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e Bryan, F.L. Hazard analysis critical control evaluation. WHO publication. Latest

e edition.

e Brown, M., HACCP in the meat industry, CRC Press, Cambridge, Latest Edition.
e Mayese, T. and Mortimore, S. making the most of HACCP. CRC Press. New York.

e latest edition.

e Marriot, N.G. Principles of food sanitation, AN Aspen Publication. Latest edition.
e Arvanitoyannis, 1.S. HACCP and ISO 22000: Application to Foods of Animal

Origin, John Wiley & Sons Publication, 2009.
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