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Growth of Escherichia coli O157:H7 in raw ground beef stored at 10 C and the
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Modeling and predicting the simulateneous growth of Escherichia coli O157:H7
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Emviron Microbiol,1,2006)
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45 Corrigendum to Regulation (EC) No 854/2004 of the European Parliament and of
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Risk assessments of Sa/monella in eggs and broiler chickens (FAO/WHO:2002)
Risk Assessments for Sal/monella Enteritidis in Shell Eggs and Salmonella spp. In
Egg Products(USDA/FSIS:2005)
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FDA Food Code
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2001
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