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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.Th


