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1 B.F /57260 /664 Food processing handbook .Brennan , James G 2006

1 M .S /57261 /664.07 Sensory evaluation techniques .Meilgaard , Morten C 2007

1 B.F /57253 /532.05 Fluid dynamics Bhattacharyya , Binoy 2009

1 D .E/57259/661.806 Essential oils Abdel Aziz Dawidar 2009

2 T. S/57251/664.9 Safety of meat and processed meat Toldra , Fidel 2009

3 L.1/57351/576 Industrial microbiology Lai , Banwari 2009

1 L.N/57255/612.3 Nutritional assessment .Lee , Robert D 2010

1 S.P /57254 /664.9 Practical handbook on meat science and Sahoo , Jhari 2011
technology

1 /0 .0/664.0286 Ozone in food processing O'donnell , Colm 2012

57252

1 G.1/57258/664.07 Innovation in healthy and functional Ghosh , Dilip 2013
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