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+ Controlling Listeria monocytogenes in Post-lethality Exposed Ready-to-Eat Meat and Poultry Products, USDA/FSIS, 2014
« Control of Listeria monocytogenes in Ready-To-Eat Foods: Guidance for Industry Draft Guidance, FDA, 2017

- ISO 18593 - Microbiology of the food chain, 2018

+ 3M Environmental Monitoring Handbook, 2019
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« EN 17141:2020 - Cleanrooms and associated controlled environments - Biocontamination control
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