
VALUE ADDED WHEAT CRC 
FINAL REPORT

Project 2.1.7 - Microbiological safety and stability of noodles –
breadcrumbs and steamed breads made from Australian flour

Studies on the microbiological safety 
of breadcrumb products – Part 3

Yang Huang1, Ailsa Hocking1, Nancy Jensen1, Di Miskelly2

1 Food Science Australia
2 Allied Mills 

Date:  January 2003 VAWCRC Report No: 21
Copy No: 35

CONFIDENTIAL
(Not to be copied)

Value Added Wheat CRC has taken all reasonable care in preparing this publication.  Value Added Wheat CRC expressly disclaims all 
and any liability to any person for any damage, loss or injury (including economic loss) arising from their use of, or reliance on, the 

contents of this publication.
















































