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1- Modern food microbiology, 2003.

2- Probiotics in food safety and human health, 2006.

3- Hand book of prebiotics, 2007.

4- Combined compendium of food additive specifications, 2004.
5- Rapid detecting assays for food and water, 2000.
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1- Modern food microbiology, 2003.
2- Probiotics in food safety and human health, 2006.
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1- Modern food microbiology, 2003.
2- Probiotics in food safety and human health, 2006.
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1- Modern food microbiology, 2003.
2- Probiotics in food safety and human health, 2006.
3- Hand book of prebiotics, 2007.
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1- Modern food microbiology, 2003.
2- Probiotics in food safety and human health, 2006.
3- Hand book of prebiotics, 2007.
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1- Modern food microbiology, 2003.
2- Probiotics in food safety and human health, 2006.
3- Hand book of prebiotics, 2007.
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1- Modern food microbiology, 2003.
2- Combined compendium of food additive specifications, 2004.
3- Rapid detecting assays for food and water, 2000.
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1- Modern food microbiology, 2003.
2- Combined compendium of food additive specifications, 2004.
3- Rapid detecting assays for food and water, 2000.
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1- Modern food microbiology, 2003.

2- Probiotics in food safety and human health, 2006.

3- Hand book of prebiotics, 2007.

4- Combined compendium of food additive specifications, 2004.
5- Rapid detecting assays for food and water, 2000.
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