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Handbook of Food Preservation , M. Shafiur Rahman, Jan 21, 1999, Technology & Engineering,
809 pages. With over 2900 references, tables, and drawings, this book covers a wide variety of
conventional and potential food preservation techniques. Emphasizing practical, cost ....

Soil A Resource Our World Depends on, Ian Graham, 2004, Juvenile Nonfiction, 32 pages.
Discusses the Earth's soil and mankind's uses of soil, covering the importance of soil, types of soil,
and how we can protect soil from erosion and pollution..

Market-Based Management , Roger Best, Feb 27, 2012, Business & Economics, 576 pages. This is
the eBook of the printed book and may not include any media, website access codes, or print
supplements that may come packaged with the bound book. Measuring ....

Advances in Thermal and Non-Thermal Food Preservation , Gaurav Tewari, Vijay Juneja, Feb 15,
2008, Technology & Engineering, 281 pages. Advances in Thermal and Non-Thermal Food
Preservation provides current, definitive and factual material written by experts on different thermal
and non-thermal food ....

Information for the database was collected by surveying academia, government agencies, industry,
and trade and professional organizations for available food safety educational materials resources.
Listings in this database are provided for information sharing purposes only. No endorsement is
intended. Listings in the database are self reported and have not been evaluated. We recommend
that you ask for a list of previous users so that you can assess whether the listing will meet your
needs. Call the contacts listed for more information.

The National Center for Home Food Processing and Preservation is a multi-institutional
collaboration funded by with funding from the Cooperative State Research, Education and Extension
Service, U.S. Department of Agriculture (CSREES-USDA) with the University of Georgia as the
primary institution. Scientists from Alabama A&M University and the University of California-Davis
are partners. Experts in home food preservation from other U.S. universities and industry comprise
an advisory committee.

Interest in home food preservation and processing remains high in the U.S., but methods must be
continually evaluated against updated information in food safety. It is critical to provide educators
and consumers with access to current science-based information concerning safety and quality
issues regarding home processing of food, and to encourage adoption of revised practices. The
Center was established to address food safety concerns for those who practice and teach home
food preservation and processing methods. Therefore, the Center is creating, gathering, evaluating,
and disseminating science-based recommendations and conducting research as needed in support

http://bit.ly/17Y3Crt


of those recommendations.

The faculty in the Center receive numerous requests for technical assistance and trainings from
many other states as well as the home food preservation industries in the U.S. and Canada.
Undergraduate and graduate students at the University of Georgia and Alabama A&M University are
receiving educational benefits through their involvement in the research and curriculum development
aspects of the Center's activity.

Multiple strategies for making safe food preservation recommendations available are being used:
critical literature reviews and publishing of results; original research; updating of existing USDA and
Extension consumer publications; and establishing additional distribution channels for dissemination
of guidelines, including a new website. The Center's website is the place to find information about
the Center's projects and its findings, USDA home food preservation publications, Center
publications, links to other Cooperative Extension System publications, multimedia (graphics,
animations, slides, and video), and how-to guides. Other programs in development through the
collaboration of the Center include a model volunteer-based Master Food Preserver Program, an
instructional video series, and an original web-based curriculum on home food preservation.
Evaluation strategies have been implemented to assess effectiveness.
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