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The problem of creating microbiol ogically-safe food with an acceptable shelf-life
and quality for the consumer is a constant challenge for the food industry.
Microbial decontamination in the food industry provides a comprehensive guide
to the decontamination problems faced by the industry, and the current and
emerging methods being used to solve them.

Part one deals with various food commaodities such as fresh produce, meats,
seafood, nuts, juices and dairy products, and provides background on
contamination routes and outbreaks as well as proposed processing methods for
each commodity. Part two goes on to review current and emerging non-chemical
and non-thermal decontamination methods such as high hydrostatic pressure,
pulsed electric fields, irradiation, power ultrasound and non-thermal plasma.
Thermal methods such as microwave, radio-frequency and infrared heating and
food surface pasteurization are also explored in detail. Chemical decontamination
methods with ozone, chlorine dioxide, electrolyzed oxidizing water, organic
acids and dense phase CO2 are discussed in part three. Finally, part four focuses
on current and emerging packaging technologies and post-packaging
decontamination.

With its distinguished editors and international team of expert contributors,
Microbia decontamination in the food industry is an indispensable guide for all
food industry professionalsinvolved in the design or use of novel food
decontamination techniques, as well as any academics researching or teaching
this important subject.

- Provides a comprehensive guide to the decontamination problems faced by the
industry and outlines the current and emerging methods being used to solve
them

- Details backgrounds on contamination routes and outbreaks, as well as
proposed processing methods for various commodities including fresh produce,
meats, seafood, nuts, juices and dairy products

- Sections focus on emerging non-chemical and non-thermal decontamination
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The problem of creating microbiol ogically-safe food with an acceptable shelf-life and quality for the
consumer is aconstant challenge for the food industry. Microbial decontamination in the food industry
provides a comprehensive guide to the decontamination problems faced by the industry, and the current and
emerging methods being used to solve them.

Part one deal s with various food commodities such as fresh produce, meats, seafood, nuts, juices and dairy
products, and provides background on contamination routes and outbreaks as well as proposed processing
methods for each commadity. Part two goes on to review current and emerging non-chemical and non-
thermal decontamination methods such as high hydrostatic pressure, pulsed electric fields, irradiation, power
ultrasound and non-thermal plasma. Thermal methods such as microwave, radio-frequency and infrared
heating and food surface pasteurization are also explored in detail. Chemical decontamination methods with
ozone, chlorine dioxide, electrolyzed oxidizing water, organic acids and dense phase CO2 are discussed in
part three. Finally, part four focuses on current and emerging packaging technologies and post-packaging
decontamination.

With its distinguished editors and international team of expert contributors, Microbial decontamination in the
food industry is an indispensable guide for all food industry professionals involved in the design or use of
novel food decontamination techniques, as well as any academics researching or teaching this important
subject.

- Provides a comprehensive guide to the decontamination problems faced by the industry and outlines the
current and emerging methods being used to solve them

- Details backgrounds on contamination routes and outbreaks, as well as proposed processing methods for
various commodities including fresh produce, meats, seafood, nuts, juices and dairy products

- Sections focus on emerging non-chemical and non-thermal decontamination methods, current thermal
methods, chemical decontamination methods and current and emerging packaging technol ogies and post-
packaging decontamination
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Users Review
From reader reviews:
Nicole Marcil:

Information is provisions for folks to get better life, information these days can get by anyone in everywhere.
The information can be ainformation or any news even restricted. What people must be consider while those
information which isinside former life are hard to be find than now's taking seriously which one works to
believe or which one the particular resource are convinced. If you obtain the unstable resource then you
understand it as your main information there will be huge disadvantage for you. All those possibilities will
not happen with you if you take Microbial Decontamination in the Food Industry: Novel Methods and
Applications (Woodhead Publishing Seriesin Food Science, Technology and Nutrition) as your daily
resource information.

Patricia Rhee:

A lot of people always spent their own free time to vacation or go to the outside with them family or their
friend. Are you aware? Many alot of people spent that they free time just watching TV, or maybe playing
video games all day long. If you wish to try to find a new activity honestly, that islook different you can
read abook. It isreally fun in your case. If you enjoy the book you read you can spent all day long to reading
apublication. The book Microbial Decontamination in the Food Industry: Novel Methods and Applications
(Woodhead Publishing Seriesin Food Science, Technology and Nutrition) it is quite good to read. There are
alot of people that recommended this book. These were enjoying reading this book. In case you did not have
enough space to deliver this book you can buy the particular e-book. Y ou can mOore easily to read this book
from the smart phone. The price is not very costly but this book possesses high quality.

Gregory Polster:

This Microbial Decontamination in the Food Industry: Novel Methods and A pplications (Woodhead
Publishing Seriesin Food Science, Technology and Nutrition) is brand-new way for you who has intense
curiosity to look for some information since it relief your hunger info. Getting deeper you into it getting
knowledge more you know or perhaps you who still having tiny amount of digest in reading this Microbial
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Decontamination in the Food Industry: Novel Methods and Applications (Woodhead Publishing Seriesin
Food Science, Technology and Nutrition) can be the light food for you personally because the information
inside this particular book is easy to get by means of anyone. These books build itself in the form that is
reachable by anyone, sure | mean in the e-book type. People who think that in guide form make them feel
sleepy even dizzy thisreserveisthe answer. So thereis not any in reading a publication especially this one.
Y ou can find actually looking for. It should be here for you. So, don't missit! Just read this e-book sort for
your better life and knowledge.

Joaquin Bedard:

Do you like reading a guide? Confuse to looking for your selected book? Or your book has been rare? Why
so many issue for the book? But any kind of people feel that they enjoy to get reading. Some people likes
reading, not only science book but additionally novel and Microbial Decontamination in the Food Industry:
Novel Methods and Applications (Woodhead Publishing Seriesin Food Science, Technology and Nutrition)
or even others sources were given know-how for you. After you know how the truly great a book, you feel
would like to read more and more. Science reserve was created for teacher or maybe students especially.
Those ebooks are helping them to put their knowledge. In other case, beside science guide, any other book
likes Microbia Decontamination in the Food Industry: Novel Methods and Applications (Woodhead
Publishing Seriesin Food Science, Technology and Nutrition) to make your spare time considerably more
colorful. Many types of book like here.
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