd, United Kingdom, 2016. Paperback. Condition: New. Reprint. Language: English . Brand New Book ***** Print on Demand
***** In recent years, rapid strides have been made in the fields of microbiological aspects of food safety and quality, predictive microbiology
and microbial risk assessment, microbiological aspects of food preservation, and novel preservation techniques. Written by the experts and
pioneers involved in many of these advances, Microbial Food Safety and Preservation Techniques gives you an in-depth look at the
fundamental and applied aspects of food safety. It describes the control measures employed and emphasizes the food preservative
techniques that are used to ensure high-quality and safe foods. The book elucidates the hazards caused by food-borne pathogens and
assesses the microbiological risk of raw, fresh produce, ready-to-eat (RTE), minimally processed, and processed foods. It then discusses the
detection of pathogens using advanced molecular techniques, biosensors, and nanotechnology. The topics covered include smart/intelligent
and active packaging techniques, hurdle technology, plasma technology, nanotechnology, use of natural flora belonging to lactic acid
bacteria, and antimicrobials such as phytochemicals and essential oils, as well as novel food preservatives based on quorum sensing
inhibitors. The inclusion of chapters on modeling microbial growth in food enhancing the safety and quality of foods makes the book
especially practical. Examining the advantages and limitations of these new preservation techniques, the book highlights the trends and hot
topics that help you face the challenges offood safety. With coverage of food safety issues, including detection, identification, and prevention
offood-borne illness disease agents, as well as preservation techniques, the book provides a comprehensive resource for tackling current and
future food safety issues.
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Other Kindle Books

Scala in Depth

Manning Publications. Paperback. Book Condition: New. Paperback. 304 pages. Dimensions: 9.2in. x 7.3in. x 0.8in.Summary
Scalain Depthis a unique new book designed to help you integrate Scala effectively into yourdevelopment process. By...
Read eBook »

When Life Gives You Lemons. atLeast You Won t Get Scurvy!: Making the Best of the Crap Life Gives You
Createspace Independent Publishing Platform, United States, 2013. Paperback. Book Condition: New. 216 x 140 mm.
Language:English.Brand New Book ***** Printon Demand *****.A collection of stories and essays that give food for...

Read eBook »

Preventing Childhood Eating Problems : A Practical, Positive Approach to Raising Kids Free of Food and
Weight Conflicts

Book Condition: Brand New. Book Condition: Brand New.

Read eBook »

Good Tempered Food: Recipes to love, leave and linger over

Clearview. Paperback. Book Condition: new. BRAND NEW, Good Tempered Food: Recipes to love, leave and linger over,
Tamasin Day-Lewis, Slow-cooked food and whatthe authorlikes to call 'good tempered food',is what propercooking...

Read eBook »

Luna Alook s Funny Food Book

Createspace Independent Publishing Platform, United States, 2015. Paperback. Book Condition: New. Apoorva Dingar
(illustrator). Large Print. 216 x 216 mm. Language: English . Brand New Book ***** Print on Demand *****.Luna Alook s Funny
food...
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