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FnagEoU Compendium of Metlods for Food Analysis, DMSc and ACFS, 1St ed., 2003, Chapter 4
Compendium of Methods for the Microbiological Examination of Foods q" ed,

2001, Chapter 3
In-house methods bgsed on FDA BAM Online, 2001, Chapter 12, 14 and 16
In-house method baged on ISO 6579 : 2002
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