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3-Stanga, M. Sanitation: Cleaning and Disinfection in the food industry. Wiely-VCH Verlag. Last

edition.
4-Angus, R. Disinfectant and Disinfection. Kessinger publishing, Last edition.

5-Guthrie, R.K. Food Sanitation. AVI Publisher, Last edition.
6-Block, S.S. Disinfection, Sterilization and Preservation. Lee & Fabiger Publisher, Last edition.
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