FOREWORD

The Microbiology Handbook series includes Dairy Products, Fish and Seafood,
and Meat Products, published by Leatherhead Food International and RSC
Publishing. They are designed to provide easy-to-use references to the
microorganisms found in foods. Each book provides a brief overview of the
processing factors that determine the nature and extent of microbial growth and
survival in the product, potential hazards associated with the consumption of a
range of products, and growth characteristics for key pathogens associated with
the product. All handbooks also contain a review of the related legislation in
Europe and UK, guides to HACCP, and a detailed list of contacts for various food
authorities. The books are intended to act as a source of information for
microbiologists and food scientists working in the food industry and responsible
for food safety, both in the UK and elsewhere.
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