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Okafor, N., & Okeke, B. C. (2017). Modern industrial microbiology and biotechnology. CRC Press.
Collins, C. H., & Beale, A. J. (Eds.). (2015). Safety in industrial microbiology and biotechnology.

Elsevier.

Sauer, M. (2016). Industrial production of acetone and butanol by fermentation—100 years later.
FEMS microbiology letters, 363(13), fnw134.
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Doyle, M. P., Diez-Gonzalez, F., & Hill, C. (Eds.). (2020). Food microbiology: fundamentals
and frontiers. John Wiley & Sons.

Forsythe, S. J. (2020). The microbiology of safe food. John Wiley & Sons.

Matthews, K. R., Kniel, K. E., & Montville, T. J. (2017). Food microbiology: an introduction.
John Wiley & Sons.
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Goktepe, L., Juneja, V. K., & Ahmedna, M. (2005). Probiotics in food safety and human health:
CRC Press.

Liong, M.-T. (2011). Probiotics: biology, genetics and health aspects (Vol. 21): Springer
Science & Business Media.
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Jay, J. M., Loessner, M. J., & Golden, D. A. (2008). Modern food microbiology: Springer
Science & Business Media.

Board, R. G. (1983). A modern introduction to food microbiology: Blackwell scientific
publications.



