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        Microbial Decontamination in the Food Industry by Ali Demirci Book PDF Summary

        The problem of creating microbiologically-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 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 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, 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 technologies and post-packaging decontamination

    


                                        
  
    
      
    

    
      
        Microbial Decontamination in the Food Industry  by Ali Demirci,Michael O Ngadi

      

       The problem of creating microbiologically-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 
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        Microbial Decontamination of Food  by Manzoor Ahmad Shah,Shabir Ahmad Mir

      

       Food is contaminated in the production chain and is the point of concern among the consumers and industries. There is also a considerable increase in foodborne outbreaks, which possess the challenge to industry associated with the production of processed food. Various strategies are used to prevent the contamination during postharvest 
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        Decontamination of Fresh and Minimally Processed Produce  by Vicente M. Gomez-Lopez

      

       Attempts to provide safer and higher quality fresh and minimallyprocessed produce have given rise to a wide variety ofdecontamination methods, each of which have been extensivelyresearched in recent years. Decontamination of Fresh andMinimally Processed Produce is the first book to providea systematic view of the different types of decontaminants forfresh 
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        Good Hygiene Practices and Their Prevention of Biofilms in the Food Industry  by Roy Fink

      

       This book highlights the importance of hygiene in the food industry with regard to biofilms, which can be found on the contact materials of various food production facilities, including bakery, brewing, seafood processing, and dairy and meat processing. Good hygiene practices in such facilities can prevent microbial niches and harbourage 
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        Safety Protocols in the Food Industry and Emerging Concerns  by Giovanni Gurnari

      

       This brief reports about safety protocols in the food producing industry. Hygiene, i.e., the prevention of contamination and microbial infections, is of greatest importance in the industry, as are disinfection techniques, to prevent or to fight microbial contaminations and infections, and practical emerging concerns are centered around these fundamental 
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        Microbial Contamination and Food Degradation  by Alexandru Mihai Grumezescu,Alina Maria Holban

      

       Microbial Contamination and Food Degradation, Volume 10 in the Handbook of Food Bioengineering series, provides an understanding of the most common microbial agents involved in food contamination and spoilage, and highlights the main detection techniques to help pinpoint the cause of contamination. Microorganisms may cause health-threatening conditions directly by being ingested 
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        Hygiene in Food Processing  by H. L. M. Lelieveld,M A Mostert,B White,John Holah

      

       A high standard of hygiene is a prerequisite for safe food production, and the foundation on which HACCP and other safety management systems depend. Edited and written by some of the world's leading experts in the field, and drawing on the work of the prestigious European Hygienic Engineering and Design 
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        Microbial Decontamination by Novel Technologies     Mechanisms and Application Concepts  by Alexander Mathys,Kai Reineke,Henry Jäger

      

       Download or read online Microbial Decontamination by Novel Technologies     Mechanisms and Application Concepts written by Alexander Mathys,Kai Reineke,Henry Jäger, published by Frontiers Media SA which was released on 2019-09-26. Get Microbial Decontamination by Novel Technologies     Mechanisms and Application Concepts Books now! Available in PDF, ePub and 
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