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1.Continuous Thermal Processing of Foods: Pasteurization and UHT Sterilization, Michael J. Lewis,
Neil J. Heppell. Springer, London, UK (2000)

2.Kinetics of Microbial Inactivation for Alternative Food Processing Technologies
(Journal of Food Science, Special Supplement). Institute of Food Technologists, Chicago, IL,
USA (2000)

3.Handbook of Food Engineering (Second Edition), Dennis R. Heldman, Daryl B. Lund. CRC Press,
New York, USA (2007)
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