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E.COLI OUTBREAKS g

Prevention by environmental
health professionals.

CLEANER CHEESE

Reduced CIP time
maintains standards.

LISTERIA

Current.information
on targeted bacteria.

HAND HYGIENE

Options and ideas — a look
at the latest methods.

X-RAY DETECTION

A new entry level
system for all.

ARSENIC IN RICE

Food Agency publishes
interesting study results.




