
Thermal process and challenge studies
help to create recommendations to

safely can foods at home, ultimately
preventing botulism.

Decontamination methods reduce the
prevalence of Salmonella enterica in
pistachios and apples.

The use of artificial intelligence and
machine learning helps to ensure
the safety of imported foods.

The use of blockchain revolutionized
food traceability by enabling the tracking

of food products to their source,
enhancing food authenticity and safety.


