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Gracey's Meat Hygiene . David S. Collins MVB, DVPH(MH), . - daeidl ) 4 | sy il sl
MRCVS,, Robert J. Huey TD, MVB, DVPH(MH), MRCVS. (@2 O Angiall ) Aslladl 6200
John Wiley & Sons, 2015

Encyclopedia of Meat Sciences ), Carrick Devine, M. Dikeman. 2nd 1) sl aal sl
Ediition - July 22, 2014. Elsevier Ltd (ladl) Al galid

Overview of current meat hygiene and safety risks and summary o S\) ler omsy Al sl c*‘)*‘“} sl




of recent studies on biofilms, and control of Escherichia coli
0157:H7 in nonintact, and Listeria monocytogenes in readyto-
eat, meat products.
https://www.sciencedirect.com/science/article/abs
/pii/S0309174010001476
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