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3.James M.Jay / modern food Microbiology. Last edition.

4. Varnam & Evans , Food-borne pathogens, Manson publication. Last edition.

5. Food Toxicology / Deshpande. Last edition.

6. Vanderzant , Compendium of methods for the microbiological examination.
. Washington: American public Health Association (APHA ). last edition
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