
Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.1 References

8.0  References
1. World Health Organization, 1999 Factsheet, Food Safety – a worldwide public health

issue.
http://www.who.org/fsf/fctshtfs.htm

2. Mead, Paul S., Laurence Slutsker, Vance Dietz, Linda F. McCaig, Joseph S. Bresee,
Craig Shapiro, Patricia M. Griffin, and Robert V. Tauxe.  Food-Related Illness and Death
in the United States, Emerging Infectious Disease Journal, Centers for Disease Control
and Prevention, Atlanta Georgia, U.S.A. 5:5. 1999.
http://www.cdc.gov/ncidod/eid/vol5no5.mead.htm

3. “Reported Enteric Disease Outbreaks in Ontario, 1994 to 1998”.  Public Health and
Epidemiology Report Ontario (PHERO).  August 27, 1999; 10:8.

4. National Advisory Committee on Microbiological Criteria for Foods.  (1999)
Microbiological Safety Evaluations and Recommendations on Fresh Produce, Food
Control 10 (1999): 120.

5. Codex Alimentarius Commission – Food Hygiene Basic Texts, 1997.
http://www.fao.org/DOCREP/005/Y1579E/Y1579E00.HTM

6. Ontario Ministry of Agriculture and Food.  Agricultural Statistics 1999.
http://www.gov.on.ca/OMAFRA/english/stats/hort

7. U.S. Food and Drug Administration, Center for Food Safety and Applied Nutrition,
November 1999.  Potential for Infiltration, Survival and Growth of Human Pathogens
within Fruits and Vegetables.
http://vm.cfsan.fda.gov/~comm/juicback.html

8. Suslow , T.V., D. Cliver D, Meyer D, UC Davis.  Veg. Research & Information Center
Progress in Defining Microbial Risk Reduction Practices for Animal Manure and Manure-
based composts.

9. Food and Drug Administration, U.S.  Center for Food Safety and Applied Nutrition.
Foodborne Pathogenic Microorganisms and Natural Toxins Handbook, The “Bad Bug
Book”.
http://vm.cfsan.fda.gov/~mow/intro.html

10. Gravani, Robert B., PhD.  1999.  A Quick Reference Guide to Bacterial, Viral and
Parasitic Foodborne Illnesses.  Department of Food Science, Cornell University.

11. Centers for Disease Control and Prevention. Atlanta, Georgia. U.S. Department of Health
and Services.
http://www.cdc.gov/health

12. Fleming, Ron. Ridgetown College. 1999. Cryptosporidium: Is Manure a Contributor to
Contamination? Agri-Food Research in Ontario. Summer 99. 23:1.
http://www.gov.on.ca/OMAFRA/english/research/magazine/summer_99.htm

13. Wilson, Jeffery B., et al.1997.  Canadian Perspectives on Verocytotoxin-Producing
Eschrichia coli Infection.  Journal of Food Protection. 60:11.1451-1453.

14. Food and Agriculture Organization/World Health Organization.  1998.  Surface
Decontamination of Fruit and Vegetables Eaten Raw: a Review. Appendix C, Table 2.

http://www.who.org/fsf/fctshtfs.htm
http://www.cdc.gov/ncidod/eid/vol5no5.mead.htm
http://www.fao.org/DOCREP/005/Y1579E/Y1579E00.HTM
http://www.gov.on.ca/OMAFRA/english/stats/hort
http://vm.cfsan.fda.gov/~comm/juicback.html
http://vm.cfsan.fda.gov/~mow/intro.html
http://www.cdc.gov/health
http://www.gov.on.ca/OMAFRA/english/research/magazine/summer_99.htm


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.2 References

15. National Advisory Committee on Microbiological Criteria for Foods.  1999. Microbiological
Safety Evaluations and Recommendations on Fresh Produce by C. De Roever, Food
Control 10 (1999): 117-143.

16. U. S. Center for Science in the Public Interest. Outbreak Alert!  Reports, Appendix A:
Outbreaks Traced to FDA-Regulated Foods, 1990-2000. 16-28.
http://www.cspinet.org/reports/outbreak_alert/appendix_a.htm

17. Worobo R W, Churey J J, & Padilla-Zakour O. 1998.  Apple Cider: Treatment Options to
Comply with New Regulations.  Association of Food and Drug Officials.

18. National Advisory Committee on Microbiological Criteria for Foods.  1999. Microbiological
Safety Evaluations and Recommendations on Fresh Produce by C. De Roever, Food
Control 10 (1999). 127.

19. Beuchat, Larry R. Center For Food Safety and Quality Enhancement, FAO and WHO
University of Georgia. 1998. Surface decontamination of fruits and vegetables eaten raw:
a review.
http://www.who.int/fsf/fos982~1.pdf

20. National Advisory Committee on Microbiological Criteria for Foods.  1999. Microbiological
Safety Evaluations and Recommendations on Fresh Produce by C. De Roever, Food
Control 10 (1999). 128.

21. U.S. Food and Drug Administration Center for Food Safety and Applied Nutrition.
Infective Dose Information, Foodborne Pathogenic Organisms and Natural Toxins
Handbook: The “Bad Bug Book”.
http://vm.cfsan.fda/gov/~mow/app1.html

22. Health Canada & Dr. Susan Tamblyn. 1998-99. E.coli Outbreak in Southern Ontario.
Health Canada Web site.
http://www.hc-sc.gc.ca/pphb-dgspsp/publicat/ccdr-rmtc/99vol25/dr2513ea.html

23. Centers for Disease Control and Prevention.  Department of Health & Human Services.
Morbidity and Mortality Weekly Report. Odwalla Outbreak. 45:44.  

24. Health Canada Food Directorate, Health Protection Branch.  October 1999.  Draft
Qualitative Risk Assessment of Unpasteurized Fruit Juice/Cider.

25. Acheson, David. Food Quality. 2000. Long-term Consequences of Foodborne Disease.
September/October 2000. 29-33.

26. Fsnet.  Article Dec 16/99. “45 m in settlements from E.coli including Jack-in-the-Box and
Odwalla.
http://www.extension.iastate.edu/files/fscurrent

27. Fsnet.  Jan 20, 2000 --II.  Sara Lee sees first lawsuits for 1998 food poisoning outbreak.
http://www.extension.iastate.edu/files/fscurrent

28. Perl, P.  2000.  Poisoned Package, Bill Mar Foods, Listeria dripping onto food.
Washington Post Jan 16, 2000.  Fsnet Jan 17, 2000.

http://www.cspinet.org/reports/outbreak_alert/appendix_a.htm
http://www.who.int/fsf/fos982~1.pdf
http://vm.cfsan.fda/gov/~mow/app1.html
http://www.hc-sc.gc.ca/pphb-dgspsp/publicat/ccdr-rmtc/99vol25/dr2513ea.html
http://www.extension.iastate.edu/files/fscurrent
http://www.extension.iastate.edu/files/fscurrent


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.3 References

29. Brook, Roger & Dan Guyer, 1997. Prevention of Foodborne Illnesses begins on the
Farm. Michigan State University, Agricultural Engineering Department Extension
Information Series 649.

30. Canadian Horticultural Council.  2000. On-Farm Food Safety Guidelines, 310-1101
Prince of Wales Drive, Ottawa, ON Canada. 1-84.

31. International Fresh-Cut Produce Association and Western Growers Association.  1997.
Voluntary Guidelines for Minimizing Microbial Contamination in Fresh Produce.
Voluntary Food Safety Guidelines for Fresh Produce. 1-31.

32. Rangarajan, Anu, et al.  1999.  Food Safety Begins on the Farm: A Grower’s Guide.
Cornell Extension Document.  Geneva NY, U.S.  1-24.

33. Food and Drug Administration. U.S. Dept of Health and Human Services. 1998. Guide to
Minimize Microbial Food Safety Hazards for Fresh Fruits and Vegetables. Center for
Food Safety and Applied Nutrition.  1-40.
http://vm.cfsan.fda/gov/~dms/prodguid.html

34. Ontario Ministry of Agriculture and Food, Lovell, Barbara.  Factsheet No. 95-069 Land
Application of Sewage Biosolids for Crop Production.  November 1996.

35. Health Canada, 1997, Health & Environment: Partners for Life. 107.

36. Ripley et al. 1999. Pesticide Residues on Fruits and Vegetables from Ontario, Canada,
1991-1995, Journal of AOAC International. 83:1. 2000.

37. Woolhouse, H.P. 1983. Toxicity and tolerance in the responses of plants to metals.
Encyclopedia of Plant Physiology, New Series, Vol 12C, Physiological Plant EcologyIII,
Responses to the Chemical and Biological Environment.  Berlin, Germany.

38. Garbus, J., Hummel S., Willet, S. 1990 Food and Drug Administration, Center for Food
Safety and Applied Nutrition.  Reports on Pesticides in Foods, Environmental Protection
Agency Journal.  1990.
http://vm.cfsan.fda.gov/~lrd/pesticid.html

39. Health Canada, 1998, Its your health, Dioxins and Furans.  Factsheet series June 18 /98.
http://www.hc-sc.gc.ca/english/iyh/environment/dioxins.html

40. Health Canada, 1998.  The Health and Environment Handbook for Health Professionals.
Chapter 3:Contaminants.
http://www.hc.sc.gc.ca/ehp/ehd/catalogue/bch_pubs/98ehd211/chapter3.pdf

41. Health Canada, 1999, It’s your health, Aluminum and Human Health.  Apr 20/99.

42. Atomic Energy Control Board. Assessment and Management of Cancer Risks from
Radiological and Chemical Hazards 3.2.3:19.

43. Smith, Kenneth and Jack Rasso.  1999. An Unhappy Anniversary: The Alar® Scare 10
Years Later. American Council on Science and Health. 1-9.
http://www.acsh.org/publications/reports.alar_0299.html

44. International Association for Food Protection. 1999, Procedures to Investigate Foodborne
illness, fifth edition. Table B, 100 to 114.

http://vm.cfsan.fda/gov/~dms/prodguid.html
http://vm.cfsan.fda.gov/~lrd/pesticid.html
http://www.hc-sc.gc.ca/english/iyh/environment/dioxins.html
http://www.hc.sc.gc.ca/ehp/ehd/catalogue/bch_pubs/98ehd211/chapter3.pdf
http://www.acsh.org/publications/reports.alar_0299.html


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.4 References

45. Ontario Ministry of Agriculture and Food, Food Inspection Branch. Food Safety
Monitoring Program. 1999.

46. Health Canada.  Food and Drugs Act.  Div 15, Tables.
http://www.hc-sc.gc.ca/food-
aliment/english/publications/act_and_regulations/food_and_drugs_acts/c-tables.pdf

47. Ministry of Health, Public Health Planning Database.  Canadian Institute of Hospital
Information data. Prepared by Health Information, Feb 2000, Toronto Public Health,
Planning and Policy.

48. Hospitality Institute of Technology and Management. 1999.  Food Safety Hazards and
Controls for the Home Food Preparer.  Hospitality Institute of Technology and
Management.  St. Paul, Minnesota. U. S.  Section III and Appendix B.
http://www.hi-tm.com/homeprep/titl-tabl.html

49. Reuter.  1997.  Task Force Eyed as Fishhooks Injure Two U. S. Diners (April 29, 1997).
Kansas City, Mo. U. S.

50. Guzewich, J, and Ross M.P.  September 1999. Evaluation of Risks Related to
Microbiological Contamination of Ready-to-Eat Food by Food Preparation Workers and
the Effectiveness of Interventions to Minimize Those Risks.  Food and Drug
Administration, Center for Food Safety and Applied Nutrition.
http://vm.cfsan.fda.gov/~ear/rterisk.html

51. Michigan State University Extension. 1998. Michigan State Cider Makers School. Food
Poisoning & Food Hygiene, Personal Hygiene of the Food Handler. 2-42.

52. Bennett, Gary W. and Ralph E. Williams.  Fly Control Around the Home.  Household and
Public Health, Purdue University Coop Extension Service.

53. Truman’s Scientific Guide to Pest Control.  1997.  Truman’s Scientific Guide to Pest
Control Operations. Chapter 15.  Rats and Mice.  Chapter 16 – Urban Pest Birds.

54. Kobayashi, Mutsuo, Toshinar Susake. 1999.  Houseflies not simple mechanical vectors
of enterohemorrhagic Escherichia Coli 0157:H7.  American Journal of Tropical Medical
Hygiene 61(4):625-629.  FSNETWP note 12/14/99.

55. National Advisory Committee on Microbiological Criteria for Foods.  1999. Microbiological
Safety Evaluations and Recommendations on Fresh Produce by C. De Roever, Food
Control 10 (1999). 128.

56. Food and Drug Administration.  1992.  pH Values of Various Foods, Foodborne
Pathogenic Microorganisms and Natural Toxins Handbook.  Center for Food Safety and
Applied Nutrition. 12-13.
http://vm.cfsan.fda/gov/~mow/app3a.html

57. National Advisory Committee on Microbiological Criteria for Foods.  1999. Microbiological
Safety Evaluations and Recommendations on Fresh Produce by C. De Roever, Food
Control 10 (1999): p127-129.

58. Snyder, Peter.  1997. A "Safe Hands" Hand Wash Program for retail food operations.
Hospitality Institute of Technology and Management.  St. Paul, Minnesota, U. S. 1-31.
http://www.hi-tm.com/Documents/Safehands.html

http://www.hc-sc.gc.ca/food-aliment/english/publications/act_and_regulations/food_and_drugs_acts/c-tables.pdf
http://www.hc-sc.gc.ca/food-aliment/english/publications/act_and_regulations/food_and_drugs_acts/c-tables.pdf
http://www.hi-tm.com/homeprep/titl-tabl.html
http://vm.cfsan.fda.gov/~ear/rterisk.html
http://vm.cfsan.fda/gov/~mow/app3a.html
http://www.hi-tm.com/Documents/Safehands.html


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.5 References

59. Snyder, Peter.  1997.  A "Safe Hands" Hand Wash Program for retail food operations:  A
Technical Review.  1999.  Hospitality Institute of Technology and Management St. Paul,
Minnesota, U.S.  1-18.
http://www.hi-tm.com/Documents/Handwash-FL99.html

60. York Region Public Health Department.  1997.  Food Handler Certification Study Guide.
Positive Action Towards Food Safety.  York Region Public Health Department, Ontario,
Canada.  Chapter 4: 29-42.

61. Stevenson, Lorraine. 2000.  Bacteria thrives in pesticide mix.  Ontario Farmer. 33:24
London On. Canada. Researcher: Dr. Greg Blank, Univ. of Manitoba.

62. Ministry of Environment and Energy.  1994.  Ontario Drinking Water Objectives.  ISBN 0-
7743-8985-0. 1-68.

63. Environment Canada. Summary of Canadian water quality guidelines for the protection of
agricultural water uses.  Canadian Water Quality Guidelines for the Protection of
Agricultural Water Uses.  Table 1. 1-4.
http://www.ed.gc.ca/CEQG-RCQE/English/Cegg/Water/default.cfm#agr
http://www.ccme/ca/assets/pdf/e1_06.pdf

64. Canadian Food Inspection Agency.  Reference Listing of Accepted Construction
Materials, Packaging Materials and Non-Food Chemical Products.
http://www.cfia-acia.agr.ca/reference/conteng.html

65. Hospitality Institute of Technology and Management. Employee food hazard control in
retail food operations.  Food Hazard Control in Food Operations. Hospitality Institute of
Technology and Management. St. Paul, Minnesota, U. S.
http://www.hi-tm.com/Documents/0091t&c.html

66. Multistate Outbreaks of Salmonella Serotype Poona Infections Associated with Eating
Cantaloupe from Mexico – United States and Canada, 2000-2002
http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5146a2.htm

67. National Advisory Committee on Microbiological Criteria for Foods.  1999. Microbiological
Safety Evaluations and Recommendations on Fresh Produce, Food Control 10 (1999):
p122.

68. Canadian Food Inspection Agency.  Feb 1999.  Unpasteurized Apple Cider Workshop.

69. Koseki, Shigenobu; Yoshida, Kyoichiro; Isobe, Seiichiro; Itoh, Kazuhiko. Journal of Food
Protection. Decontamination of Lettuce Using Acidic Electrolyzed Water. Vol. 64:5. 2001.
652-658.

70. Poplar, Mel.  Michigan Department of Agriculture.  Rodent Control Recommendations for
Apple Cider Mill Operations.

71. Health Canada. Sept 24, 1999. Draft Qualitative Risk Assessment: Cyclospora on
Raspberies from Guatemala.

72. Fisher, Tomeka L and David A Golden.  1998.  Fate of Escherichia coli 0157:H7 in
Ground Apples Used in Cider Production.  Journal of Food Protection 61(10):1372-1374.

73. Millard,Peter S, Gensheimer, Addiss, Sosin, Beckett, Houck-Jankoski, Arlene Hudson.
Journal of American Medical Association. Nov 23/30 1994. 272:20.  An Outbreak of
Cryptosporidiosis from Fresh Pressed Apple Cider.

http://www.hi-tm.com/Documents/Handwash-FL99.html
http://www.ed.gc.ca/CEQG-RCQE/English/Cegg/Water/default.cfm#agr
http://www.ccme/ca/assets/pdf/e1_06.pdf
http://www.cfia-acia.agr.ca/reference/conteng.html
http://www.hi-tm.com/Documents/0091t&c.html
http://www.cdc.gov/mmwr/preview/mmwrhtml/mm5146a2.htm


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.6 References

74. Ontario Ministry of the Environment. Pesticide Act. 1990.
http://www.192.75.156.68/DBLaws/Statutes/English/90p11_e.htm

75. Sapers, Gerald M. 1999.  Research on Decontamination of Apples by Washing with
Detergents and Sanitizing Agents. Paper presented at the Apple Cider Food Safety
Control Workshop.  Washington, D.C.  July 15-16, 1999.

76. Sizer, C.E. and V.M. Balasubramaniam.  1999.  New Intervention Processes for
Minimally Processed Juices, Food Technology. 53:10. October 1999.

77. Health Canada, 1998.  The Health and Environment Handbook for Health Professionals.
Contaminant Profiles, Fig 2, arsenic.
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/bch_pubs/98ehd211/con_profiles.pdf

78. Pest Management Regulatory Agency.
http://www.hc-sc.gc.ca/pmra-arla/english/index-e.html

79. Canadian Food Inspection Agency. 1998 Code of Practice for the Production and
Distribution of Unpasteurized Apple and Other Fruit Juice/Cider in Canada.

80. Uncle John’s Cider Mill.  1998.  Quality Assurance Plan for Uncle John’s Cider Mill
(Includes Hazard Analysis Critical Care Points (HACCP), Standard Sanitary Operating
Procedures (SSOPs) and Good Manufacturing Practices (GMPs).

81. U.S. Food and Drug Administration Center for Food Safety and Applied Nutrition from the
Centers for Disease Control and Prevention. Mortality Morbidity Weekly Report, January
10, 1997.  Outbreaks of E coli 0157:H7 Infection and Cryptosporidiosis Associated with
drinking Unpasteurized Apple Cider – Connecticut and New York.  Oct 1996.
http://vm.cfsan.fda.gov/~mow/frujuic.html

82. Besser, Richard E, Lett, Weber, Doyle, Barrett, Wells.  Griffin Journal of American
Medical Association.  May 5, 1993. 269:17.  An Outbreak of Diarrhea and Hemolytic
Uremic Syndrome (HUS) from E coli 0157:H7.

83. Department of Health & Human Services, Centers of Disease Control.  Mortality Morbidity
Weekly Cont.1974.  Salmonella typhirium outbreak in New Jersey.

84. Lang, Ingham & Ingham.  1998.  University of Wisconsin.  Verifying Apple Cider Plant
Sanitation and HACCP Programs.  Choice of Indicator Bacteria and Testing Methods.

85. Ontario Ministry of Agriculture and Food.  1990, Farm Products Grades and Sales Act,
Regulation 378, Fresh Fruit and Vegetables, Apples, sections 46-47.

86. Buchanan, Edelson, Miller & Sapers.  Contamination of Intact Apples after Immersion in
an Aqueous Environment Containing Escherichia coli 0157:H7.  U.S. Dept. of Agriculture.
Journal of Food Protection. 62:5. 444-450.

87. Senkel, Henderson, Jolbitado & Meng, 1999, Use of Hazard Analysis Critical Control
Points and Alternative Treatments in the Production of Apple Cider, Journal of Food
protection. 62:7.

http://www.192.75.156.68/DBLaws/Statutes/English/90p11_e.htm
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/bch_pubs/98ehd211/con_profiles.pdf
http://www.hc-sc.gc.ca/pmra-arla/english/index-e.html
http://vm.cfsan.fda.gov/~mow/frujuic.html


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.7 References

88. Ontario Apple Marketing Commission (OAMC), 1995, Registered Apple Packing Plant
Program (RAPP).
http://www.ontarioapples.com – N.B.  OAMC was dissolved, please see additional links
below
http://www.gov.on.ca/OMAFRA/english/stats/hort/glance/glance.html
http://www.gov.on.ca/OMAFRA/english/farmproducts/producervotes/apple_new%20strategy.htm
http://www.appdepot.com/Default/aspx?DN=92,90,89,77,Documents

89. Food Poisoning & Food Hygiene, Personal Hygiene of the Food Handler.

90. Health Canada 1997, Health & Environment: Partners for Life.  Introduction to the Natural
Environment, 4-5.
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/general/97ehd215/natural/pdf

91. Health Canada, 1997, Health & Environment: Partners for Life, Soil, 132, 134.
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/general/97ehd215/soil/pdf

92. Johnson, Roger. Health Canada, 1999, unpublished research data.

93. Center for Disease Control, Division of Bacterial and Mycotic Diseases. Foodborne
Infections.
http://www.cdc.gov/ncidod/dbmd/diseaseinfo/foodborneinfections_g.htm

94. Mistcherlich, E. and E.H. Marth. 1984. Microbial Survival in the Environment. Berlin:
Springer-Verlag.

95. United States Department of Health and Human Services, Agency for Toxic Substances
and Diseases Registry, 1990. Public Health Statement; Benzo[a]pyrene.

96. Health Canada, 1999, It’s your health.  Lead and Human Health. Factsheet series, March
29, 2000.
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/general/iyh/leadhum.htm

97. Statutes of Ontario, Pesticides Act. Regulation 914, 1991.
http://192.75.156.68/DBLaws/Regs/English/900914_e.htm

98. Tauxe, R. 1997. Emerging Foodborne Diseases. An Evolving Public Health Challenge.
EID. 3:4.
http://www.cdc.gov/ncidod/eid/vol3no4/tauxe.htm

99. Murphy, Dan. Meat industry not alone as target of food-safety litigation, Fsnet November
1, 1999.

100. U.S. Food and Drug Administration, Center for Food Safety and Applied Nutrition.
May 25, 2001. Handling Practices for Melons.
http://vm.cfsan.fda.gov/~ear/ret-mln.html

101. U.S. Department of Agriculture / Food Safety and Inspection, U.S. Health and Human
Services / Food and Drug Administration, Background Document March 1992, Revised
April 1992,  Preventing Foodborne Listeriosis,
http://vm.cfsan.fda/gov/~mow/FSISLIST.html

102. Fsnet Article August 17, 1999, Lightning Does Strike Twice for KFC and E.coli,
http://131.104.232.9/fsnet/1999/8-1999/fs-08-17-99-01.txt

http://www.ontarioapples.com/
http://www.gov.on.ca/OMAFRA/english/stats/hort/glance/glance.html
http://www.gov.on.ca/OMAFRA/english/farmproducts/producervotes/apple
http://www.gov.on.ca/OMAFRA/english/farmproducts/producervotes/apple
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/general/97ehd215/natural/pdf
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/general/97ehd215/soil/pdf
http://www.cdc.gov/ncidod/dbmd/diseaseinfo/foodborneinfections_g.htm
http://www.hc-sc.gc.ca/ehp/ehd/catalogue/general/iyh/leadhum.htm
http://192.75.156.68/DBLaws/Regs/English/900914_e.htm
http://www.cdc.gov/ncidod/eid/vol3no4/tauxe.htm
http://vm.cfsan.fda.gov/~ear/ret-mln.html
http://vm.cfsan.fda/gov/~mow/FSISLIST.html
http://131.104.232.9/fsnet/1999/8-1999/fs-08-17-99-01.txt


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.8 References

103. Cote, Caroline, Maryse Leblanc, Sylvain Quessy. 1999.  Liquid Swine Manure used in
Vegetable Production Systems: Harvest Yields and Salubrity.  Proceedings from the Hog
Environmental Management Strategy.  AAFC, Ottawa, Canada.  74-76.

104. Bartz, Jerry A. Washing Fresh Fruit and Vegetables: Lessons from Treatment of
Tomatoes and Potatoes with Water.  Dairy, Food & Environmental Sanitation. 19:12.

105. Centers for Disease Control and Prevention. Atlanta, Georgia. U.S. 2000.  Outbreaks of
Norwalk-Like Viral Gastroenteritis--Alaska and Wisconsin, 1999.  Morbidity and Mortality
Weekly Report. 49:10
http://www.cdc.gov/epo/mmwr/preview/mmwrhtml.mm4910a3.htm

106. Canadian Food Inspection Agency.  Feb 1999.  Unpasteurized Apple Cider Workshop.
Table 1, Organisms Associated with Unpasteurized Juice/Cider and Water. 20-22.

107. Jackson, Dr. LeeAnne, 1999, Microbiological Hazards of Apple Juice/Cider, Presentation
at the U.S. Apple Cider Safety Control Workshop Washington, DC.

108. Ontario Ministry of Agriculture and Food, 2000, Fruit Production Recommendations 2000-
2001. Publication 360. 43-65.

109. Smith, Dr. Michelle A, 1999, FDA’s Good Agricultural Practices, Presentation at the Apple
Cider Food Safety Workshop, Washington DC.

110. McLellan, Dr. Mark and Tracey Harris, 1998, Recommended Good Manufacturing
Practices Fresh Apple Juice , Food Science & Technology , Cornell University, Working
Draft Version 3.8
http://www.nysaes.cornell.edu.fst/faculty/mclellan/apple/gmps.html

111. Kuhn, Gerald.  1994.  Characteristics of Making, Handling and Marketing Safe High
Quality Cider.  Penn State University. 1-10.

112. Smith, Durward and Andrew Benson, 2000, Apple Cider – Reducing Microbiological
Risks Through Good Manufacturing Practices. University of Nebraska, On Line
Education,
http://foodsci/unl.edu/OnlineEdu/apple/index.htm

113. Zhao, Doyle & Besser.  1993.  Applied & Environmental Microbiology Fate of E coli
0157:H7 in Apple Cider with and without Preservatives.  59 (8) 2526-2530.  Centers for
Disease Control and Prevention.  Atlanta, Georgia.

114. Slutsker & Talan.  1997. Update on Emerging Infections from the Centers for Disease
Control and Prevention.  645-646.

115. Miller & Kaspar.  1994.  E coli 0157:H7 Acid Tolerance and Survival in Apple Cider
Journal of Food Protection.  57 (6) 460-464.

116. Suslow, Trevor.  1997.  Post-Harvest Chlorination Basic Properties and Key Points for
Effective Disinfection.  University of California.  Pub 8003.

117. Uljas & Ingham. May 99.  Combinations of Intervention Treatments Resulting in 5-Log –
Unit Reductions in Numbers of Escherichia coli 0157:H7 and Salmonella typimurium
DT104 Organisms in Apple Cider.  1924–1927.  University of Wisconsin Applied &
Environmental Microbiology.

http://www.cdc.gov/epo/mmwr/preview/mmwrhtml.mm4910a3.htm
http://www.nysaes.cornell.edu.fst/faculty/mclellan/apple/gmps.html
http://foodsci/unl.edu/OnlineEdu/apple/index.htm


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.9 References

118. O’Leary, Joe.  1994 Ensuring the Safety of Cider Food Safety/Quality Task Force.
University of Kentucky.

119. Splittstoesser, Donald F.  1998. Preservation of Cider and Related Beverages Wine East.
10-17.

120. Roering, Luchansky, Ihnot, Ansay, Kaspar & Ingham.  Comparative Survival of
Salmonella DT104.  Listeria monocytogenes and Ecoli 0157:H7 in preservative free apple
cider and simulated gastric fluid.  University of Wisconsin.

121. Splittstoesser, McLellan, & Churey.  Heat Resistance of E coli 0157:H7 in Apple Juice.
Dept of Food Science, Cornell.  Journal of Food Protection. 59:3.

122. Health Canada, HPB. 1999. Risk Assessment: Sprouted Seeds and Beans. (draft).

123. Feng, Peter. 1997. A summary of background information and foodborne illness
associated with the consumption of sprouts. Division of Microbiological Studies, OSRS,
CFSAN, FDA, Washington, D.C.

124. Taormina, P, Beuchat, L., Slutsker, L., 1999. Infections Associated with Eating Seed
Sprouts: An International Concern, Emerging Infectious Diseases. 5:629-634.

125. Beuchat,L.R. 1995. Pathogenic microorganisms associated with Fresh Produce. Journal
of Food Protection. 59:2. 204-216.

126. U. S. Food and Drug Administration, National Advisory Committee on Microbiological
Criteria for Food, 1999. Microbiological Safety Evaluations and Recommendations on
Sprouted Seeds.
http://vm.cfsan/fda.gov/~mow/sprouts2.html

127. Taormina, P.Jand, Beuchat,L.R. 1999. Comparison of chemical treatments to eliminate
enterohemorrhagic Escherichia coli O157:H7 on alfalfa seeds. Journal of Food Protection
Vol 62: 318-324.

128. Splittstoesser et al., 1983. The microbiology of vegetable sprouts during commercial
production. Journal of. Food Safety. 5:79-86.

129. Piernas V. and J.P. Guiraud, 1997a Microbial hazards related to rice sprouting. Int. J.
Food Sci. Technol. 32: 33 –39.

130. Puohiniemi, R., T. Heiskanen, and A. Siitonen. 1997. Molecular epidemiology of two
international sprout-borne Salmonella outbreaks. J. Clin. Microbiol. 35:2487-2491.

131. Patterson, J.E. and M.J. Woodburn, 1980. Klebsiella and other bacteria on alfalfa and
bean sprouts at the retail level. Journal of. Food Science. 45:492-495.

132. Padilla-Zakour Dr. Olga, 1999, HACCP (Hazard Analysis Critical Care Points) in Apple
Cider Production, Presentation made in 1999 to the Ontario Sweet Cider Association.

133. Fett, William F., 2001. Microbial Safety of Sprouts. USDA, ARS, Eastern Regional
Research Center.
wfett@arserrc.gov

http://vm.cfsan/fda.gov/~mow/sprouts2.html
mailto:Wfett@arserrc.gov


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.10 References

134. California Department of Health Services. Food and Drug Branch and U.S. Food and
Drug Administration, 2000. Safer Processing of Sprouts. Training Video.
http://www.cfsan.fda.gov/~dms/sprouvid.html
http://www.cfsan.fda.gov/~dms/sprouvid.html
http://www.cfsan.fda.gov/~dms/fsiupd10.html

135. Breuer, Thomas et al., 2001. A Multistate Outbreak of Escherichia coli 0157:H7 Infection
Linked to Alfalfa Sprouts Grown from Contaminated Seeds. Emerging Infectious
Diseases. 7:6 Nov-Dec. 977-982.

136. Food and Drug Administration, Center for Food Safety and Applied Nutrition, 1999.
Guidance for Industry, Reducing Microbial Food Safety Hazards for Sprouted Seeds. 
http://www.cfsan.fda/gov/~dms/sprougd1.html
http://www.cfsan.fda.gov/~lrd/hhsprout.html

137. Weissinger, W. R., Mc Watters, K.H., Beauchat, L. R., 2001. Evaluation of Volatile
Chemical Treatments for Lethality to Salmonella on Alfalfa Seeds and Sprouts. Journal of
Food Protection. 64:4. 442-450.

138. Food and Drug Administration, Center for Food Safety and Applied Nutrition, 1999.
Guidance for Industry Sampling and Microbial Testing of Sprout Irrigation Water During
Sprout Production.
http://www.cfsan.fda.gov/~dms/sprouts3.html
http://www.cfsan.fda.gov/~lrd/hhsprout.html
http://www.cfsan.fda.gov/~acrobat/sprouts3.pdf

139. Beauchat, L. R. 1996. Pathogenic Microorganisms Associated with Fresh Produce.
Journal of Food Protection. 59:204-216. 

140. Beauchat, L. R. 1997. Comparison of Chemical Treatments to Kill Salmonella on Alfalfa
Seeds Destined for Sprout Production.  International Journal of Food Microbiology.
34:329-333.

141. Jackson, L. A. 1998. Overview of Outbreaks of Foodborne Illness Associated with Fresh
Fruits and Vegetables: Food Safety Challenges. Institute of Food Technology and the
National Center for Food Safety and Technology. Rosemont, IL. May 12-14.

142. Himathongkham, S., Nuanualsuwan, S., Riemann, H., and Cliver, D.O. 2001. Reduction
of Escherichia coli 0157:H7 and Salmonella Typhimurium in Artificially Contaminated
Alfalfa Seeds and Mung Beans by Fumigation with Ammonia. 1817-1819.

143. Robertson, L. J., Gjerde, B. 2001. Occurrence of Parasites on Fruits and Vegetables in
Norway.  Journal of Food Protection. 64:11, 2001. 1793-1798.

144. Canadian Food Inspection Agency, 2001. Draft Code of Practice for the Hygienic
Production of Sprouted Seeds.
http://www.inspection.gc.ca/english/plaveg/fresh/sprointe.shtml

145. Soloman, Ethan B.; Yaron, Sima; Matthews, Karl R. Transmission of Escherichia coli
0157:H7 from Contaminated Manure and Irrigation Water to Lettuce Plant Tissue and Its
Subsequent Internalization.  Applied and Environmental Microbiology. January 2002.
68:1. 397-400.

146. U.S. Food and Drug Administration, Center for Food Safety and Applied Nutrition. July
31, 2001. Survey of Domestic Fresh Produce: Interim Results (July 31, 2001).
http://vm.cfsan.fda.gov/~dms/prodsur8.html

http://www.cfsan.fda.gov/~dms/sprouvid.html
http://www.cfsan.fda.gov/~dms/sprouvid.html
http://www.cfsan.fda.gov/~dms/fsiupd10.html
http://www.cfsan.fda/gov/~dms/sprougd1.html
http://www.cfsan.fda.gov/~lrd/hhsprout.html
http://www.cfsan.fda.gov/~dms/sprouts3.html
http://www.cfsan.fda.gov/~lrd/hhsprout.html
http://www.cfsan.fda.gov/~acrobat/sprouts3.pdf
http://www.inspection.gc.ca/english/plaveg/fresh/sprointe.shtml
http://vm.cfsan.fda.gov/~dms/prodsur8.html


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.11 References

147. Fsnet. Article May 23/00. State Health Director Advises Consumers To Wash Cantaloupe
Before Eating. May 23, 2000. California Department of Health Services Sacramento.
http://131.104.232.9/fsnet/2000/5-2000/fs-05-23-00-02.txt

148. International Sprout Growers’ Association. Guidelines for the Sanitary Growing, Packing
and Sale of Fresh Sprouts. March 2001. 1-34.

149. International Sprout Growers’ Association. HACCP: Hazard Analysis Critical Control
Points. February 1997. 1-11.

150. Kevan, P. Department of Environmental Biology, University of Guelph, Guelph, Ontario,
N1G 2W1. Personal Communication.
pkevan@uoguelph.ca

151. Forrest, Bob; Henderson, John; Wilson, Loree. Ontario Ministry of Agriculture and Food
Inspection Branch. Unpasteurized Juice/Cider Project 2000-2001. February, 2001.

152. JRG Consulting Group, Jayeff Partners. Ontario Farm Products Marketing Commission.
Analysis and Review of the Apple Marketing Plan. 2001. 
http://www.gov.on.ca/OMAFRA/english/farmproducts/apple/apple_plan.htm

153. Wachtel, Marian R.; Whitehand, Linda C.; Mandrell, Robert E.  Journal of Food
Protection. Association of Escherichia coli 0157:H7 with Pre-Harvest Leaf Lettuce upon
Exposure to Contaminated Irrigation Water. 65:1. 2002. 18-25.

154. U.S. Food and Drug Administration. Center for Food Science and Applied Nutrition.
Patulin in Apple Juice, Apple Juice Concentrates and Apple Juice Products. June 15,
2000.
http://vm.cfsan.fda/gov/~dms/patubckg.html

155. Kenney, Stephen J.; Burnett, Scott L.; Beauchat, Larry R. International Association for
Food Protection. Journal of Food Protection. Location of Escherichia coli 0157:H7 on and
in Apples as Affected by Bruising, Washing, and Rubbing. 64:9. 2001. 1328-1333.

156. Riordan, D. C. R.; Sapers, G. M.; Hankinson, T. R.; Magee, M.; Mattrazzo, A. M.;
Annous, B. A.  Journal of Food Protection. A Study of U.S. Orchards To Identify Potential
Sources of Escherichia coli O157:H7. 64:9. 2001. 1320-1327. 

157. Ontario Ministry of Agriculture and Food, 2002, Fruit Production Recommendations 2002-
2003. Publication 360.
http://www.gov.on.ca/OMAFRA/english/products/product.html
http://www.gov.on.ca/OMAFRA/english/products/hort.html#Fruit

158. Ontario Ministry of Agriculture and Food, 2002, Vegetable Production Recommendations
2002-2003. Publication 363.
http://www.gov.on.ca/OMAFRA/english/products/product.html
http://www.gov.on.ca/OMAFRA/english/products/hort.html#Fruit

159. Ontario Ministry of Agriculture and Food, 2002, Guide to Weed Control, Publication 75.
http://www.gov.on/ca/OMAFRA/english/products/product.html
http://www.gov.on.ca/OMAFRA/english/products/pests/html#Weeds

160. Arumugaswamy, R.K., Rahamat Ali, G. R., and S.N.B.A. Hamid. 1994.  Prevalence of
Listeria monocytogenes in foods in Malaysia. Int. J. Food Microbiology 23:117-121.

http://131.104.232.9/fsnet/2000/5-2000/fs-05-23-00-02.txt
mailto:pkevan@uoguelph.ca
http://www.gov.on.ca/OMAFRA/english/farmproducts/apple/apple_plan.htm
http://vm.cfsan.fda/gov/~dms/patubckg.html
http://www.gov.on.ca/OMAFRA/english/products/product.html
http://www.gov.on.ca/OMAFRA/english/products/hort.html#Fruit
http://www.gov.on.ca/OMAFRA/english/products/product.html
http://www.gov.on.ca/OMAFRA/english/products/hort.html#Fruit
http://www.gov.on/ca/OMAFRA/english/products/product.html
http://www.gov.on.ca/OMAFRA/english/products/pests/html#Weeds


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.12 References

161. Government of Canada, Health Protection Branch Standards and Guidelines for
Microbiological Safety of Food Interpretive Summary. 1999. p 12.  Polyscience
Publications, P.O. Box 1606, Station St-Martin, Laval, Quebec, Canada H7V 3P9. 

162. Codex Alimentarius Commission.  Proposed Draft Code of Practice for the Reduction of
Patulin Contamination in Apple Juice and Apple Juice Ingredients in Other Beverages,
Alinorm 13/12, Appendix XI

163. U.S. Food and Drug Administration, Center for Food Safety and Applied Nutrition.
September 2002.  Guidance for Industry, Juice HACCP Hazards and Controls Guidance
First Edition, Draft Guidance.

164. FDA Issues Import Alert On Cantaloupes From Mexico.  
http://www.fda/gov/bbs/topics/ANSWERS/2002/ANS01167.html

165. Import Requirements for Mexican Cantaloupes.
http://www.inspection.gc.ca//english/plaveg/fresh/mexcane.shtml

166. Canadian Food Inspection Agency 2001.  Code of Practice for Minimally Processed
Ready–to-eat Vegetables  http://www.inspection.gc.ca/english/plaveg/fresh/read-eat_e.shtml

167. International Fresh-cut Produce Industry 2001.  Food Safety Guidelines for the Fresh-cut
Produce Industry, Fourth Edition, J. R. Gorny. 217p. (800) 452-6552

168. Center for Science in the Public Interest, Produce Related Outbreaks
http://www.cspinet.org/new/prodhark.html

169. University California Davis.  Sanitation Concerns In The Fresh-cut Fruit and Vegetable
Industry.  Devon Zagory, Ph.D.  Davis Fresh Technologies, LLC.  Davis, CA.
http://www.davisfreshtech.com/articles_freshcut

170. U. S. Food and Drug Administration, Center for Food Safety and Applied Nutrition, 2001.
Analysis and Evaluation of Preventive Control Measures for the Control and
Reduction/Elimination of Microbial Hazards on Fresh and Fresh-Cut Produce.
http://vm.cfsan.fda.gov/~comm/ift3-4o.html

171. Wachtel, M.R., Charkowski, A.O. 2001.  Cross-Contamination of Lettuce with Escherichia
coli O157: H7.  Journal of Food Protection, Vol. 65, No 3, p 465-470.

172. Doller P. C., et al.  2002.  Cyclosporiasis Outbreak in Germany Associated with the
Consumption of Salad.  Emerging Infectious Diseases. Vol 8, No 9:992-994

173. Hilborn, E. D. et al. 1999.  A multistate outbreak of Escherichia coli O157:H7 infections
associated with consumption of mesclun lettuce. Arch. Intern. Med. 159:1758-1764

174. Overview: Outstanding Symposia in Food Science & Technology 1989.  Minimally
Processed Fruits and Vegetables. Food Technology February 1989:123-139

175. U. S. Food and Drug Administration, Center for Food Safety and Applied Nutrition 2001.
Analysis and Evaluation of Preventative Control Measures for the Control and
Reduction/Elimination of Microbial Hazards on Fresh and Fresh-Cut Produce.
http://www.cfsan.fda.gov/~comm/ift3-toc.html

176. U. S. Food and Drug Administration, Center for Food Safety and Applied Nutrition 2001.
Analysis and Evaluation of Preventative Control Measures for the Control and
Reduction/Elimination of Microbial Hazards on Fresh and Fresh-Cut Produce.  3.2.3

http://www.fda/gov/bbs/topics/ANSWERS/2002/ANS01167.html
http://www.inspection.gc.ca//english/plaveg/fresh/mexcane.shtml
http://www.inspection.gc.ca/english/plaveg/fresh/read-eat_e.shtml
http://www.cspinet.org/new/prodhark.html
http://www.davisfreshtech.com/articles_freshcut
http://vm.cfsan.fda.gov/~comm/ift3-4o.html
http://www.cfsan.fda.gov/~comm/ift3-toc.html


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.13 References

Design considerations for overall food safety in a processing plant
http://www.cfsan.fda.gov/~comm/ift3-2c.html

177. Wiley, R. C., 1994.  Minimally Processed Refrigerated Fruits & Vegetables.  Chapman
and Hall, New York.  365p

178. Garg, N., Churey, J.J. and Slittstoesser, D.F 1990.  Effect of processing conditions on the
microflora of fresh-cut vegetables.  Journal of Food Protection 53: 184-195.

179. Delaquis, P. et al. 2001.  Survival and Growth of Listeria monocytogenes and Escherichia
coli O157:H7 in Ready–to-Eat Iceberg Lettuce Washed in Warm Chlorinated Water.
Journal of Food Protection, Vol. 65, No 3, p 459-464.

180. Gorny, J. R. 2001. Chapter 6 – plant cleaning and sanitation: Materials and systems.  In
Food Safety Guidelines for the Fresh-Cut Produce Industry, Fourth Edition. International
Fresh-cut Produce Association.

181. Kaneko, K. et al. 1999.   Bacterial Contamination in the Environment of Food Factories
Processing Ready-to-Eat Vegetables.  Journal of Food Protection, Vol 62, No 7, p 800-
804.

182. Donian, R.  2002.  Biofilms:  Microbial Life on Surfaces.  Emerging Infectious Diseases,
Vol. 8, No 9, p881-890

183. Kaneko, K., H. Hayashidani, K. Takahashi, Y. Shiraki, S. Limawongpranee, and M.
Ogawa.  1999. Bacterial Contamination in theEnvironment of Food Factories Processing
Ready to Eat Vegetables.  Journal of Food Protection, Vol. 62, No. 7, pg 800-804.

184. International Fresh Cut Produce Association: http://www.fresh-cuts.org/fcf.html

185.  Novak, J., Sapers, M., Juneja, V.  Microbial Safety of Minimally Processed Foods.  2003,
CRC Press. Washington. 

186.  Ukuku, D., Sapers, G. 2001.  Journal of Food Protection. Vol. 64, No. 9, pages 1286-
1291.  

187. University of Manitoba: http://www.extension.umn.edu/newsletters/foodsafety/foodsaf.txt 

188. Produce Related Outbreaks: http://www.cspinet.org/new/prodhark.html

189. Sanitation Concerns in the Fresh-Cut Fruit and Vegetable Industry:
http://davisfreshtech.com/articles_freshcut.pdf

190. Analysis and Evaluation of Preventative Control Measures for the Control and
Reduction/Elimination of Microbial Haxards on Fresh and Fresh-Cut Produce:
http://vm.cfsan.fda.gov/~comm/ift3-4o.html

191. Foodborne Disease Outbreaks Associated with Fresh Produce:
http://134.186.235.98/foodsafety/food_safety_info/foodborne_disease.html

192. USFDA, Evaluation of Risks Related to Microbiological Contamination of Ready-to-eat
Food by Food Preparation Workers and the Effectiveness of Interventions to Minimize
Those Risks: http://www.cfsan.fda.gov/~ear/rterisk.html

http://www.cfsan.fda.gov/~comm/ift3-2c.html
http://www.fresh-cuts.org/fcf.html
http://www.extension.umn.edu/newsletters/foodsafety/foodsaf.txt
http://www.cspinet.org/new/prodhark.html
http://davisfreshtech.com/articles_freshcut.pdf
http://vm.cfsan.fda.gov/~comm/ift3-4o.html
http://134.186.235.98/foodsafety/food_safety_info/foodborne_disease.html
http://www.cfsan.fda.gov/~ear/rterisk.html


Food Safety Risk Assessment OMAF Food Inspection Branch
Foods of Plant Origin                                                                                                  December 2002

                                                                                                                                                              
8.14 References

193. Safe Water for Food Processing:
http://www.inspection.gc.ca/english/bureau/inform/20001025e.shtml

194. International Fresh-cut Produce Association.  Food Safety Guidelines for the Fresh-cut
Produce Industry, 4th ed.  2001. 

195. Ukuku DO, Fett W. Behavior of Listeria monocytogenes inoculated on cantaloupe
surfaces and efficacy of washing treatments to reduce transfer from rind to fresh-cut
pieces. Journal of Food Protection2002 Jun;65(6):924-30

196. Lamikanra O, Chen JC, Banks D, Hunter PA. Biochemical and microbial changes during
the storage of minimally processed cantaloupe.
Journal of  Agricultural Food Chemistry. 2000 Dec;48(12):5955-61

197. Larson AE, Johnson EA.  Evaluation of botulinal toxin production in packaged fresh-cut
cantaloupe and honeydew melons.
Department of Food Microbiology and Toxicology, Food Research Institute, University of
Wisconsin-Madison, USA.

198. Gunes GG, Hotchkiss JH.  Growth and survival of Escherichia coli O157:H7 on fresh-cut
apples in modified atmospheres at abusive temperatures.  Journal of Food
Protection2002 Oct;65(10):1641-5

199. Kader AA, Zagory D, Kerbel EL. Modified atmosphere packaging of fruits and
vegetables. Critical Reviews of Food Science and Nutrition. 1989;28(1):1-30

200. Blakistone, B.A., Principles and Applications of Modified Atmosphere Packaging of
Foods.  1999.  Aspen Publishers Washington.

http://www.inspection.gc.ca/english/bureau/inform/20001025e.shtml

