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Coordination of risk assessments and risk communication strategies requires information sharing and establishing networks of
working relationships between groups and agencies. Establishing these relationships necessitates overcoming - stitutional,
cultural, and political boundaries. Signi?cant barriers exist between r- ulatory agencies and industry groups. Traditionally, these
groups have mistrusted one another, and cooperation and collaboration, including sharing information, c- respondingly has been
limited. The adoption of radio frequency identi?cation te- nology for tracking livestock, for example, has been met with signi?cant
resistance due in part to mistrust between regulatory agencies and producers (Veil, 2006). In the food industry, the need for
coordination has been enhanced by industry in- gration and globalization of both markets and production. In the case of GM foods
discussed earlier, disagreements between U. S. , European Union, and Canadian r- ulatory agencies fueled the debate over the
safety of GM crops. Overcoming institutional and cultural barriers, and mistrust is necessary to create consistency in risk
messages. Open communication and information sharing can help clarify where risk perceptions diverge and identify points of
convergence. The outcome may not be universal agreement about risks, but convergence around the general parameters of risk.
Summary These best practice strategies of risk communication are not designed to function as distinct steps or isolated
approaches. Rather than being mutually exclusive, they serve to complement one another and create a coherent approach to
confronting risk communication problems.
This work is a historical, multidisciplinary explanation of the complexities of the food system in the United States and around the
world, spanning the beginning of the modern era to today's globalized, interconnected market. * Contains chapters on food
security, trade policy, and historical studies of border security authored by resident experts within the Frontier program * Historical
maps illustrate how past trade disputes over animal disease have influenced modern food and agriculture security * Includes
photographs of key people who have influenced the Food and Agriculture Security policy throughout history
This handbook is intended to serve as a baseline of hazard analysis critical control point (HACCP) knowledge for quality auditors.
HACCP is more than just failure mode and effect analysis (FMEA) for food: it is a product safety management system that evolved
and matured in the commercial food processing industry allowing food processors to take a proactive approach to prevent
foodborne diseases. Both the FDA and the USDA have embraced HACCP as the most effective method to ensure farm-to-table
food safety in the United States. This handbook also assists the certification candidate preparing for the ASQ Certified HACCP
Auditor (CHA) examination. It includes chapters covering the HACCP audit, the HACCP auditor, and quality assurance analytical
tools.
Authoritative coverage presented in a format designed to facilitate teaching and learning.
With the application of new analytical techniques, the field of food fermentation has grown in recent years. This book provides the
latest information and relevant advances on the microbial ecology of fermented foods and the application of molecular methods.
This book serves as a guide for students and researchers on the most advanced techniques to identify bacteria and helps in
choosing the most appropriate tools to study fermented food from a microbiological point of view.
Food safety awareness is at an all time high, new and emerging threats to the food supply are being recognized, and consumers
are eating more and more meals prepared outside of the home. Accordingly, retail and foodservice establishments, as well as food
producers at all levels of the food production chain, have a growing responsibility to ensure that proper food safety and sanitation
practices are followed, thereby, safeguarding the health of their guests and customers. Achieving food safety success in this
changing environment requires going beyond traditional training, testing, and inspectional approaches to managing risks. It
requires a better understanding of organizational culture and the human dimensions of food safety. To improve the food safety
performance of a retail or foodservice establishment, an organization with thousands of employees, or a local community, you
must change the way people do things. You must change their behavior. In fact, simply put, food safety equals behavior. When
viewed from these lenses, one of the most common contributing causes of food borne disease is unsafe behavior (such as
improper hand washing, cross-contamination, or undercooking food). Thus, to improve food safety, we need to better integrate
food science with behavioral science and use a systems-based approach to managing food safety risk. The importance of
organizational culture, human behavior, and systems thinking is well documented in the occupational safety and health fields.
However, significant contributions to the scientific literature on these topics are noticeably absent in the field of food safety.
The increased emphasis on food safety during the past two decades has decreased the emphasis on the loss of food through spoilage,
particularly in developed co- tries where food is more abundant. In these countries spoilage is a commercial issue that affects the pro?t or
loss of producers and manufacturers. In lesser developed countries spoilage continues to be a major concern. The amount of food lost to
spoilage is not known. As will be evident in this text, stability and the type of spoilage are in?uenced by the inherent properties of the food and
many other factors. During the Second World War a major effort was given to developing the te- nologies needed to ship foods to different
regions of the world without spoilage. The food was essential to the military and to populations in countries that could not provide for
themselves. Since then, progress has been made in improved product formulations, processing, packaging, and distribution systems. New
products have continued to evolve, but for many new perishable foods product stability continues to be a limiting factor. Many new products
have failed to reach the marketplace because of spoilage issues.
The goal of this book is to show how to build and manage a food safety department that is tasked with ensuring food safety within a food
retail business. The experiences of the author as the head of Food and Product Safety at Chick-fil-A will be used as the model. Specifically,
the book will discuss the specific components of a food safety program, the tactics needed to establish these components (forming the
majority of the chapters), how to measure the success of each component, and how to influence the organization to ensure resources to
support the program. The book will also focus on how to choose and work with the appropriate partners, validate the value to the business,
and initiate the new component throughout the organization, including how to sustain the component within the program. Five features of this
book that make it distinctive are: Most current “How to” book on leading a food safety department from the perspective of a respected
national brand Provides the proper organization and methods to manage the work necessary to ensure food safety within the organization
Provides the means to utilize risk-based decisions linked to business practices that accommodate a business analysis model Demonstrates
step-by-step examples that can be used for continuous improvement in sustaining food safety responsibilities Provides examples on how to
gain influence and obtain resources to support food safety responsibilities
Food proteomics is one of the most dynamic and fast-developing areas in food science. The goal of this book is to be a reference guide on
the principles and the current and future potential applications of proteomics in food science and technology. More specifically, the book will
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discuss recent developments and the expected trends of the near future in food proteomics. The book will be divided into two parts. The first
part (7 chapters) will focus on the basic principles for proteomics, e.g., sample preparation, such as extraction and separation techniques,
analytical instrumentation currently in use, and available databases for peptide and protein identification. The second part of the book (26
chapters) will focus on applications in foods. It will deal with quality issues related to post-mortem processes in animal foods and quality traits
for all foods in general, as well as the identification of bioactive peptides and proteins, which are very important from the nutritional point of
view. Furthermore, consumers are now extremely susceptible to food safety issues, and proteomics can provide reassurance with different
safety aspects, such as food authenticity, detection of animal species in the food, and identification of food allergens. All of these issues will
be covered in this book. It is also worth noting that both editors are internationally recognized experts in the field of food science, and both
have edited numerous food science books and handbooks.
This book examines the two major parasite groups that are transmitted via water or foods: the single-celled protozoa, and the helminths:
cestodes (tapeworms), nematodes (round worms), and trematodes (flukes). Each chapter covers the biology, mechanisms of pathogenesis,
epidemiology, treatment, and inactivation of these parasites. This important new text offers a better understanding of the biology and control
of parasitic infections necessary to reduce or eliminate future outbreaks in the U.S. and elsewhere.
This is the first book to focus entirely on viruses in foods. It collates information on the occurrence, detection, transmission, and epidemiology
of viruses in various foods. Although methods for bacterial detection in food are available, methods for detection of viruses in food, with the
exception of shellfish, are not available. It is important, therefore, to develop methods for direct examination of food for viruses and to explore
alternate indicators that can accurately reflect the virological quality of food. This book addresses these issues along with strategies for the
prevention and control of viral contamination of food.
Beginning with the basics of lactic acid bacteria and stress response, then working into specific fields of research and current developments,
Stress Responses of Lactic Acid Bacteria will serve as an essential guidebook to researchers in the field, industry professionals, and
advanced students in the area. The exploration of stress responses in lactic acid bacteria began in the early 90s and revealed the differences
that exist between LAB and the classical model microorganisms. A considerable amount of work has been performed on the main genera /
species of LAB regarding the genes implicated and their actual role and regulation, and the mechanisms of stress resistance have also been
elucidated. Recent genome and transcriptome analyses complement the proteome and genetic information available today and shed a new
light on the perception of and the responses to stress by lactic acid bacteria.
? the book introduces a valuable computer modelling tool, available on the Internet, that is especially useful as a research of teaching tool for
pathogen identification.
While minimally processed foods satisfy the increasing market demands for foods with fewer preservatives, higher nutritive value, and fresh
sensory attributes, there is a greater risk of diseases if they are improperly handled. Microbial Safety of Minimally Processed Foods explores
innovative preventative solutions to food-borne diseases from the perspectives of the producer, the handler, the consumer, the food preparer,
as well as the food inspector, and researcher. This book provides you with the latest research and insight into assuring the microbial safety of
red meats, poultry, fish, vegetables, fruits, and bakery products that receive less than stringent sterilizing preparation. It explores and
describes the methods used for pathogen detection along with strategies for preventing future pathogen occurrences in the minimally
processed foods. The book also provides in-depth evaluations of HACCP regulations and risk assessments of those minimally processed
foods. Designed to stimulate the development of increasingly safer foods, Microbial Safety of Minimally Processed Foods details state-of-theart technologies that have the potential to enhance microbiological safety of minimally processed foods without sacrificing their natural,
untreated visual appearance and sensory properties.
"This book is publication no. C-101121-1-85,[and] no. C-10112-2-85 of the New Jersey Agricultural Experiment Station"--Pre
Principles of Microbiological Troubleshooting in the Industrial Food Processing Environment provides proven approaches and suggestions for
finding sources of microbiological contamination of industrially produced products. Industrial food safety professionals find themselves
responsible for locating and eliminating the source(s) of food contamination. These are often complex situations for which they have not been
adequately prepared. This book is written with them, the in-plant food safety/quality assurance professional, in mind. However, other
professionals will also benefit including plant managers, regulatory field investigators, technical food safety policy makers, college instructors,
and students of food science and microbiology. A survey of the personal and societal costs of microbial contamination of food is followed by a
wide range of respected authors who describe selected bacterial pathogens, emerging pathogens, spoilage organisms and their significance
to the industry and consumer. Dr. Kornacki then provides real life examples of in-plant risk areas / practices (depicted with photographs taken
from a wide variety of food processing facilities). Factors influencing microbial growth, survival and death area also described. The reader will
find herein a practical framework for troubleshooting and for assessing the potential for product contamination in their own facilities, as well as
suggestions for conducting their own in-plant investigations. Selected tools for testing the environment and statistical approaches to testing
ingredients and finished product are also described. The book provides suggestions for starting up after a processing line (or lines) have been
shut down due to a contamination risk. The authors conclude with an overview of molecular subtyping and its value with regard to in-plant
investigations. Numerous nationally recognized authors in the field have contributed to the book. The editor, Dr. Jeffery L. Kornacki, is
President and Senior Technical Director of the consulting firm, Kornacki Microbiology Solutions in Madison, Wisconsin. He is also Adjunct
Faculty with the Department of Food Science at the University of Georgia and also with the National Food Safety & Toxicology Center at
Michigan State University.
Safety of Meat and Processed Meat provides the reader with the recent developments in the safety of meat and processed meat, from the
abattoir along the processing chain to the final product. To achieve this goal, the editor uses five approaches. The first part deals with the
main biological contaminants like pathogen microorganisms, specially E. coli and L. monocytogenes, toxins and biogenic amines that can be
present either in meat or its derived products. The second part focuses on main technologies for meat decontamination as well as
developments like active packaging or bioprotective cultures to extend the shelf life. The third part presents non-biological contaminants and
residues in meat and meat products including nitrosamines, PAH, veterinary drugs and environmental compounds. The fourth part discusses
current methodologies for the detection of microorganisms, its toxins, veterinary drugs, environmental contaminants and GMOs, and the final
part deals with predictive models, risk assessment, regulations on meat safety, consumer perception, and other recent trends in the field. This
book is written by distinguished international contributors with excellent experience and reputation. In addition, brings together advances in
different safety approaches.
Foodborne illnesses caused by various bacterial, viral, and fungal pathogens lead to a high number of morbidity and mortality in the U.S. and
throughout the world. Recent advances in microbial genomics have significantly improved our understanding of the physiology, evolution,
ecology, epidemiology, and pathogenesis of different foodborne pathogens. This book focuses on the genomics of foodborne bacterial
pathogens. It begins with a brief overview of the recent advances in microbial genomics and the impact of genomics on food safety research.
Then, eight chapters follow that elaborate some in-depth reviews on the genomics of several common foodborne bacterial pathogens
including Bacillus, Campylobacter, Clostridium, Escherichia coli, Listeria, Salmonella, Staphylococcus, and Vibrio. Finally, the last four
chapters focus on some current genomic, transcriptomic, and proteomic technologies and their applications in studying the epidemiology,
evolution, and pathogenesis of foodborne bacterial pathogens. Genomics of Foodborne Bacterial Pathogens can be used as a reference by
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scientists and professionals in academia, government, and industry who are interested in understanding microbial genomics and using
genomics tools to study foodborne bacterial pathogens. This book can also be used as a textbook for instructors and professors who teach
food microbiology or microbial genomics-related courses at the post-graduate level.
Following up on the critical success of the first edition, this textbook presents a classroom-friendly adaptation that has been student tested for
level and depth of coverage. This new edition offers a straightforward approach to learning the core principles without sacrificing depth,
clarity, or rigor. It introduces the genetics and mechanisms important to specific issues in food microbiology. This textbook encourages
today's students to acquire the understanding and skills necessary for practicing food safety in the future. The textbook has been completely
updated based on student input and on new discoveries in food microbiology. Organized into five major sections, which can be taught in any
order, this new edition adds important new details, including expanded coverage of food fermentations. Additionally, this student-friendly
textbook employs attractive instructive material such as text boxes, case studies, chapter summaries, questions for critical thought, and a
glossary. The first section, "Basics of Food Microbiology," cements foundational material, while the next four sections detail specific foodborne organisms and strategies for controlling them. Descriptions of outbreaks of food-related infections inject life into the coverage of
pathogens.
Presents a survey of food safety issues, ranging from mad cow disease to genetically modified corn. Through a combination of statistics and
substantive information, this book delineates the nature and scope of the issues. It also introduces readers to the activists and government
agencies that play a role in the battle for food safety.
- Brand-new undergraduate textbook that complements Food Microbiology: Fundamentals and Frontiers - Presents up-to-date issues in food
microbiology, such as mad cow disease, food biosecurity, and molecularly-based food detection systems - Provides useful pedagogical tools
such as chapter objectives, chapter summaries, text boxes, and questions to stimulate critical thought - Written in readable style and
language - Reviewed by students for depth of coverage and use of terminology appropriate at under-graduate level
First multi-year cumulation covers six years: 1965-70.
Maintaining the high standard set by the previous bestselling editions, Fundamental Food Microbiology, Fourth Edition presents the most upto-date information in this rapidly growing and highly dynamic field. Revised and expanded to reflect recent advances, this edition broadens
coverage of foodborne diseases to include many new and emerging pathogens, as well as descriptions of the mechanism of pathogenesis.
An entirely new chapter on detection methods appears with evaluations of advanced rapid detection techniques using biosensors and
nanotechnology. With the inclusion of many more easy-to-follow figures and illustrations, this text provides a comprehensive introductory
source for undergraduates, as well as a valuable reference for graduate level and working professionals in food microbiology or food safety.
Each chapter within the text’s seven sections contains an introduction as well as a conclusion, references, and questions. Beginning with the
history and development of the field, Part I discusses the characteristics and sources of predominant food microorgasnisms and their
significance. Part II introduces microbial foodborne diseases, their growth and influencing factors, metabolism, and sporulation. The third Part
explains the beneficial uses of microorganisms in starter cultures, biopreservation, bioprocessing, and probiotics. Part IV deals with food
spoilage and methods of detection, followed by a discussion in Part V of foodborne pathogens associated with intoxication, infections, and
toxicoinfections. Part VI reviews control methods with chapters on control of microbial access and removal by heat, organic acids, physical
means, and combinations of methods. The final section is an in-depth look at advanced and traditional methods of microbial detection and
food safety. Four appendices provide additional details on food equipment and surfaces, predictive modeling, regulatory agencies, and
hazard analysis critical control points.
This book will introduce non-molecular biologists to diagnostic PCR-based te- nologies for the detection of pathogens in foods. By the
conclusion of this book, the reader should be able to: 1) understand the principles behind PCR including real-time; 2) know the basics
involved in the design, optimization, and imp- mentation of PCR in food microbiology lab setting; 3) interpret results; 4) know limitations and
strengths of PCR; and 5) understand the basic principles behind a new fledgling technology, microarrays and its potential applications in food
microbiology. This book will provide readers with the latest information on PCR and microarray based tests and their application towards the
detection of bacterial, protozoal and viral pathogens in foods. Figures, charts, and tables will be used, where appropriate, to help illustrate
concepts or provide the reader with useful information or resources as an important starting point in bringing molecular diagnostics into the
food microbiology lab. This book is not designed to be a “cookbook”PCR manual with recipes and step-by-step instructions but rather serve
as a primer or resource book for students, faculty, and other professionals interested in molecular biology and its integration into food safety.
v Table of Contents Preface . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . v Chapter 1. PCR Basics Amanda Fairchild,
M. S. , Margie D. Lee DVM, Ph. D. , and John J. Maurer, Ph. D. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1 Chapter 2. The Mythology of PCR:
A Warning to the Wise John J. Maurer, Ph. D. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 27 Chapter 3.
The new textbook Food Microbiology: an Introduction is an up-to-date entrée to the inherently complex and challenging field of food
microbiology.
The book has two objectives, #1 as a "how to" text for professionals, it aims for a clear and concise presentation of practical solutions,
accepted methods, and standard practices, #2 as a textbook for courses at the academic level, it aims to provide just enough theoretical
background to enable the student to understand which sensory methods are best suited to particular research problems and situation, and
how tests can best be implemented.
This book addresses the shelf life of foods, a key factor in determining how food is distributed and consequently where and when different
food products are available for consumption. Shelf life is determined by several factors, including microbiological, chemical, physical, and
organoleptic deterioration. Often these factors are interrelated and interdependent. The editors of this volume focus specifically on the
microbial factors related to shelf life of perishable foods and food commodities. This allows for more detailed coverage of foodborne bacterial
pathogens and spoilage microorganisms of concern. The initial part of the book covers the why and how of shelf life determination as well as
the specific microbial pathogens and spoilage microorganisms of concern for perishable foods. Contributors address topics such as the
techniques utilized for determination of shelf life, the frequency of shelf life testing for different products, the interpretation of data to make
shelf life determinations, and management of shelf life of food products from the perspective of the food producer, distributor, retailer, and
regulator. Three key areas impacting shelf life are addressed in detail: sanitation, processing, and packaging. The sanitation chapter explains
the necessary components of cleaning and sanitizing to assure a hygienic processing environment and why that is critical to shelf life control.
Traditional processing procedures are reviewed and advanced processing technologies are explored. Materials used in food packaging and
the utilization of traditional and activated food packaging by product type are covered in detail. The latter two chapters of the book delve into
newer techniques of analysis and explore the microbiome of food products. Implications of microbial ecology and microbial quantification in
food products are discussed in chapters on genomics and in the changing dogma of meat shelf life. The primary audience for this work
includes food industry quality and food safety technicians, managers, directors, and executives responsible for shelf life. Academicians and
governmental researchers involved in research and teaching about food safety and quality will also find the material relevant and useful.

Federal regulatory agencies have embraced Hazard Analysis Critical Control Point (HACCP) as the most effective method to offer
farm-to-table food safety and quality in the United States—but it is important to look beyond HACCP. The ASQ Certified Food
Safety and Quality Auditor (CFSQA) Handbook serves as a baseline of knowledge for auditors of food safety and quality systems
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that covers other aspects of food production, including preventive controls. This handbook assists certification candidates in
preparing for the ASQ Certified Food Safety and Quality Auditor (CFSQA) examination. Its chapters cover the HACCP audit and
auditor, preventive principles, and quality assurance analytical tools. The updated fourth edition also includes: • The history of
primitive and modern food preservation methods, including the introduction of HACCP methods • The evolution of prerequisite
programs, such as chemical and microbiological controls • The importance of other food system support programs, such as
product traceability and recall, facility design, and environmental control and monitoring • Preliminary tasks for developing a
HACCP plan
While many food science programs offer courses in the microbiology and processing of fermented foods, no recently published
texts exist that fully address the subject. Food fermentation professionals and researchers also have lacked a single book that
covers the latest advances in biotechnology, bioprocessing, and microbial genetics, physiology, and taxonomy. In Microbiology
and Technology of Fermented Foods, Robert Hutkins has written the first text on food fermentation microbiology in a generation.
This authoritative volume also serves as a comprehensive and contemporary reference book. A brief history and evolution of
microbiology and fermented foods, an overview of microorganisms involved in food fermentations, and their physiological and
metabolic properties provide a foundation for the reader. How microorganisms are used to produce fermented foods and the
development of a modern starter culture industry are also described. Successive chapters are devoted to the major fermented
foods produced around the world with coverage including microbiological and technological features for manufacture of these
foods: Cultured Dairy Products Cheese Meat Fermentation Fermented Vegetables Bread Fermentation Beer Fermentation Wine
Fermentation Vinegar Fermentation Fermentation of Foods in the Orient Examples of industrial processes, key historical events,
new discoveries in microbiology, anecdotal materials, case studies, and other key information are highlighted throughout the book.
Comprehensively written in a style that encourages critical thinking, Microbiology and Technology of Fermented Foods will appeal
to anyone dealing in food fermentation – students, professors, researchers, and industry professionals.
A food allergen has the ability to first elicit an IgE response, and then, on subsequent exposures, a clinical response to the same
or similar protein. How harmless food protein becomes recognized by the mucosal immune system as an allergen remains an
open question and more data are needed to explain how regulatory mechanisms of the mucosal immune system fail and result in
allergic sensitization to dietary antigens. Some biochemical characteristics associated with food allergens, such as the presence of
multiple, linear IgE-binding epitopes and the resistance of the protein to digestion and processing, seem to predominate among
food allergens. Digestion susceptibility of food allergens that sensitize via the gastrointestinal tract and stability to food processing
conditions are inherently related to protein structural features. Thereby, physiological changes in the digestion process,
pathological conditions affecting digestion, as well as procedures and food processing conditions that affect protein structure may
all have a profound effect on the sensitizing potential and allergenicity of food proteins. In addition, signals coming from the diet
and micro biome can modulate regulatory mechanisms of the mucosal immune system and influence mucosal immunity and
intestinal barrier function. The detection of allergenic ingredients in food products has received increased attention from the food
industry and legislative and regulatory agencies over recent years. This has resulted in the improvement of applied safety
measures that provide protection for food-allergic consumers and development of sensitive and highly specific analytical methods
of food allergens detection. Food allergy is an important and common health issue and therefore there is a need to characterize
the sensitizing potential of newly introduced proteins in genetically engineered foods. A combination of in vitro and in silico
methods provide information that contributes to safety assessment. Suitable in vivo models may provide a more holistic
assessment of allergenic potential of novel food proteins.
This fourth edition of Modern Food Microbiology is written primarily for use as a textbook in a second or subsequent course in
microbiology. The previous editions have found usage in courses in food microbiology and applied microbiology in liberal arts, food
science, food technology, nutritional science, and nutrition curricula. Although organic chemistry is a desirable prerequisite, those
with a good grasp of biology and chemistry should not find this book difficult. In addition to its use as a textbook, this edition, like
the previous one, contains material that goes beyond that covered in a typical microbiology course (parts of Chaps. 4, 6, and 7).
This material is included for its reference value and for the benefit of professionals in microbiology, food science, nutrition, and
related fields. This edition contains four new chapters, and with the exception of Chapter 15, which received only minor changes,
the remaining chapters have undergone extensive revision. The new chapters are 17 (indicator organisms), 18 (quality control), 21
(listeriae and listeriosis), and 24 (animal parasites). Six chapters in the previous edition have been com bined; they are
represented in this edition by Chapters 12, 13, and 14. In the broad area of food microbiology, one of the challenges that an author
must deal with is that of producing a work that is up to date.
This state–of–the–art text provides new information in the field of food microbiology, offering current, definitive, factual material
written by experts on each subject. Emphasizing the molecular and mechanistic aspects of food microbiology, this advanced text
fulfills the need of research microbiologists, graduate students and instructors of food microbiology courses for an in–depth
treatment of food microbiology. The text is organised into nine major sections that address each of the main areas of the field,
including microbial food spoilage, foodborne pathogenic bacteria, mycotoxigenic moulds, viruses, foodborne and waterborne
parasites, preservatives and preservation methods, food fermentations, advanced techniques in food microbiology.
Fermented Foods serves up the history and science behind some of the world’s most enduring food and drink. It begins with wine,
beer, and other heady brews before going on to explore the fascinating and often whimsical histories of fermented breads, dairy,
vegetables, and meat, and to speculate on fermented fare’s possible future. Along the way, we learn about Roquefort cheese’s
fabled origins, the scientific drive to brew better beer, the then-controversial biological theory that saved French wine, and much
more. Christine Baumgarthuber also makes several detours into lesser known ferments—African beers, the formidable cured meats
of the Subarctic latitudes, and the piquant, sometimes deadly ferments of Southeast Asia. Anyone in search of an accessible, fun,
yet comprehensive survey of the world’s fermented foods need look no further than this timely, necessary work.
Presenting compelling and current information about some of the most important food safety issues, this book is an invaluable
reference for anyone interested in avoiding foodborne disease or understanding how food safety standards could be improved. •
Provides an up-to-date summary of food safety issues, many of which are controversial or commonly discussed in the media •
Offers a breadth of perspectives about the future of food safety from a range of professionals • Includes an excerpt from the 2011
Food Safety Modernization Act that enables readers to directly examine the key elements of this law that affects many aspects of
the food we eat
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