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In recent years, rapid strides have been made in the fields of microbiological aspects of food safety and
quality, predictive microbiology and microbial risk assessment, microbiological aspects of food preservation,
and novel preservation techniques. Written by the experts and pioneers involved in many of these advances,
Microbial Food Safety and Preservation Techniques gives you an in-depth look at the fundamental and
applied aspects of food safety. It describes the control measures employed and emphasizes the food
preservative techniques that are used to ensure high-quality and safe foods.

The book elucidates the hazards caused by food-borne pathogens and assesses the microbiological risk of
raw, fresh produce, ready-to-eat (RTE), minimally processed, and processed foods. It then discusses the
detection of pathogens using advanced molecular techniques, biosensors, and nanotechnology. The topics
covered include smart/intelligent and active packaging techniques, hurdle technology, plasma technology,
nanotechnology, use of natural flora belonging to lactic acid bacteria, and antimicrobials such as
phytochemicals and essential oils, as well as novel food preservatives based on quorum sensing inhibitors.
The inclusion of chapters on modeling microbial growth in food enhancing the safety and quality of foods
makes the book especially practical.

Examining the advantages and limitations of these new preservation techniques, the book highlights the
trends and hot topics that help you face the challenges of food safety. With coverage of food safety issues,
including detection, identification, and prevention of food-borne illness disease agents, as well as
preservation techniques, the book provides a comprehensive resource for tackling current and future food
safety issues.
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From reader reviews:

Kimberly Rubio:

The book Microbial Food Safety and Preservation Techniques can give more knowledge and also the precise
product information about everything you want. Exactly why must we leave the best thing like a book
Microbial Food Safety and Preservation Techniques? Several of you have a different opinion about e-book.
But one aim that will book can give many info for us. It is absolutely correct. Right now, try to closer
together with your book. Knowledge or information that you take for that, you can give for each other; you
could share all of these. Book Microbial Food Safety and Preservation Techniques has simple shape
nevertheless, you know: it has great and large function for you. You can seem the enormous world by start
and read a e-book. So it is very wonderful.

Melissa Conner:

In this 21st centuries, people become competitive in every single way. By being competitive now, people
have do something to make all of them survives, being in the middle of often the crowded place and notice
by simply surrounding. One thing that occasionally many people have underestimated the item for a while is
reading. Yep, by reading a guide your ability to survive increase then having chance to stand than other is
high. For yourself who want to start reading the book, we give you that Microbial Food Safety and
Preservation Techniques book as basic and daily reading publication. Why, because this book is more than
just a book.

Dena Jacobs:

The guide with title Microbial Food Safety and Preservation Techniques posesses a lot of information that
you can discover it. You can get a lot of profit after read this book. This particular book exist new know-how
the information that exist in this guide represented the condition of the world now. That is important to yo7u
to find out how the improvement of the world. This particular book will bring you with new era of the
globalization. You can read the e-book on your smart phone, so you can read it anywhere you want.

Myrtle Anderson:

A lot of e-book has printed but it is unique. You can get it by online on social media. You can choose the top
book for you, science, comic, novel, or whatever through searching from it. It is named of book Microbial
Food Safety and Preservation Techniques. You'll be able to your knowledge by it. Without making the
printed book, it might add your knowledge and make a person happier to read. It is most critical that, you
must aware about guide. It can bring you from one place to other place.
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