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Understanding the causes and contributing factors leading to outbreaks
of food-borne illness associated with contamination of fresh produce
continues to be a worldwide challenge for everyone from the growers
of fresh-cut produce through the entire production and delivery
process. Additionally researchers both at universities and in
government agencies are facing an increased challenge to develop
means of preventing these foodborne iliness occurrences. The premise
of this book is that when human pathogen contamination of fresh
produce occurs, it is extremely difficult to reduce pathogen leve



