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2. Adams, M.R., and Moss, M.O. Food Microbiology. New Age International Publishers, New Delht,
India. latest edition.
3. Bell, C., Neaves, P., and Willians, A.P. Food Microbiology and Laboratory Practice. Blackwell
Publishing, UK. ,latest edition
4. Hester, R.E., and Harrison, R.M. ,latest edition. Food Safety and Food Quality. RS.C. (The Royal
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1. Brotoff, J., and Challacombe, S.J. Food allergy and intolerance. Saunders publication. Londen. latest
edition.
2. Coultate, T.P. Food: the chemistry of its components. Royal Society of Chemistry (RS.C). ,latest
edition.
3. Deshpaude, S.S. Hand book of Fook Toxicology. Marcel Decker, Inc. New York. ,latest edition.
4. James, G.S. Analytical chemistry of foods. Blackie Academic & Professional. ,Jatest edition.
5. Mitchell, ] M., M.W. Griffiths., S.A. McEwen, W.B. McNab and A.E. Yee. Antimicrobial drug
residues in milk and meat: causes, concerns, prevalence, regulations, tests, and tesl performance: a
review. J. Food Protect. ,latest edition, 61: 742 _ 756.

6. Multon, J.L. Analysis of Food Constituents. Wiley - VCH, NewYork, USA. .latest edition

7. Pomeranz, Y., and Mcloan, C.E. Food Analysis: Theory and Practice. Chapman & Hall. NewYork,
USA. latest edition
8. Tennant, D.R. Food Chemical Risk Analysis. Blakie Academic and Professional. Chapman and

Hall.UK. First edition. ,latest edition. pp: 381 _398.

9. Watson. D.H. Food Chemical Safety. Woodhead Publishing in Food Science and Technology.
Woodhead Publishing Limited. CRC Press, USA. latest edition.

10. WHO. Safety and nutritional adequacy of irradiated food. World Health Organization Publication,
Geneva. ,latest edition

11. WHO. Evaluation of certain Mycotoxins in Food. WHO Publication. ,latest edition.
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Jatest edition
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Professional. ,Jatest edition
5 _Hoseney, R.C Principles of Cereal Science and Technology, AACC, net. Org. latest edition.
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Marcel Dekker Inc, USA. ,latest edition.
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1 _ Bassett, W.H. Clay’s Hand book of Environmental Health. Eighteenth edition. E & FN SPON. Taylor

& Francis Group. London. ,latest edition.
2 _Cabrera,C. M.L. Lorenzo, and M.C. Lopez. Lead and cadmium contamination in dairy products and
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McCally, MIT Press. latest edition.
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1 - Adams, M.R., and Mass, M.O. Food Microbiclogy. Chapter 11, Controlling the microbiological

quality of foods. New Age International Publishers, New Dehli.India,latest edition.
2 _Bonnell, A.D. Quality assurance in food processing: A practical guide. Sampling. Chapman & Hali,

New York,latest edition
3 . Gacula,M.C., Singh, J., and schweigerl, B.S. Statistical methods in food and consumer research.

Academic Press, Inc (London) LTD. UK, latest edition.
4 _Goddard, M., Jeweli, K., Morton, R.S., Paynter, O., Ruegg, )., and Voysey, P.A. Designing and
improving acceptance sampling plans - a tool. Campden & Chorleywood Food Rescarch Association,

Chipping Campden, UK latest edition
5 _Hubbard, M.R. Statistical quality control for the food industry. Chapman & Hall, London. ,latest

edition

6 - Legan, J.D., Vandeven, M.H., Dahms, M.H., and Cole, M.B. Determining the conceniration of micro
organisms controlled by attributes sampling plans. Food Control, 12: 137 _ 147, latest edition.

7 . McMeekin, T.A. Detecting pathogens in food. 2. Sampling techniques. CRC Press, USA. latest

edition.
8 _Montgomery, D. Introduction to statistical quality control. John Wiely & Sons, New York. latest

edition.
9 . Pomeraz, Y., and Meloan, C.E. Food Analysis: theory and practice. Chapter 2. Sampling. Chapman &

Hall, New York,latest edition.
10 _ Schilling, E.G. Acceptance sampling in quality control. Marcel Decker, New York. latest edition.

11 _Wood, R., Nilson, A., and Wallin, H. Quality in the Food Analysis Laboratory. Chapter 10.

Expriences in the implementation of quality assurance and accreditation into the food analysis laboratory:
sampling, sample handling and sample preparation. The Royal Society of Chemistry (RSc). ,latest edition
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2 _ Wiscner, B., and Adams, J. Environmental Health in emergencies and disasters."Food safety, World

health Organization (WHO) publication. ,latest edition.
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Service (FSIS), United States Department of Agriculturc (USDA). USA. ,latest edition
American Red Cross. Food and Water in an Emergency, Information courtesy of

4 _ American Red Cross Federal Emergency management agency, USA latest edition.
5 _ Jo Carol Chezen, R.D, Burgess, W.D, and Mason, A. C, Keeping Food safe During Emergencies.

Food Safety. Department of Foods and Nutrition, school of Consumer and Family Sciences, Purdue
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1 _ Goodburn, K. 2001. EU Food Law. CRC Press, Cambridge. ,latest edition.
2 _ICMSF. Microorganisms in foods. 2. Sampling for microbiofogical analysis principles and specific

applications, 2"edition. Toronto, University of Toronto. ,latest edition.
3 _Roday,S. Food hygiene and sanitation. Part V: Sanitation regulations and standards. Tata McGraw

Hill publishing, Newdchli. ,latest edition
4 _Troller, }.A. Sanitation in food processing. Chapter 23: Food regulations. Second edition. Academic

press, [nc. USA. ,Jatest edition.
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1 - Bennett, P., and Calman, K. Risk Communication and Public Health. Oxford Medical Publications.

Oxford University Press, USA. latest cdition.
2 _FAO. Application of Risk Communication to Food Siandards and Safety Matters. FAO Food and

Nutrition Paper, Food and Agriculture Organization. ,latest edition.
3 _Flynn, J., Slovic, P., and Kunreuther, H. Risk, Media and Stigma: Understanding Public Challenges to

Modern Science and Technology. Earthscan Publications Ltd. ,latest edition.
4 _¥rumkin, H. Environmental Health: From global to local. 34. Risk communication. Jossey - Bass. A

wiley imprint. John Wiley & Sons, Inc. USA latest edition.
5 _ Handmer, J.W., and Penning _ Rowsel, E. Hazards and the Communication of Risk. Polytechnic Flood

Hazard Research Centre, Gower Technical Press. latest edition.
6 - Morgan, M.G., Fischhoff, B., Bostrom, A., and Atman, C.J. Risky Communication: A Mental Models

Approach. Cambridge University Press. ,latest edition.
7 _Mormont, M., Spaargaren, G., and Gomes, S. Transport and Risk Communication: Belgium, Portugal

and the Netherlands, Peter Lang Publishing. ,latest edition.
8 _Powell, D., and Leiss, W. Mad Cows and Mother's Milk: The Perils of Poor Risk Communication.

McGill - Queen's University Press. .latest edition.
9 _Robson, M.G., and Toscano, W.A. Risk Assessment for Environmental Health. 16. Risk
Communication. First Edition, John Wiley & Sons, Inc. USA. latest edition,
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| _Troller, J.A. Sanilation in Food processing. Academic Press, Inc. Second edition USA. ,latest edition

2 _Marriot, N.G. Principles of food sanitation. An Aspen Publication. Fourth edition. USA, latest

edition.
3 _ Salvato, I.A. Environmental Engincering and Sanitation, Fourth edition, John Wiley and Sons, Inc.

USA, latest edition.
4 _ Mattson, B., and Sonesson, U. Environmentally _ friendly food processing. CRC Press. Wood Head

Publishing Limited, England,latest edition.
5 _Ress, D. Insects of stored products. CSIRO Publishing, Australia. ,latest edition
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2 _Grover, V.I. Water: global common and global problems. Science Publishers, USA. PP.533. latest

edition
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