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Attempts to provide safer and higher quality fresh and minimally processed produce have given riseto a
wide variety of decontamination methods, each of which have been extensively researched in recent years.
Decontamination of Fresh and Minimally Processed Produce is the first book to provide a systematic view
of the different types of decontaminants for fresh and minimally processed produce. By describing the
different effects — microbiological, sensory, nutritional and toxicological — of decontamination treatments, a
team of internationally respected authors reveals not only the impact of decontaminants on food safety, but
also on microbial spoilage, vegetable physiology, sensory quality, nutritional and phytochemical content and
shelf-life. Regulatory and toxicological issues are also addressed.

The book first examines how produce becomes contaminated, the surface characteristics of produce related
to bacterial attachment, biofilm formation and resistance, and sublethal damage and its implications for
decontamination. After reviewing how produce is washed and minimally processed, the various
decontamination methods are then explored in depth, in terms of definition, generation devices, microbial
inactivation mechanisms, and effects on food safety. Decontaminants covered include: chlorine, electrolyzed
oxidizing water, chlorine dioxide, ozone, hydrogen peroxide, peroxyacetic acid, essential oils and edible
films and coatings. Other decontamination methods addressed are biological strategies (bacteriophages,
protective cultures, bacteriocins and quorum sensing) and physical methods (mild heat, continuous UV light,
ionizing radiation) and various combinations of these methods through hurdle technology. The book
concludes with descriptions of post-decontamination methods related to storage, such as modified
atmosphere packaging, the cold chain, and modeling tools for predicting microbia growth and inactivation.

The many methods and effects of decontamination are detailed, enabling industry professionalsto
understand the available state-of-the-art methods and select the most suitable approach for their purposes.
The book serves as a compendium of information for food researchers and students of pre- and postharvest
technology, food microbiology and food technology in general. The structure of the book allows easy
comparisons among methods, and searching information by microorganism, produce, and quality traits.
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From reader reviews:
Deanna Stewart:

This Decontamination of Fresh and Minimally Processed Produce are usually reliable for you who want to
become a successful person, why. The reason of this Decontamination of Fresh and Minimally Processed
Produce can be one of many great books you must have is giving you more than just ssmple looking at food
but feed you actually with information that possibly will shock your previous knowledge. Thisbook is
definitely handy, you can bring it amost everywhere and whenever your conditions throughout the e-book
and printed types. Beside that this Decontamination of Fresh and Minimally Processed Produce giving you
an enormous of experience such as rich vocabulary, giving you test of critical thinking that we all know it
useful in your day activity. So, let's have it and enjoy reading.

Wedley Binns:

Reading a publication tends to be new life style within this era globalization. With reading through you can
get alot of information that may give you benefit in your life. Together with book everyone in this world
may share their idea. Textbooks can also inspire alot of people. Plenty of author can inspire their own reader
with their story or perhaps their experience. Not only situation that share in the guides. But also they write
about the knowledge about something that you need illustration. How to get the good score toefl, or how to
teach your children, there are many kinds of book that you can get now. The authors nowadays alwaystry to
improve their proficiency in writing, they also doing some research before they write to their book. One of
them is this Decontamination of Fresh and Minimally Processed Produce.

Elizabeth Morris:

Decontamination of Fresh and Minimally Processed Produce can be one of your starter books that are good
idea. All of usrecommend that straight away because this reserve has good vocabulary that will increase
your knowledge in vocab, easy to understand, bit entertaining but nonethel ess delivering the information.
The copy writer giving hisher effort to place every word into joy arrangement in writing Decontamination of
Fresh and Minimally Processed Produce however doesn't forget the main level, giving the reader the hottest
as well as based confirm resource info that maybe you can be certainly one of it. This great information can
easily drawn you into new stage of crucial contemplating.

Christopher Gaobert:

Y ou can find this Decontamination of Fresh and Minimally Processed Produce by browse the bookstore or
Mall. Simply viewing or reviewing it could to be your solve trouble if you get difficulties for the knowledge.
Kinds of this e-book are various. Not only through written or printed but additionally can you enjoy this
book by e-book. In the modern erajust like now, you just looking from your mobile phone and searching
what your problem. Right now, choose your personal ways to get more information about your e-book. Itis
most important to arrange yourself to make your knowledge are still update. Let's try to choose proper ways
for you.
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