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Microbiological risk assessment (MRA) is one of the most important recent
developments in food safety management. Adopted by Codex Alimentarius and
many other international bodies, it provides a structured way of identifying and
assessing microbiological risks in food. Edited by two leading authorities, and
with contributions by international experts in the field, Microbiological risk
assessment provides a detailed coverage of the key steps in MRA and how it can
be used to improve food safety.

The book begins by placing MRA within the broader context of the evolution of
international food safety standards.
Part one introduces the key steps in MRA methodology. A series of chapters
discusses each step, starting with hazard identification and characterisation
before going on to consider exposure assessment and risk characterisation. Given
its importance, risk communication is also covered. Part two then considers how
MRA can be implemented in practice. There are chapters on implementing the
results of a microbiological risk assessment and on the qualitative and
quantitative tools available in carrying out a MRA. It also discusses the
relationship of MRA to the use of microbiological criteria and another key tool in
food safety management, Hazard Analysis and Critical Control Point (HACCP)
systems.

With its authoritative coverage of both principles and key issues in
implementation, Microbiological risk assessment in food processing is a standard
work on one of the most important aspects of food safety management.
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Microbiological risk assessment (MRA) is one of the most important recent developments in food safety
management. Adopted by Codex Alimentarius and many other international bodies, it provides a structured
way of identifying and assessing microbiological risks in food. Edited by two leading authorities, and with
contributions by international experts in the field, Microbiological risk assessment provides a detailed
coverage of the key steps in MRA and how it can be used to improve food safety.

The book begins by placing MRA within the broader context of the evolution of international food safety
standards.
Part one introduces the key steps in MRA methodology. A series of chapters discusses each step, starting
with hazard identification and characterisation before going on to consider exposure assessment and risk
characterisation. Given its importance, risk communication is also covered. Part two then considers how
MRA can be implemented in practice. There are chapters on implementing the results of a microbiological
risk assessment and on the qualitative and quantitative tools available in carrying out a MRA. It also
discusses the relationship of MRA to the use of microbiological criteria and another key tool in food safety
management, Hazard Analysis and Critical Control Point (HACCP) systems.

With its authoritative coverage of both principles and key issues in implementation, Microbiological risk
assessment in food processing is a standard work on one of the most important aspects of food safety
management.
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Editorial Review

Review
...highly recommended to all scientists and practitioners in food industry, academia and authorities as an
indispensable guide in this special field., Advances in Food Research
…written by the ‘who’s who’ of risk assessment., Food Technology
Whether you’re a researcher, food technology student or a safety decision maker, this book offers valuable
resources for everyone., Food Technology

About the Author
Martyn Brown was formerly a Senior Microbiologist at Unilever Savoury Global Supply Chain and
Technology Group, UK. Now a consultant, he is an internationally-known authority on the management of
food safety.

Dr Mike Stringer is Director of the Food Technology Division at the internationally-renowned Campden and
Chorleywood Food Research Association.

Users Review

From reader reviews:

Dorathy Byers:

Here thing why this particular Microbiological Risk Assessment in Food Processing (Woodhead Publishing
Series in Food Science, Technology and Nutrition) are different and reliable to be yours. First of all looking
at a book is good but it really depends in the content from it which is the content is as delicious as food or
not. Microbiological Risk Assessment in Food Processing (Woodhead Publishing Series in Food Science,
Technology and Nutrition) giving you information deeper including different ways, you can find any
publication out there but there is no publication that similar with Microbiological Risk Assessment in Food
Processing (Woodhead Publishing Series in Food Science, Technology and Nutrition). It gives you thrill
reading through journey, its open up your current eyes about the thing which happened in the world which is
might be can be happened around you. You can bring everywhere like in park, café, or even in your way
home by train. In case you are having difficulties in bringing the published book maybe the form of
Microbiological Risk Assessment in Food Processing (Woodhead Publishing Series in Food Science,
Technology and Nutrition) in e-book can be your alternate.

Matthew Coleman:

Now a day people who Living in the era wherever everything reachable by connect with the internet and the
resources in it can be true or not demand people to be aware of each info they get. How a lot more to be
smart in acquiring any information nowadays? Of course the answer is reading a book. Reading through a
book can help people out of this uncertainty Information mainly this Microbiological Risk Assessment in
Food Processing (Woodhead Publishing Series in Food Science, Technology and Nutrition) book since this
book offers you rich information and knowledge. Of course the details in this book hundred pct guarantees
there is no doubt in it you may already know.



Susan Chestnut:

Microbiological Risk Assessment in Food Processing (Woodhead Publishing Series in Food Science,
Technology and Nutrition) can be one of your beginner books that are good idea. We recommend that
straight away because this publication has good vocabulary that could increase your knowledge in words,
easy to understand, bit entertaining however delivering the information. The copy writer giving his/her effort
that will put every word into pleasure arrangement in writing Microbiological Risk Assessment in Food
Processing (Woodhead Publishing Series in Food Science, Technology and Nutrition) yet doesn't forget the
main point, giving the reader the hottest in addition to based confirm resource info that maybe you can be
one among it. This great information may drawn you into new stage of crucial thinking.

Tia Sargent:

What is your hobby? Have you heard in which question when you got college students? We believe that that
problem was given by teacher to the students. Many kinds of hobby, Everyone has different hobby. And you
know that little person such as reading or as looking at become their hobby. You should know that reading is
very important and also book as to be the thing. Book is important thing to increase you knowledge, except
your current teacher or lecturer. You see good news or update with regards to something by book. Amount
types of books that can you take to be your object. One of them is Microbiological Risk Assessment in Food
Processing (Woodhead Publishing Series in Food Science, Technology and Nutrition).
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