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15 Biosensors for Detecting Pathogenic Bacteria in the Meat Industry . . . 335
Evangelyn C. Alocilja

16 Immunology-Based Techniques for the Detection of Veterinary
Drug Residues in Foods . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 361
Milagro Reig and Fidel Toldrá
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