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4/24 |Chap. 13 Food Protection with Chemicals, and by Biocontrol - Hi4
5/01 |Chap. 14 Food Protection with Modified Atmospheres e
Chap. 15 Radiation Protection of Foods, and Nature of Microbial
5/08 |Radiation Resistanc a4 ;f}
Chap. 16 Protection of Foods with Low-Temperatures
Chap. 17 Food Protection with High-Temperatures -
5/15 |Chap. 18 Protection of Foods by Drying
Chap. 20 Indicators of Food Microbial Quality and Safety *RB
5/22 |Chap. 22 Introduction to Foodborne Pathogens
Chap. 23 Staphylococcal Gastroenteritis
5129 |3 &8 R
Chap. 24 Food Poisoning Caused by Gram-Positive Sporeforming -
6/05 Bacteria
Chap. 25 Foodborne Listeriosis
Chap. 26 Foodborne Gastroenteritis caused by Salmonella and -
6/12 Sl o
Chap. 27 Foodborne Gastroenteritis caused by Escherichia coli
Chap. 28 Foodborne Gastroenteritis caused by Vibrio
6/19 | % ¥ S B

%% # % : Modern Food Microbiology, Jay, J. M., 7th ed. P (02-2363-8586)
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