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The crucial subject of the shelf life of food products affects the
manufacture, processing, distribution, sale and consumption of all
foods. It is a hot topic that is on the mind of every 21st Century
consumer and cannot be ignored. Following the clear and concise style
of the Blackwell Food Industry Briefing Series, Shelf Life allows the
reader to dip in and discover or re-discover how to manage shelf life of
foods looking at definitions, regulations, responsibilities, and the
important task of determining the shelf life of food products.

Separated into three sections, <i



