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, Influence of brine concentration, brine temperature, and presaliing on
early gas defecis in raw milk pasta filata cheese. Nov 2004
%2 2 A non-dairy probiotic's {poi) influence on changing the gastrointestinal
i tract's microfiora environment. Jan-Feb 2005
Inactivation of pathogens inoculated into prepared seafood products for
3 manufacturing kimbab, steamed rice rolled in dried seaweed, by gamma
irradiation. Feb 2005
4 A preliminary evaluation of the effect of glove use by food handlers in
fast food restaurants. Jan 2005
;:; 5 Microbiological quality of fermented cassava flour 'kpor umilin'.  Jun 2004
A novel high-amylose barley cuitivar (Hordeum vulgare var. Himalaya 292)
X2 6 lowers plasma cholesterol and alters indices of large-bowel fermentation in pigs.
Oct 2004 ‘ ‘
Ox2 7 Detection method of injured Escherichia coli O157 .in noodles and vegetables
" Jun 2004
X1 8 Survival of Escherichia coli 0157;H7, ©111:H- and O26:H11 in antificially
M2 contaminated chocolate and confectionery products. Oct 1 2004 ,
9 Safety evaluation of an alpha-cyclodextrin  glycosyltranferase preparation.
Jun 2004
w2 10 |The three-dimensional structures of two beta-agarases. Nov 21 2003
' Antimicrobial  interactions of microbial species involved in the
11 fermentation of cassava dough into agbelima with particular reference to
the inhibitory effect of lactic acid bacteria on enteric pathogens.
‘ _ |Dec 15 2003
X1 12 |Microbiology of wheat and flour milling in Australia. Aug 15 2003
Antimicrobial effects of mustard flour and acetic acid against
*1 13 Escherichia coli ©157:H7, Listeria monocytogenes, and Salmonella enterica
serovar Typhimurium. May 2003
Comparison of methods for DNA isolation from food samples for detection
i4 of Shiga toxin-producing Escherichia coli by real-time PCR.
Mar 2003 .
%2 i5 Isolation, characterisation a_n.d identification of lactic acid bacteria
) from bushera; a Ugandan traditional fermented beverage. Feb 15 2003
X1 16 Microbiological quality of 18 degrees C ready-to-eat food products sold in Taiwan.
’ Feb 15 2003 )
17 Microbiological evaluation of ghanaian maize dough co-fermented with cowpea.
Sep 2002 :
%1 18 Combi_net.:i effects of mustard flour, acefic acid, and salt against
: Esherichia coil O157:H7 stored at 5 and 22 degrees C. Oct 2002
19 The effect of different cooking procedures on microbiological " and
chemical quality characteristics of Tekirdag meatballs. Aug 2002
[Isolation and characterization of Shiga-toxin-producing Escherichia coli
from frozen hamburgers and soft cheeses]
w2 20 Aislamiento y caracterizacion de Escherichia coli productor de toxina
Shiga en hamburguesas supercongeladas y quesos de pasta blanda.
Apr-Jun 2002
21 |Discrete forms of amylose are synthesized by isoforms of GBSSI in pea. Aug 2002
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22 |Phytate degradation by micro-organisms in synthetic media and pea flour. 2002
Microbiological and sensory quality of stored croissant-type bakery
ox2| 23 products depending on external (sorbic acid) and internal (dough, aw value)
) cenditions.
Jun 2002
04 Enhancement of {ransglutaminase activity by NMR identification of its
flexible residues affecting the active site. Apr 24 2002
25 Dry rehydratable film method for rapid enumeration of coliforms in foods
(3M Petrifim Rapid Coliform Count plate): collaborative study. Jan-Feb 2002
X2 26 Lactic acid and @risodium phosphate treatment of lamb breast to reduce
) bacterial contamination. Sep 2001 :
27 Construction of an efficient amylolytic industrial yeast strain
containing DNA exclusively derived from yeast. Jul 24 2001
28 |Foodborne diseases in Kenya. Jan 2001
28 1A survey of ethnic foods for microbial quality and aflatoxin content, Feb 2001
Massive outbreak of Escherichia coli O157:H7 infection in schoolchildren
30 in Sakai City, Japan, associated with consumption of white radish sprouts
Oct 15 1999
oxz| 31 Bacterial contamination gf ready-to-eat foods and fresh productsin
: retail shops and food factories. Jun 1999
32 Survival of Escherichia coli O157:H7 in potato starch as affected by
water activity, pH and temperature. Nov 2000
33 Microbiological, nutritional and sensory evaluation of long-time stored
amaranth biscuits produced from irradiation-freated amaranth grain. Feb 2000
34 The acute, genetic, developmental, and inhalation {oxicology of
1,1,1,8,3-pentafluoropropane (HFC 245fa). Dec 1999
35 The effects of fermentation and/or vacuum flask storage on the presence
of coliforms in complementary foods prepared for Ghanaian children. May 1999
36 Immunoassay for wheat processing quality: utilization of a sandwich assay
incorporating an immobilized single-chain fragment. Oct 1999
37 |[Bleeding infectious enteritis] Sep 1998
Survival of Escherichia coli O157:H7 in full- and reduced-fat pepperoni
after manufacture of sticks, storage of slices at 4 degrees C or 21 degrees
Ox2| 38 C under air and vacuum, and baking of slices on frozen plzza at 135, 191
’ and 246 degrees C.
Apr 1988
Epidemiological study of a food-borne outbreak of enterotoxigenic
39 Escherichia coli - O25:NM by pulsed-field gel electrophoresis and randomly
amplified polymorphic DNA analysis. Mar 1998
40 Identification of the major allergens in wheat flour responsible for
baker's asthma. Mar 15 1998
52 41 Probiotic fermented food mixtures: possible applications in clinical
: anti-diarrhoéa usage. 1998
42 Human small intestinal maltase-glucoamylase cDNA cloning. Homology to
sucrase-isomaltase. Jan 30 1998
X2 43 Is there any possibility of detecting the use of genetic engineering in

processed foods?  Jun 1997
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[Changes in the microbial picture during the production of poultry
salami]
44 Zmeny mlkroblalneho obrazu v priebehu technologickeho procesu vyroby
jemnej hydincovej salamy.
Mar 1997
%2 45 A simulation of microbial competition in the human colonic ecosystem. Oct 1996
46 |Efficacy of ozonated water against various food-related microorganisms. . Sep 19985
Ox2! 47 |lsolation of Escherichia coliin foods. Jun 1995
48 Expression ~from the Clostridium perfringens cpe promoter in C.
: perfringens and Bacillus subtilis. Dec 1994
[The degradation of vicine and convicine in field bean meal by selected
49 bacterial strains]
Untersuchungen zum Abbau von Vicin und Convicin in Ackerbohnen mehl durch
ausgewahlie Bakterienstamme. 1991
50 Dry rehydratable film for enumeration of total coliforms and Eschenchla
coli in foods: collaborative study. Jul-Aug 1991
51 Inhibition of antibody-dependent ailergic autocytotoxicity in rheumatoid
arthritis by OM-89. 1991
52 |Antimicrobial effect of fermented Ghanaian maize dough.  Mar 1991
53 | A christening party outbreak of haemorrhagic colitis and haemolytic
uraemic syndrome associated with Escherichia coli O 157.H7. Oct 1989
[Evaluation of the hygienico-sanitary quality of fresh noodles]
54 Determinacion de la calidad higienico-sanitaria de fideos frescos
Oct-Dec 1983
55 1%aécétenal survival and thermal responses of beef loaf after microwave processing.
56 Some aspects of bacterial contamination of hands of workers in food
service establishments. Mar 1988
A tentative national reference procedure for isolation and enumeration of
57 Escherichia coli from bivalve molluscan shellfish by most probable number
method. Dec 1986 :
58 Studies on fish protein concentrate and fish meal from river Nile bolti
fish (Tilapia nilotica). 1985
[Mutagenic effect of the food-coloring agents tartrazine and indigo
59 carmine] :
lzuchenie mutagennogo deistviia pishchevykh krasitelei tarfrazina i
indigokarmina. Mar-Apr 1984
80 Microbiolegical quality of macaroni and noodle products obtained at
retail markets. Sep 1982
%1 61 Interlaboratory evaluation of the AOAC method and the A-1 procedure for
’ recovery of fecal coliforms from foods. Sep 1981
[The behaviour of the microflora of wheat related to the cleaning- and
the flour mill-flow diagram. IV. Communication: [nvestigations regarding
the behaviour of the microflora during the cleaning and milling of grain
62 {author's {ransl}]

Die Mikroflora des Getreides im Reinigungs- und Vermahlungsdiagramm. IV.
Mitteilung: Untersuchungen uber das Verhalten der Mikroflora im Verlaufe
der Reinigung und Vermahlung des Getreides.

1980
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Addition of pearl barley to a rice-based diet for newly weaned piglets
63 increases the viscosity of the intestinal contents, reduces starch
digestibility and exacerbates post-weaning colibacillosis
2004
52 64 A non-dairy probiotic's (poi) influence on changing the gastrointestinal
) tract's microflora environment 2005
A novel high-amylose barley cultivar (Hordeum vulgare var. Himalaya 292)
X2 65 lowers plasma cholesterol and alters indices of large-bowel fermentation in
pigs 2004
x2 66 |Microbiological quality of fermented cassava flour 'kpor umilin' 2004
Survival of Escherichia coli 0157:H7, O111:H- and O26:H11 in artificially
X2 67 | contaminated chocolate and confectionery products
01 OCT 2004
Optimisation of the composition of a screen-printed acrylate polymer
68 enzyme layer with respect {o an improved selectivity and stability of
enzyme electrodes 15 SEP 2004
X2 69 Detection method of injured Escherichia coli O157 in noodles and
) vegetiables 2004
170 Sg}(‘%ﬁ evaluation of an alpha-cyclodextrin glycosyltranferase preparation
Outbreak of Shiga Toxin-Producing Escherichia coli O111:H8 Infections
®2 71 among Attendees of a High School Cheerleading Camp
15 JAN 2004
%2 72 {The Three-dimensional Structures of Two beta-Agarases 21 NOV 2003
73 {Extremophiles as a source for novel enzymes 2003
74 Session: Nutrients contributing to the fibre effect. Resistant starch as
a prebiotic and synbiotic: State of the art 2003
Antimicrobial effects of mustard flour and acetic acid against
75 Escherichia coli ©157:H7, Listeria monocytogenes, and Salmonella enterica
serovar Typhimurium 01 MAY 2003
76 Dietary fiber-rich barley products beneficially affect the intestinal tract of rats
01 DEC 2002
X2 77 Microbiological quality of 18degreesC ready-to-eat food products sold in Taiwan
’ 15 FEB 2003
Improvement of the probiotic effect of micro-organisms by their
78 combination with maltodextrins, fructo-oligosaccharides and polyunsaturated
fatty acids 2002 . '
79 M;%rggiological evaluation of ghanaian maize dough co-fermented with cowpea
Isolation and characterization of Shiga toxin-producing Escherichia coli
from frozen hamburgers and soft cheese ,
. AISLAMIENTO ¥ CARACTERIZACION DE ESCHERICHIA COL! PRODUCTOR DE
K21 80 roxiNa
SHIGA EN HAMBURGUESAS SUPERCONGELADAS Y QUESOS DE PASTA BLANDA
2002 '
81 Engineering of baker's yeasts, E. coli and Bacillus hosts for the
production of Bacillus subtilis lipase A 05 MAY 2002
89 Characteristics of B cell mitogen isolated from Korean-style fermented soybean paste
2001 :
83

A survey of ethnic foods for microbial quality and aflatoxin content 2001
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84 Properties of the recombinant alpha-glucosidase from Sulfolobus
solfataricus in relation to starch processing 22 JAN 2001
%2 85 Survival qf !Escherichia coft O157:H7 in potato starch as affected by
- water activity, pH and temperature 2000
86 The acute, genetic, developmental, and inhalation toxicology of
1,1,1,3,3-pentafluoropropane (HFC 245fa) 1999
Massive outbreak of Escherichia coli 0157:H7 infection in schoolchildren
87 in Sakai City, Japan, associated with consumption of white radish sprouts
15 OCT 19989
2 88 The effects of fermentation and/or vacuum flask storage on the presence
* of coliforms in complementary foods prepared for Ghanaian children 1999
Epidemiological study of afood-borne outbreak of enterotoxigenic
89 Escherichia coli O25:NM by pulsed-field gel electrophoresis and randomly
amplified polymorphic DNA analysis 1998
90 [dentification of the major allergens in wheat flour respon5|ble for baker's asthma
15 MAR 1998
2 | o The mlcroblolggma! safety of typical Guatemalan foods from street
’ ' vendors, low-income homes and hotels 1998
X2 92 Is there any possibility of detecting the use of genetic engineering in  processed foods?
: 1997
2 93 |A simulation of microbial competition in the human colonic ecosystem 1996
94 |Efficacy of ozonated water against various food-related microorganisms 1995
Profile of Escherichia coli O157:H7 pathogen responsible for hamburger-
95 borne outbreak of hemorrhagic colltls and hemolytic uremic syndrome in
Washington 1093
96 Inhibition of antibody-dependent allergic autocytotoxicity in rheumatoid
arthritis by OM-89 1991
97 JAntimicrobial effect of fermented Ghanaian maize dough 1991
98 B?;taesrial survival and thermal responses of beef loaf after microwave processing
Microbiological analy5|s of 'fresh pasta with filling'
89 ANALISI MICROBIOLOGICA DI PASTE ALIMENTARI FRESCHE CON RIPIENO
1985
100 A preliminary evaluation of the effect of glove use by food handlers in
fast food restaurants 2005
101 Det.ermi.ning the equi\_ralent_ phosphorus released by an Escherichia
. coli-derived phytase in broiler chicks 2004
102 Influence of brine conceniration, briqe temperature, and presalting on
early gas defects in raw milk pasta filata cheese 2004
X2 103 A novel high-amylose barley cultivar (Hordeum vulgare var. Himalaya _292_) _
' lowers plasma cholesterol and alters indices of large-howe! fermentation in pigs 2004
Addition of peari barley to a rice-based diet for newly weaned piglets
104 increases the viscosity of the intestinal contents, reduces starch
digestibility and exacerbates post-weaning colibacillosis 2004
%2 | 105 Survival' of Escherichia coli O157:H7: 0111:H- and O26:H11 In artificially
’ contaminated chocolate and confectionery products 2004
106 |Safety evaluation of an alpha-cyclodextrin glycosyltranferase preparation 2004
107 z%féigacy of ozone to reduce bacterial populations in the presence of food components
%02 108 Cutbreak of Shiga toxin-producing Escherichia coli ©O111:H8 infections among

attendees of a high school cheerleading camp. 2004
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Hazard Analysis and Critical Control Point in manufacturing line of lasagne.
109 | ORIGINAL LANGUAGE TITLE: Analisis de riesgos y control de puntos criticos
en la linea de produccion de la lasana de pollo, 2003
110 |Enzymatic determination of inulin and fructooligosaccharides in food. 2003
111 Statistical distributions describing microbial quality of surfaces and
foods in food service operations, 2004
112 High_-level exp_ression and secretion of Bacillus pumilus lipase B26 in
Bacillus subftilis Chungkookjang. 2003
112 [|Inactivation of E. coli K12 in apple juice by high voltage pulsed electric field. 2003
114 |The three-dimensional structures of two alpha-agarases, 2003
Antimicrobial interactions of microbial species involved in the
116 fermentation of cassava dough into agbelima with particular reference to
the inhibitory effect of lactic acid bacteria on enteric pathogens. 2003
116 Z%tagawor of Escherichia coli O157:H7 in tomato and processed tomato products.
117 The evaluatiqr] of microbial population of pizza cheese in refrigerator and
freezer conditions. 2003
Production of improved infant porridges from pearl millet using a lactic
118 acid fermentation step and addition of sorghum malt to reduce viscosity
- | of porridges with high protein, energy and solids (30%) content. 2003
Antimicrobial effects of mustard flour and acetic acid against Escherichia
119 coli O157:H7, Listeria monocytogenes, and Salmonella enterica serovar Typhimurium.
2003
120 Seqsitiyity and §peciﬁcity of the Sanita-kun Aerobic Count: Internal
validation and independent laboratory study. 2003
X2 121 [Microbiological quality of 18degreeC ready-to-eat food products sold in Taiwan. 2003
D 192 Isolation, characterisation_gnd identification of lactic acid bacteria from
) bushera: A Ugandan traditional fermented beverage. 2003
123 Effect gf.chitosqn.conjugation on t_he functional properties and
bactericidal activity of gluten peptides. 2002
124 |Microbiological evaluation of Ghanaian maize dough co-fermented with cowpea 2002
125 AOA_C I_NTERNATIO[\IAI._ Methods _Com_mittqe guidgl_ines for validation of ‘
qualitative and quantitative food microbiological official methods of analysis 2002
126 - Combined effects of mustard flour, acetic acid, and salt against Esherichia
coli O157:H7 stored at 5 and 22degreeC 2002
127 Characterization of edible coatings and microorganisms on food surfaces
using Fourier transform infrared photoacoustic spectroscopy 2001
128 |Expression of natural antimicrobial human lysozyme in rice grains 2002
129 The 9ﬁect of diﬁgre_nt cooking procedures on microbiological and chemical
quality characteristics of Tekirdag meatballs 2002
130 [Street foods in Accra, Ghana: How safe are they? 2002
131 2lbaorge-scale expression and purification of high-molecular-weight glutenin subunits
132 Cloning gf agene gnching raw-_sta_rch-d_igesting amylase from a Cytophaga
sp. and its expressian in Escherichia coli 2002
Microbiological and sensory quality of stored croissant-type bakery
2 133 products depending on external (sorbic acid) and lnterna[ (dough, aw  value) conditions
2002
134 Engineering of baker's yeasts, E. coli and Bacillus hosts for the

production of Bacillus subtilis Lipase A 2002
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135 Dry rehydrat_able fitm me}hod fpr rapid enumeration of coliforms in foods
(3MTM PetrifilmTM Rapid Coliform Count plate): Collaborative study 2002
136 |Effect of non-digestible oligosaccharides on gut microecosystem in rats 2002
137" Acid resistance of pathogenic E. coli strains isolated from pozol, a
Mexican maize fermented food and from clinical and environmental strains 2001
138 Surviyal anq characterization of Escherichia coli strains in a typical
Mexican acid-fermented food 2001
139 Functionality of endo-beta~xylar_1a]se proQuce;d by recombinant Escherichia -
coli and Saccharomyces cerevisiae sirains in bread-making 2001
X2 140 Lactic _acid and tr_isoc!ium phosphate treatment of lamb breast to reduce
) bacterial contamination 2001
141 Phytase and citric acid supplemel]tatior) in whole-wheat bread improves
phytate-phosphorus release and iron dialyzability 2001
142 Instrurnental, sensory aqd microbiological evaluation of flaveured pinto
bean (Phaseolus vulgaris) extrudates 2001
143 |A survey of ethnic foods for microbial quality and aflatoxin content 2001
%2 144 Suryiyal of Escherichia coli O157:H7 in potato starch as affected by water
i} activity, pH and temperature 2000
145 Effects of sodium fertilizers and supplements on milk production and
mammary gland health 2000
145 The acute, genetic, developmental, and inhalation toxicology of
1,1,1,3,3-pentafluoropropane (HFC 245fa) 1999
147 I.mmunoas.say for.wheat.proces_sing qua[ity: Utilization of a sandwich assay
incorporating an immobilized single-chain fragment 1999
148 |Studies on the improvement of functions of useful proteins: Monograph 1999
149 Massi_ve_outbreak of E_scherichiq coli O157:H? inf.ectio_n in sqhoolchildren in
Sakai City, Japan, associated with consumption of white radish sprouts 1998
150 Effe_ct of digtary high- and low-methylated citrus pectiq on the activity of
the ileal microflora and morphology of the small intestinal wall of broiler chicks 1999
s | 151 TheT effect_s of fermentation and/or vacuum flask storag‘e on tpe presence of
: ‘ califorms in complementary foods prepared for Ghanaian children 1999
52 152 Bacterial contamination of ready-to-eat foods and fresh products in retail
e shops and food factories 1999
153 The |solat|_on and detectlop of L:sterfa from artiﬂ_cial‘ly contaminated food
by use of immunomagnetic separation and cultivation procedures 1999
(54 In vitro_and in vivo cparacterization of potential probiotic lactic acid
bacteria and prebiotic carbohydrates 1999
1 155 Inhibition of Salmonella typhimurium and Escherichia coli by fermented
. flour of finger millet (Eleusine coracana) 1998
156 Influence of temperature and p[—! on sqrvival c_Jf Escherichia coli O157:H7 in
dry foods and growth in reconstituted infant rice cereal 1998
157 Contribution to the application of methods of quality assurance at the
processing of linguica of Vinha d'Alhos 1998
Survival of Escherichia coli ©157:H7 in full- and reduced-fat pepperoni
%2 158 after manufacture of sticks, storage of slices at 4 degrees C or 21
) degrees C under air and vacuum, and baking of slices on frozen pizza at
135, 191 and 246 degrees C 1998
159 1Igggtification of the major allergens in wheat flour responsible for baker's asthma
52 160 The microbiological safety of {ypical Guatemalan foods from street vendors,

low-income homes and hotels 1998
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%9 161 Propio_tic fermented food mixtures: Possible applications in clinical
) anti-diarrhoea usage 1998
Epidemioclogical study of a food-borne outbreak of enterotoxigenic
162 Escherichia coli O25:NM by pulsed-field gel electrophoresis and randomly
amplified polymorphic DNA analysis 1988 '
163 1E;Stf_;erologous expression and dough mixing studies of wild-type and mutant C hordeins
164 |Antimicrobial properiies of pectins and their influence on antibiotic activity 1997
165 The vacuolar sorting dor_nain of sporamin transports GUS, but not
levansucrase, to the ptant vacuole 1897 ,
166 |Microbial quality of foods produced by an enhanced cook-chill system in a hospital 1997
187 Model. systems fqr developing detection methods for foods deriving from
genetic engineering 1997
168 |Microbiclogical quality of alimentary pasta sold in Ferrara 1996
169 Removal of bacteria from b_eef tissue by spray washing after different times
of exposure to fecal material 1996
Survey of the aerobic viable cell count, coliform, Escherichia coli, _
@ 170 Bacillus cereus, and physical properties of the sweet dumpling food in Taiwan
1996 ‘
171 :g;% of Escherichia coli O157:H7 and Yersinia enterocolitica in.the preparation of tarhana
X2 172 |A simulation of microbial competition in the human colonic ecosystem 1996
173 Improvement of food and of starch functionality by manipulating metabolic
pathways in plants 1996 '
174 :Ilgoglgcuiar cloning and characterization of starch branching enzyme genes from wheat
175 Identiﬁcatipn of microbial ha;ards, met_hods_fortheir control and critical
confrol points for black pudding {'boudin noir) 1996
O 176 |Microbial counts in fresh pasta with or without filling 1996
177 |Seafood microorganisms and seafood safety 1995
178  |Production of lytic enzyme from Pseudomonas aeruginosa M-1001 1995
179 Purification and characterization of a_ltrpncat_ed Bacillus subtilis
alpha-amylase produced by Escherichia coli 1996 .
Use of oligostimulin for the correction of intestinal microflora in rats
180 11995
O 181 |Test of preservation of raw noodles or sandwiches using sugar-resistant yeast 1985
(89 Microbiological and visgal effects of trimming and/or spray washing for
removal of fecal material from beef 1985
183 |Efficacy of ozonated water against various food-related microorganisms 1995
Evaluation of hand-trimming, various sanitizing agents, and hot water
184 spray-washing as decontamination interventions for beef brisket adipose
tissue 1995
X2 185 lIsolation of Escherichia coli in foods 1995
186 Ener_gy-de_nse weanir_lg foods quue_ﬁed by germinatt_ed-wheat amylase: Effects
on viscosity, osmolality, macronutrients, and bacterial growth 1994
187 PH and acidity i|_1 Iac}ic—fermer)ting cereal gruels; Effects on viability of
enteropathogenic microorganisms 1994
188 |Microbiological changes in mawe during natural fermentation 1994
189 Behaviour of Staphylococcus aureus and of Escherichia coli and injury

formation during production and storage phases of "Prato" cheese 1993
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190

Quantification and behavioral characterization of Bacillus cereus in
formulated infant foods: |. Generation time 1993

191

Microbiclogical quality of flours 1993

192

Acute toxicity and mutagenicity studies of indigestible dextrin, and its
effect on bowel movement of the rat 1992

193

inhibited growth of common enteropathogenic bacteria in Iactlc-fermented cereal gruels
1992

194

HAZARDS AND CRITICAL CONTROL POINTS OF FCOD PREPARATION AND STORAGE
IN HOMES IN A VILLAGE AND A TOWN IN PAKISTAN 1992

195

HAZARDS AND CRITICAL CONTROL POINTS OF STREET-VENDED CHAT A

|REGIONALLY POPULAR FOOD IN PAKISTAN 1992

198

PRODUCTION OF A YOGURT-LIKE PRODUCT FROM PLANT FOODSTUFFS AND WHEY
SUBSTRATE PREPARATION AND FERMENTATION 1992 :

197

MICROBIOLOGICAL SURVEY OF TAAMIA BEFORE AND AFTER FRYING DURING THE
DIFFERENT SEASONS 1991

198

EXPRESSION OF THE CGTASE GENE OF ALKALOPHILIC BACILLUS NO. 38-2 IN
VARIOUS HOSTS 1891

199

DRY REHYDRATABLE FILM FOR ENUMERATION OF TOTAL COLIFORMS AND
ESCHERICHIA-COL!I IN FOODS COLLABORATIVE STUDY 1991

200

INHIBITION OF ANTIBODY-DEPENDENT ALLERGIC AUTOCYTOTOXICITY IN
RHEUMATOID ARTHRITIS BY OM-89 1991

201

ANTIMICROBIAL EFFECT OF FERMENTED GHANAIAN MAIZE DOUGH 1991

202

IRRADIATION OF STARCH AND PROCESSED POTATO PRODUCTS 1990

203

MICROBIOLOGICAL QUALITY OF COWPEA PASTE USED TO PREPARE NIGERIAN
AKARA 1988

204

IMMUNOMODULATION OF GLUTEN AND GLIADIN INDUCED ADCC BY OM-89
1088

205

MICROBIOLOGICAL QUALITY OF DRY DESSERT MIXES SOLD IN CANADA 1987

206

A TENTATIVE NATIONAL REFERENCE PROCEDURE FOR ISOLATION AND
ENUMERATION OF ESCHERICHIA-COLI FROM EIVALVE MOLLUSCAN SHELLFISH BY
MOST PROBABLE NUMBER  METHOD 1986

207

TIME TEMPERATURE MICROBIAL AND SENSORY QUALITY ASSESSMENT OF
CHICKEN AND NCODLES IN A HOSPITAL FOOD SERVICE SYSTEM 1985

208

STUDY OF THE MUTAGENIC ACTION OF THE FOOD DYES TARTRAZINE AND INDIGO
CARMINE 1984

209

SURVIVAL OF BACTERIA IN FOOD COOKED BY MICROWAVE OVEN CONVENTIONAL
OVEN AND SLOW COOKERS 1982

210

DETERMINATION OF THE DIETARY FIBER CONTENT OF THE ENTERO PATHOGENIC
ESCHERICHIA-COLI SAMPLES AND A DISCUSSION OF THE VARIOUS METHODS OF
ANALYSIS BOOK TITLE: JAMES, W. P. T. AND O. THEANDER (ED.). BASIC AND

CLINICAL NUTRITION, VOL. 3. THE ANALYSIS OF DIETARY FIBER IN FOOD. IX+276P.
MARCEL DEKKER, INC.: NEW YORK, N.Y., USA; BASEL, SWITZERLAND. ILLUS 19881
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