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Mirobial Hazard Reduction Policies of US to Control Fresh Produce
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5 70 Wang and others 1996
4 100 Himathongkham, Nuanualsuwan and others 1999
4 20 Kudva and others 1998
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Cattle manure 22 56 Wang and others 1996
23 40 Kudva and others 1998
37 49 Wang and others 1996
37 8 Kudva and others 1998
37 36 Himathongkham, Nuanualsuwan and others 1999
4 70 Himathongkham and others 2000
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37 8 Williams and Benson, 1978
4 25 Kudva and others 1998
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Soil 20 28 Zhai and others 1995
20 94 Himathongkham and others 2000
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