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Control of Campylobacter &
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Strategies to reduce the

formation of carcinogenic

chemicals in Dry Cured
Meat Products

Selection and
Characterization of
Protective
““<tarters or Probiotics

able to inactivate
L. monocytogenes from
the Surface of
a Packaged Sliced Cured
Meat Product

Pulse Light Treatment was
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Strategies to reduce Salt and

Nitrite on Cured Meat
Products are Possible to
) Implement, although Safety
“._ should be
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Fermented products and

selection of protective and
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New foods, development
and innovation of food
products

Food Safety
monitoring and
Surveillance
programs

Pathogenomics and

control of Listeria
. monocytogenes on
. food chain
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Campylobacter Strains from
Broilers are capable of forming
Biofilms under Conditions
resembling the Slaughterhouse
Environment

Pork Production
Chain can be a e
Source e '
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