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The Microbiological Risk Assessment of Food follows on from the
author's successful book The Microbiology of Safe Food and provides a
detailed analysis of the subject area including cutting-edge information
on: foodborne pathogens in world trade; food safety, control and
HACCP; risk analysis; the application of microbiological risk assessment
(MRA) and likely future developments in the techniques and
applications of MRA.  This important book focuses on what is an
acceptable level of risk to consumers associated with eating food, on a
daily basis, which does contain bacteria. An extrem


