
REFERENCES 
Mossel, D.A.A., Corry, J.E.L., Struijk, C.B., and Baird, R.M., 1995. Essentials of the 

Microbiology of Foods. John Wiley & Sons. New York, NY.  
 
National Research Council. 1985. An Evaluation of the Role of Microbiological Criteria 

for Foods and Food Ingredients. National Academy Press. Washington, D.C.  
 
Pierson, M.D. and Corlett, D.A. Jr., eds. 1992. HACCP Principles and Applications. AVI. 

New York, NY.  
 
Taylor, S.L. and Scanlan, R.A. 1989. Food Toxicology. A Perspective on the Relative 

Risks. Marcel Dekker, Inc. New York, NY.  
 
USDA FSIS. 1999 (June). Appendix B: Compliance guidelines for cooling heattreated 

meat and poultry products (stabilization). http://www.fsis.usda.gov/oa/fr/95033F-b.htm. 
 
Baker Jr., A.R., E.D. Ebel, R.M. McDowell, R.A. Morales, W.D. Schosser, and R. 

Whiting, Salmonella Enteritidis risk Assessment Team, Salmonella Enteritidis Risk Assessment: 
Shell Eggs and Egg Products. Washington, D.C. United States Department of Agriculture, June 
12, 1998.  

 
Benenson, A.S., ed. 1995. Control of Communicable Diseases in Man. 16th edition. 

American Public Health Association. Washington, D.C. CAST (Council for Agricultural Science 
and Technology). 1994. Foodborne Pathogens: Risks and Consequences. Task Force Report No. 
122.  

 
Doyle, M.P., ed. 1989. Foodborne Bacterial Pathogens. Marcel Dekker. New York, NY.  
FDA. 2001. Food Code. U.S. Public Health Service, U.S. Dept. of Health and Human 

Services. Washington, D.C. http://www.cfsan.fda.gov/~dms/fc01- toc.html.  
 
International Commission of Microbiological Specifications for Foods (ICMSF). 1978. 

Microorganisms in Foods 1. 2nd edition. Their Significance and Methods of Enumeration. 
University of Toronto Press. Toronto, Canada.  

 
International Commission of Microbiological Specifications for Foods (ICMSF). 1986. 

Microorganisms in Foods 2. 2nd edition. Sampling for Microbiological Analysis: Principles and 
Specific Applications. University of Toronto Press. Toronto, Canada.  

 
International Commission of Microbiological Specifications for Foods (ICMSF). 1986. 

Microorganisms in Foods 4. Application of Hazard Analysis Critical Control Point (HACCP) 
System to Ensure Microbiological Safety and Quality. Blackwell Scientific Publications. Palo 
Alto, CA.  

 
International Commission of Microbiological Specifications for Foods (ICMSF). 1996. 

Microorganisms in Foods 5. Microbiological Specifications of Food Pathogens. Blackie 
Academic & Professional. New York, NY.  

http://www.fsis.usda.gov/oa/fr/95033F-b.htm
http://www.cfsan.fda.gov/~dms/fc01-%20toc.html


 
International Commission of Microbiological Specifications for Foods (ICMSF) 1998. 

Microorganisms in Foods 6. Microbial Ecology of Food Commodities. Blackie Academic & 
Professional. New York, NY.  

 
International Commission of Microbiological Specifications for Foods (ICMSF) 2002. 

Microorganisms in Foods 7. Microbiological Testing and Food Safety Management. Kluwer 
Academic Plenum Publishers. New York, NY.  

 
Jay, J.M. 1996. Modern Food Microbiology. 5th edition. Chapman & Hall. New York, 

NY.  
 


