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Deterioration of flour of buckwheat, Fagopyrum esculentum, by
microorganism contamination.
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EAZERE(TIEN) Prevalence of enterotoxigenic staphylococei in bakery products.
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B CHEEE (TIEN) Microbiology of cracker sponge fermentation.
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State Univ.)
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Antimicrobial interactions of microbial species involved in the fermentation of
cassava dough into aghelima with particular reference to the inhibitory effect
of lactic acid bacteria on enteric pathogens

&% A

MANTE E S, SAKYI-DAWSON E, (Univ. Ghana, Legon, GHA) AMDA-AWUA W K. (Food Res.
Inst., Accra, GHA)
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Bacterial contamination inconmercial noodles.
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Survival and characterization of Escherichia coli strains in a typical
Mexican acid-Termented food.

INZUNZA A, CRAVIOTO A, ESL!‘;VA G,

EER (A) SAINZ T, WACHER G, MAVARRGC A, MOLINA J,
(Univ. Nacional Autonoma de Mexico, Mexico, MEX) ESPINOZAJ CENTUR 10N
D, (Univ. Juarez Autonoma de Tabasco, Tabasco, MEX)

Hi 1 (S0) Int J Food Microbiol JN: AQ434G; ISSN: 0168-1605: CODEN: IJFMDD VOL, 71
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EHOBEOD Articte (A): Short Communication (a2)
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Bacterial Contamination of Ready-to-Eat Foods and Fresh Products in
Retail Shops and Food Factories.

EHE A KANEKO K, HAYASHIDANI H, KOSUGE J, KATO M, TAKAHASHI K, SHIRAKI Y, OGAWA
M. (Tokyo Univ. Agriculture and Technol., Tokyo, JPN)  OHTOMO Y, (Aomori
Prefectural inst, Public Health and Environment, Aomori, JPN)
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: fri S & EEEIE 5 (HACCP)
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Shelf-life of fresh filled pasta, Hazard analysrs and critical control
points of the manufacturing process and household practices.

EEA A GIANNUZZ! L, (Univ. Nacional de La Plata, La Plata, ARG)

8 (S0) J Food Process Preserv JN: HO774A; ISSN: 0145-8892 VOL. 22 NO. 6 PAGE.
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MERRBE~/XO0—=1Z81+ 3 Escherichia coli 0157:H7 M47E
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Survival of Escherichia coli 0157:H7 in Full- and Reduced-Fat Pepperoni
after Manufacture of Sticks, .Storage of Slices at 4°C or 21°C under Air
and, Yacuum, and Baking of Slices on Frozen Pizza at 135, 191 and 246°C.

&4 (W) FAITH N G, WIERZBA R K, THNOT A M, ROERING A M, LORANG T D, KASPAR C W,
LUCHANSKY J B, (Univ. Wisconsin, Wisconsin, USA)
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Coml iance with recent food hygiene legislation and microbiological monitoring in
cooked meat product plants.

EEA W) TEBBUTT G M, (South Gleveland Hospital, Middlesbrough, (GBR) SOUTHWELL M, (Pep.
Environmental Health, Darlington, GBR)
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Effect of under-vacuum packaging on microbiology of fresh “home-made” pasta.

EEA (A SINIGAGLIA M, CORBO MR, DI FABIO G, MASSA S, (Fac. Agraria di Foggia, Foggi, ITA)
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SLOCEERA(TIEN) Microbiological studies on pizza sold in Egypt.
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Amicrobiological survey of contamination and microflora on Western—style
undr ied confectioneries in the market and detection of enterotoxin
production by Staphylococcus aureus strains isolated from them.
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