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Editorial Review
Review

“For this Compendium, the editors have succeeded in bringing together ateam of highly competent authors
comprising 28 experts from the fields of university research, regulation, and legiglation. ...For the first time,
general information on the prevention and avoidance of food spoilage has been published in one
comprehensive book devoted to thistopic. ...In summary, thisisan excellent and highly topical publication
on ‘food microbiology and safety’ that is enthusiastically recommended to all those interested in the
subject.” (Leopold Jirovetz, University of Vienna, in Die Ernahrung/Nutrition)

From the Back Cover

The Compendium of the Microbiological Spoilage of Foods and Beveragesis, to our knowledge, the first
major publication devoted exclusively to this topic. Comprehensive coverage of microbiological spoilage has
been provided by 28 contributors, most of whom have had long and successful careersin the food industry.
Their comprehensive experience and knowledge of the microbiological spoilage of foods and beverages and
its means of control and prevention have been collected and organized into 12 chapters that include all of the
principal food and beverage categories.

This Compendium will be a useful resource for many audiences. It will assist academic and food industry
researchers in the development of products and manufacturing processes that will minimize or prevent
product spoilage. It will assist quality assurance and engineering personnel in the operation of manufacturing
plants so that spoilage is minimized. It is expected that the Compendium will be an important text book for
advanced food microbiology classes. It isalso likely that public health and non-governmental organizations
that are working in developing countries will be able to use information from the Compendium to minimize
food spoilage during transportation and storage of foodstuffs, thereby providing their target populations with
increased food security.

William H. Sperber

With undergraduate majorsin zoology and chemistry, William Sperber earned M.S. and Ph..D. degreesin
microbiology at the University of Wisconsin. While working for more than forty years with three major food
companies, Best Foods, Pillsbury, and Cargill, he became one of the world’s expertsin designing and
controlling the microbiological quality and safety of foods. Long active in professional and governmental
organizations, heis the author of numerous presentations and publications. Now retired, he works part-time
as Cargill’s Global Ambassador for Food Protection, where he originated the idea and continues to promote
the formation of a new United Nations organization, the Food Protection Organization, to better protect the
quality and safety of the global food supply.

Michael P. Doyle



With B.S., M.S. and Ph.D. degrees in bacteriology/food microbiology earned at the University of Wisconsin-
Madison, Michael Doyle is a Regents Professor of Food Microbiology and Director of the Center for Food
Safety at the University of Georgia. He has served as a scientific advisor on food microbiology topicsto
many national and international organizations, including the World Health Organization, Food and
Agriculture Organization of the United Nations, the International Life Sciences Institute-North America and
many federal food agencies. He is an active researcher on interventions to control microbes in foods, with
more than 350 scientific publications on microbiology topics.

Users Review
From reader reviews:
Shelly Gomes:

Do you have favorite book? Should you have, what is your favorite's book? Guide is very important thing for
us to understand everything in the world. Each book has different aim or perhaps goal; it means that reserve
has different type. Some people experience enjoy to spend their timeto read a book. They are redly reading
whatever they take because their hobby is actually reading a book. What about the person who don't like
reading through a book? Sometime, man or woman feel need book whenever they found difficult problem as
well as exercise. Well, probably you will require this Compendium of the Microbiological Spoilage of Foods
and Beverages (Food Microbiology and Food Safety).

Mark Blanding:

The book Compendium of the Microbiological Spoilage of Foods and Beverages (Food Micrabiology and
Food Safety) make one feel enjoy for your spare time. Y ou need to use to make your capable more increase.
Book can being your best friend when you getting anxiety or having big problem along with your subject. If
you can make studying a book Compendium of the Microbiological Spoilage of Foods and Beverages (Food
Microbiology and Food Safety) being your habit, you can get much more advantages, like add your capable,
increase your knowledge about some or all subjects. Y ou could know everything if you like available and
read a publication Compendium of the Microbiological Spoilage of Foods and Beverages (Food
Microbiology and Food Safety). Kinds of book are alot of. It means that, science guide or encyclopedia or
other people. So , how do you think about this e-book?

Marilyn Urquhart:

Areyou kind of occupied person, only have 10 or perhaps 15 minute in your day to upgrading your mind
ability or thinking skill perhaps analytical thinking? Then you have problem with the book than can satisfy
your short time to read it because this all time you only find publication that need more time to be read.
Compendium of the Microbiological Spoilage of Foods and Beverages (Food Microbiology and Food
Safety) can be your answer asit can be read by you actually who have those short spare time problems.

Yolanda Sartain:

A lot of guide has printed but it is unique. Y ou can get it by net on social media. Y ou can choose the most



effective book for you, science, comedy, novel, or whatever by searching fromit. It is known as of book
Compendium of the Microbiological Spoilage of Foods and Beverages (Food Microbiology and Food
Safety). Y ou can contribute your knowledge by it. Without departing the printed book, it could add your
knowledge and make a person happier to read. It is most essential that, you must aware about publication. It
can bring you from one destination for a other place.
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