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From Brand: Amer Society for Micraobiology : Food Microbiology: Fundamentals and Frontiers before
purchasing it in order to gage whether or not it would be worth my time, and all praised Food Microbiology:
Fundamentals and Frontiers:

0 of 0 people found the following review helpful. One Great Book and ResourceBy Mr MikeReceived as expected.
Thisisagreat comprehensive book that has lots of technical information on food borne ilinesses covering a variety of
topicsincluding food protection processes, microbe growth, toxin production and organism genetics. Although | am
not amicrobiologist or food professional, | am enjoying it.0 of 0 people found the following review helpful. A takes
craft brew and mom's cooking to awhole new level! By Katie DanielsonVery technical and elaborate! | love the
storytelling interwoven with the science based on the author's own journey to understand how the brain creates flavor.
| would recommend to any food chemist/scientific foodie/or curious food lover!0 of 0 people found the following
review helpful. Five StarsBy Dimitrios GkikasExcellent book. Well organized chapters with a plethora of updated
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information.

This essential reference emphasizes the molecular and mechanistic aspects of food microbiology in one
comprehensive volume. Addresses the field's major concerns, including spoilage, pathogenic bacteria, mycotoxigenic
molds, viruses, prions, parasites, preservation methods, fermentation, beneficial microorganisms, and food safety.
Details the latest scientific knowledge and concerns of food microbiology Offers a description of the latest and most
advanced techniques for detecting, analyzing, tracking, and controlling microbiological hazardsin food. Serves as
significant reference book for professionals who conduct research, teach food microbiology courses, analyze food
samples, conduct epidemiologic investigations, and craft food safety policies.



