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Attempts to provide safer and higher quality fresh and minimally
processed produce have given rise to a wide variety of decontamination
methods, each of which have been extensively researched in recent
years. Decontamination of Fresh and Minimally Processed Produce is
the first book to provide a systematic view of the different types of
decontaminants for fresh and minimally processed produce. By
describing the different effects - microbiological, sensory, nutritional
and toxicological - of decontamination treatments, a team of
internationally respected authors reveals not only


