
 
REFERENCE 

 
1.Puttalingamma, V. and K.S. Manja, 1998. Incidence of Aeromonas Sps. in Market 
Vegetables. Ind. J. Mycol. Plant Path., 28: 53-55. 
 
2.Tagg, J.R., Dajani and L.W. Wannamaker, 1976 Bacteriocins of Gram positive 
bacteria. Bacteriol Rev., 40: 722-756. 
 
3.Dalgaard, P., Spoilage of Seafood. In: Encyclopedia of Food Sciences and 
Nutrition, eds. Caballero B., Trugo L., Finglas P., Elsevier Science Ltd./Academic 
Press, London, UK. pp. 2462-71, 2003. 
 
4.Sullivan, N. M. “Evaluation of the Minitek System for Characterization of Bacillus 
Species.” Appl. Environ. Microbiol. 53(1987): 2680-2682. 
 
5.American Society for Microbiology. Washington, D.C.: Manual of Microbiological 
Methods, 1982. 
 
6.American Society for Microbiology. Washington, D.C.: Manual of Microbiological 
Methods, 1982. 
 
7.Puttalingamma .V .Journal homepage: http://www.journalijar.com 
INTERNATIONAL JOURNAL OF ADVANCED RESEARCH REVIEW ARTICLE 
Post Harvest Losses of Fruits, Vegetables and Its Safety-A Review . International 
Journal of Advanced Research (2015), Volume 3, Issue 1, 906-911. 
 
8.Tull, Anita (1997), Food and nutrition (3 ed.), Oxford University Press, p. 154, 
ISBN 978-0-19-832766-0. 
 
9.Hodges, R.J., J.C. Buzby, and B. Bennett. 2011 “Postharvest losses and waste in 
developed and less developed countries: opportunities to improve resource use.” 
Journal of Agricultural Science 149:37-45 

LINKS 
 


