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Pathogen reduction on mung bean reduction of Escherichia coli 0157:H7, Salmonella enterica and
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Microbiological Survey of Locally Grown Lettuce Sold at Farmers' Markets in Vancouver, British 17 36
Columbia. Journal of Food Protection, 2015, 78, 203-208. :

A national produce supply chain database for food safety risk analysis. Journal of Food Engineering,
2015, 147, 24-38.

Antibiotic Resistance and Diversity of Salmonella enterica Serovars Associated with Broiler Chickens. 17 53
Journal of Food Protection, 2014, 77, 40-49. )
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