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PROFESSIONAL APPOINTMENT (40% Teaching and 60% Research, at KSU) 

 

1985-2014 Professor      Kansas State University  

2002-2019 University Distinguished Professor (Rapid Workshop)      Universitat Autònoma de Barcelona 

1979-1987 Chair, Food Science Graduate Program      Kansas State University  

1981-1985 Associate Professor       Kansas State University  

1978-1981 Assistant Professor      Kansas State University  
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COURSES AND ADVISEMENT 

 

A. Courses Taught at Kansas State University since 1978 

 

 Food Science 600 Microbiology of Food 

 Food Science 607 Food Microbiology 

 Food Science 713 Rapid Methods and Automation in Microbiology 

 Food Science 811 Food Fermentation 

 Food Science 915 Food Toxicology 

 Food Science 890, 990 Food Science Seminar 

 

     Taught more than 20,000 undergraduate, graduate, distance and non-traditional students since 1969. 

 

B.  Graduate Students 

 

a) Member of the Graduate Faculty at Pennsylvania State University (1969-1978) and Kansas State University 

(1978-2014). 

b) Major Research Professor: Completed 85 M.S. students and 36 Ph.D. students. 

c) Completed another 81 M.S. and 40 Ph.D. students as a committee member. 

d) Member of Ph.D. degree candidate and M.S. degree candidate committees in several departments regularly.   

 

 

MAJOR PROGRAM DEVELOPMENT 

 

1. Initiator and Workshop Director of the series International Workshop on Rapid Methods and Automation in 

Microbiology: Annually from 1981 to 2010. More than 4,500 scientists from 60 countries came to the Workshop. 

<www.dce.k-state.edu/conf/rapidmethods>. 

 

 

2. Initiator of the Focus on Food Science Symposium Series at Kansas State University.  Symposia I, II, III, IV, V, VI, 

http://www.dce.k-state.edu/conf/rapidmethods


and VII occurred in 1979, 1980, 1981, 1982, 1983, 1985, and 1987, respectively.  

 

3. Initiator and coordinator for KSU Excellence in Food Science Day, which lasted for 20 years. 

 

4. Chair of KSU Food Science Seminar Series, 1980-2010. 

 

 

MAJOR INTERNATIONAL LECTURES AND WORKSHOPS 

 

1. Made a round-the-world lecture tour in Autumn 1988 covering U.S.A., Australia, New Zealand, Singapore, Finland, 

and France. 

2. Guest Scholar to the Food Industry Research, Development Institute, Hsinchu, Taiwan, December 1979-January 

1980. Conducted Workshop, March 1990, 1991, 1992, and 1993. 

3 Visiting Professor of National University of Singapore, 1989. 

4. Invited as Symposium Chair of the Sixth International Congress of Rapid Methods and Automation in Microbiology 

and Immunology, Helsinki, Finland, June, 1990. 

5. Lecture tour through Norway, Sweden, Finland, and Iceland, June, 1990. 

6. Lecture tours in Canada. Toronto and Quebec, 1991; Guelph, Toronto, and St. John’s, 1992.  

7. Lecture tour in Thailand, Hong Kong, Taiwan, Korea, Canada, France, Brazil, and Mexico, 1992. 

8. Workshops in Taiwan, Mississippi, Calgary, Toronto, and Brazil, 1993. 

9. Workshops in Bogota, Colombia, Monterrey, Mexico, Puerto Rico, Brazil, France, and Thailand, 1994. 

10. Lecture tour in Brazil (Porto Alegre, Sao Paulo, Rio de Janeiro, and Recife), 1995. 

11. Invited lecturer at Pasteur Institute in Paris on the occasion of commemoration of 100 th year of Pasteur’s death. 

12. Conducted Rapid Methods workshops in Mexico (Monterrey Tech), Brazil (Univ. of Sao Paulo), Hungary 

(Horticulture and Food Univ.), and Zimbabwe (Univ. of Zimbabwe), 1996. These activities greatly enhance 

knowledge about Rapid Methods around the world. 

13. Conducted Rapid Methods workshops in Mexico (Monterrey Tech.) and Chile in 1997. Presented papers in The 

Netherlands, 1997. 

14. Lecture tour in Far East (Taiwan, Singapore, and Thailand) and France, 1998. 

15. Lecture tour in Hong Kong, The Philippines, Argentina, and Israel, 1999. 

16. Lecture tour in Singapore, Thailand, Hong Kong, Norway, Ireland, Peru, Canada, and Germany, 2000. 

17.         Lecture and workshop tour in Wuhan, Hong Kong, Korea, Canada, Hungary, Germany, Singapore, Costa Rica, and 

Japan, 2001. 

18.         Lecture and workshop in Germany, France, Spain, and Norway, 2002. 

19.         Lecture and workshop in China, Belgium, Grand Cayman Islands, Spain, and Mexico, 2003. 

20          Lecture and workshop in Spain and China, 2004. 

21. Invited keynote speaker in conferences in U.S.A., Egypt, Brazil, and Spain, 2005. 

22. Invited speaker and presenter in conferences and meetings, 2006-2015. U.S.A.: Kansas, Hawaii, Washington, D.C., 

Las Vegas, Orlando, Boston, Fayetteville, Kansas City, Chicago, and San Francisco. International: Canada, Mexico, 

France, Spain, China, Turkey, Hong Kong, Shanghai, etc.  

23. Presented lectures, workshops, symposia, conferences, and site visits since 1973 in the countries mentioned above 

and other ones: Colombia, Uruguay, Austria, Czechoslovakia, Denmark, England, Greece, Italy, Poland, Scotland, 

Switzerland, United Arab Emirates, etc. 

 

 

PROFESSIONAL SOCIETIES AND ACTIVITIES 

 

1. American Society for Microbiology (ASM). Food Microbiology Division chair, 1990-1991. Attend annual meetings 

regularly since 1966. Member for 46 years. Chaired several scientific sessions and invited to participate in 4 

symposia. Appointed Chairman of Membership Committee of the American Academy of Microbiology, 1988. 

Group III representative of ASM, working with 5,000 microbiologists per year in this 40,000 member organization, 

1992-1996. 

2. Institute of Food Technologists (IFT). Attend annual meetings regularly since 1967. Member for 44 years. Short 

course presenter, 1986. Appointed Committee member of the IFT Food Microbiology Division 1974-1980. 

Organizer of a symposium for 1987 annual meeting, Dallas, Texas. Appointed Editorial Board member of Journal of 

Food Science, 1986. IFT Scientific Lecturer, 1987-1990. Appointed member of the IFT International Relations 

Committee, 1991-1993. Chair, IFT International Division, 1993-1994; Chair, IFT International Relations 

Committee, 1993-1994. Executive Committee Member of IFT, 1995-1998 of this 29,000 member organization. IFT 

Fellows Newsletter editor since 1997. 

3. International Association for Food Protection (IAFP). Attend annual meetings regularly since 1972. Member for 40 

years. Chaired 1 symposium.  Appointed Editorial Board member of Journal of Food Protection. 

4. The Society of the Sigma Xi (Life member). Secretary of local section 1985-1987. President 1987-1988. 

Represented Sigma Xi in the Centennial Meeting in Washington, D.C., 1986. 

5. Gamma Sigma Delta, the honor society of Agriculture. President 1988-1989.  

6. American Society for Microbiology, Allegheny Branch since 1969.  



7. Institute of Food Technologists, Kansas City Branch, Chairman 1983-1984, 1989-1990, and 1990-1991.  

8. National Environmental Health Association (NEHA). Appointed Editorial Board member of Journal of 

Environmental Health, 1981. 

9. School of Public Health, University of North Carolina, Alumni Assoc. (Life member). 

10. Program committee of national IFT meeting, 1989-1991. 

11. Chinese American Microbiology Society: President, 1998-1999; Secretary 1999-2008. Outstanding Life Time 

Service Award of this organization. 

12. KSU Phi Tau Sigma Chapter, President, 1991-1992. President of Phi Tau Sigma Honorary Society, 1997-1998 and 

1998-1999. 

13. Phi Kappa Phi. 

14. Honor Member of National Golden Key Honor Society. 

15. Director of Detection Center, National Alliance for Food Safety and Security, 2004-2006. 

16.  Editor of Journal of Rapid Methods and Automation in Microbiology, 1992-2009. 

 

 

GRANTS AND AWARDS 

 

1. Recipient of several commercial grants for research, 1970-2014. 

2. Recipient of Agriculture Experiment Station research grants at Pennsylvania and Kansas, 1970-2012. 

3. Recipient of a National Science Foundation Grant, 1981-1984. ($29,000)  

4. Recipient of FACULTY SERVICE AWARD given by the National University Continuing Education Association, 

April, 1983.  

5. Received UNIVERSITY MEDALLION from President of University of Helsinki, 1984. 

6. Co-Director of a $259,938 grant from USDA for National Needs graduate fellowships, 1984-1988.  

7. PROFESSIONAL ACHIEVEMENT AWARD, Chinese American Food Society, 1985. Editor of the 25th 

Anniversary of the Founding of CHINESE AMERICAN FOOD SOCIETY. 

8. FELLOW of American Academy of Microbiology, 1985.  

9. HONORARY MEMBER of Golden Key National Honor Society, 1986.  

10. OUTSTANDING SCHOLAR AWARD, Phi Kappa Phi, 1987.  

11. Appointed SCIENTIFIC ADVISOR to Taiwan’s Drug and Food Bureau, 1987-1998.  

12. SENIOR RESEARCHER OF THE FOOD SAFETY CONSORTIUM, 1989-2014. ($100,000/year, more 

than $2 million) 

13. Appointed SCIENTIFIC ADVISOR to Taiwan’s Pig Research Institute, 1991-1995. 

14. OUTSTANDING FOOD SCIENTIST AWARD, Phi Tau Sigma, 1992. 

15. DISTINGUISHED FACULTY AWARD, Gamma Sigma Delta, 1993. 

16. OUTSTANDING SCIENTIST AWARD, Sigma Xi, 1993. 

17. DISTINGUISHED SERVICE TO AGRICULTURE AWARD ($1,000 and plaque), International Gamma Sigma 

Delta, 1993. 

18. FELLOW of Institute of Food Technologists, 1995. 

19. OUTSTANDING VISITING PROFESSOR, University of Sao Paulo, 1996. 

20. DISTINGUISHED SERVICE AWARD, Chinese American Food Society, 1997. 

21. Harold Macy OUTSTANDING FOOD SCIENCE AND TECHNOLOGY AWARD ($1,600 and plaque), 1997. 

22. IFT INTERNATIONAL AWARD ($3,000 and plaque), Orlando, FL, 1997. 

23. FELLOW of International Academy of Food Science and Technology, 1998. (IAFoST, Inaugural Class) 

24. KTEC Industrial grant, $100,000, 1998-1999. 

25. USDA Rural America HACCP grant, Team member. $400,000, 1999. 

26. BUILDERS AWARD, College of Agriculture, Kansas State University for outstanding service in teaching research 

and service in agriculture.  

27. NATIONAL CATTLEMEN’S BEEF ASSOCIATION research grant, $40,000, 2000. 

28. CALIFORNIA PRUNE BOARD research grant, $50,000, 2000. 

29. Appointed MERCK SCIENTIFIC ADVISORY BOARD member, 2000-2002. 

30. Appointed UMEDIK FOOD TECHNOLOGY ADVISORY BOARD CHAIR, 2001-2002. 

31. WAKSMAN OUTSTANDING EDUCATOR AWARD, Society for Industrial Microbiology, 2001. 

32. FELLOW of Institute of Food Science and Technology (UK), 2001. 

33. INVITED RESEARCH PROPOSAL REVIEWER PANEL for USDA, 2001. 

34. INVITED RESEARCH PROPOSAL REVIEWER PANEL for the US National Academies, 2001. 

35. HIGHLY QUALIFIED VISITING PROFESSOR, International Graduate School of Catalonia, 2003. 

36. NATIONAL ACADEMY OF SCIENCES COMMITTEE on indicators fecal contamination in water, 2003. 

37. WORLD HEALTH ORGANIZATION/EPA COMMITTEE on transmission of zoonoses in water, 2003. 

38. DISTINGUISHED SERVICE AWARD, IFT, Food Microbiology Division, 2004. 

39. CITATION OF EXCELLENCE AND MEDALLION RECIPIENT for being the Director for 25 years of 

International Rapid Methods and Automation in Microbiology Workshops, from US Food and Drug Administration 

(FDA), 2005. Silver Medallion Recipient. 

40. KSU College of Agriculture Excellence in Graduate Teaching Award, 2005. 

41. Founder of the KSU International Workshop on Rapid Methods and Automation in Microbiology Award, given by 



Director, Center for Food Safety and Applied Nutrition, FDA, 2005. 

42. Citation of Excellence and Medallion Recipient for conducting 25 years of KSU International Workshop, Vice 

Provost, KSU Continuing Education Division and a panel of Distinguished Scientists, June, 2005. 

43. Carl R. Fellers Award for a distinguished career in Food Science and Technology ($3,000 and plaque), IFT, June, 

2006. 

44. UNIVERSITY DISTINGUISHED PROFESSOR, Universitat Autònoma de Barcelona, Spain, since 2006. 

45. KSU Professorial Performance Award, 2007. 

46. INAUGURAL OUTSTANDING EDUCATOR IN FOOD SAFETY AWARD, given at IAFP International Meeting 

in Orlando, FL, July, 2007. 

47. Miniaturized Dr. Fung Statue, 2007, presented by Marta Capellas and Josep Yuste, Directors of the Spanish 

Barcelona Rapid Food Microbiology Workshop since 2002. 

48. Distinguished Service Award as Past President, Secretary, and Treasurer, 2000-2009, Chinese American 

Microbiology Society, 2009. 

49. Recipient of the Gold Medallion at the XXXth Kansas State University International Workshop on Rapid Methods 

and Automation in Microbiology in 2010 as the Initiator, Promoter, and Director of the Workshop since 1981. 

50. Delegate to 15th International Union of Food Science and Technology World Congress as a Fellow International 

Academy of Food Science and Technology in Cape Town, South Africa, August, 2010. 

51. Gold Plaque Award in 2011 for being a University Distinguished Professor at Universitat Autònoma de Barcelona, 

Spain in presenting lectures and demonstrations in the laboratory sessions at the Rapid Methods Workshop series 

since 2002, created and directed by Professors Marta Capellas and Josep Yuste. 

52. Grocery Manufacturers Association (GMA) Food Safety Award given at IAFP International Meeting in Providence, 

RI, August, 2012. ($1,500 plus plaque) 

 

 

PUBLICATIONS 

 

1. More than 800 articles of many formats are published in Journal of Food Science, Journal of Food Protection, Applied 

and Environmental Microbiology, Journal of Rapid Methods and Automation in Microbiology, Canadian Journal of 

Microbiology, etc.; abstracts and presentations in international meetings, conferences, and symposia around the world. 

Journal article titles and publication records are listed in a separate section. 

 

2. Books: 

• Fung, D.Y.C. 2012. Food Microbiology Text Book. Food Science Institute/ASI, Manhattan, KS. 

• Fung, D.Y.C. 2012. Food Fermentation Text Book. Food Science Institute/ASI, Manhattan, KS. 

• Fung, D.Y.C. 1980-2010. Handbook and Laboratory Manuals of Rapid Methods and Automation in Microbiology. 

Kansas State University, Manhattan, KS. 900 pp. CD in 2010. 

• Fung, D.Y.C. 2009. Fung Editor’s Corners, ed. Yuste, J. and M. Capellas. Universitat Autònoma de Barcelona, Spain. 

With 62 “Corners of Wisdom” written by D.Y.C. Fung, sandwiched between the first scientific article and the last 

scientific article of the Journal authored by Dr. Fung and colleagues in 1992 and 2009, respectively. 

• Bourgeois, C.M., J.Y. Levau, and D.Y.C. Fung, editors. (English) 1995. Microbiological Control for Foods and 

Agricultural Products. VCH, NY. 542 pp. 

• Fung, D.Y.C. and R.E. Matthews. 1991. Instrumental Methods for Quality Assurance in Foods. Marcel Dekker, NY. 

310 pp. 

• Erickson, L.E. and D.Y.C. Fung. 1988. Handbook on Anaerobic Fermentations. Marcel Dekker, NY. 850 pp. 

 

3. Science Communicator for IFT, appeared on National and International TV, radio, newspapers, periodicals. 

 

 

US PATENTS Issued to Dr. Daniel Y. C. Fung and his team at Kansas State University 

 

a) United States Patent 5,187,070. Assay for motile facultative anaerobic pathogens. Fung et al. 

b) United States Patent 5,405,773. Assay for motile facultative anaerobic pathogens. Fung et al.  

c) United States Patent 5,486,567. Enzymatic methods for accelerating fermentation. Fung. 
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Daniel Y. C. Fung, M.S.P.H., Ph.D. 

 
Emeritus Professor (Fung’s new KSU title) of Food Science and Animal Sciences and Industry 

Kansas State University 
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1. Mah, R.A., D.Y.C. Fung and S.A. Morse.  1967.  Nutritional requirements of Staphylococcus aureus S-6.  Appl. 

Microbiol. 15:866-870.  

2. Fung, D.Y.C. and A.A. Kraft.  1968.  Microtiter method for the evaluation of viable cells in bacterial cultures.  Appl. 

Microbiol. 16:1036-1039.  

3. Fung, D.Y.C. and A.A. Kraft.  1968.  Dye-diffusion test for semi-quantitative staphylocoagulase assay.  Appl. Microbiol. 

16:1608-1609.  

4. Baldock, J.D., D.Y.C. Fung and H.W. Walker.  1968.  A rapid technique for study of heat destruction of bacterial spores. 

Appl. Microbiol. 16:1627-1628.  

5. Fung, D.Y.C. and W.S. LaGrange.  1969.  Microtiter method for bacterial   evaluation of milk.  J. Milk Food Technol.  

32:144-146.  

6. Fung, D.Y.C. and A.A. Kraft.  1969.  Rapid Evaluation of viable cell counts using the microtiter system and MPN 

technique.  J. Milk Food Technol. 32:408-409.  

7. Fung, D.Y.C. and A.A. Kraft.  1970.  A rapid and simple method for the detection and isolation of Salmonella from mixed 

cultures and poultry products. Poultry Science.  49:46-54.  

8. Fung, D.Y.C. and R.D. Miller.  1970.  Rapid procedure for the detection of acid and gas production by bacterial cultures. 

Appl. Microbiol.  20:527-528.  

9. Fung, D.Y.C. and J. Wagner.  1971.  Capillary tube assay for detection of staphylococcal enterotoxins A, B, and C.  Appl. 

Microbiol.  21:559-561.  

10. Fung, D.Y.C. and R.D. Miller.  1972.  Miniaturized techniques for IMViC tests.  J. Milk Food Technol.   35:328-329.  

11. Fung, D.Y.C.  1972.  Experimental enterotoxin B production in fish protein concentrate.  J. Milk Food Technol.  

35:577-582.  

12. Fung, D.Y.C. and P.A. Hartman.  1972.  Rapid characterization of bacteria, with emphasis on Staphylococcus aureus.  

Can. J. of Microbiol.  18:1623-1627.  

13. Ting, M.N. and D.Y.C. Fung.  1972.  A chemically defined medium for growth and sporulation of Clostridium 

perfringens.  Appl. Microbiol.  24:755-759.  

14. VandenBosch, L.L., D.Y.C. Fung and M. Widomski.  1973.  Optimum temperature for enterotoxin production by 

Staphylococcus aureus S-6 and 137 in liquid media. Appl. Microbiol.  25:498-500.  

15. Fung, D.Y.C. and R.D. Miller.  1973.  Effects of dyes on bacterial growth.  Appl. Microbiol.  25:793-799.  

16. Miller, R.D. and D.Y.C. Fung.  1973.  Amino acid requirements for the production of enterotoxin B by Staphylococcus 

aureus S-6 in a chemically defined medium. Appl. Microbiol.  25:800-806.  

17. Fung, D.Y.C.  1973.  Polyvalent antiserum agar system for the detection of staphylococcol enterotoxins A, B, C, and/or E. 

Appl. Microbiol.  26:638-639.  

18. Fung, D.Y.C. and D.T. Petrishko.  1973.  Capillary tube catalase test.  Appl.  Microbiol.  26:631-632.  

19. Fung, D.Y.C.  1973.  Capillary agar tube system for the detection of staphylococcal enterotoxins in foods.  Staphylococci 

in Foods Conference Proceeding.  March 18-20, 1973.  The Pennsylvania State University, University Park, PA.  pp. 

205-218.  

20. Fung, D.Y.C., D.H. Steinberg, R.D. Miller, M.J. Kurantnick and T.F. Murphy. 1973.  Thermal inactivation of 

staphylococcal enterotoxins B and C.  Appl. Microbiol.  26:938-942.  

21. Fung, D.Y.C. and P.A. Hartman.  1975.  Miniaturized microbiological techniques for rapid characterization of bacteria.  

Heden, C.G., and T. Illeni, eds.  New Approaches to the Identification of Microorganisms.  John Wiley and Son, New 

York.  Chapter 21.  

22. Fung, D.Y.C.  1975.  Miniaturisierte Mikrobiologische Methoden zur Charakterisierung von Bakterien.  Arch. 

Lebensmittelhygiene.  26:18-20.  

23. Fung, D.Y.C.  1975.  Halbautomatisierte of techniken zur zahlung lebender bakterien und ein automatisiertes of 

farbeverfahren.  Arch. Lebensmittel- hygiene.  26:27-29.  

24. Culkin, K.A. and D.Y.C. Fung.  1975.  Destruction of Salmonella typhimurium and Escherichia coli in microwave cooked 

soups.  J. Milk Food Technol.  38:8-15.  

 

 

Note a:  The numbering system is for internal data retrieval and does not necessarily indicate chronological appearance of 

publications. Some papers are in various stages of the publication process. 

 

Note b:  Abstracts (more than 450) in professional meetings not included in this list.  

 

Publication Numbers 1-41 were annotated under the University of North Carolina, Iowa State University, or Pennsylvania 

State University. 



25. Fung, D.Y.C. and L.L. VandenBosch.  1975.  Growth, repair and enterotoxigenesis of lyophilization-injured 

Staphylococcus aureus S-6.  J. Milk Food Technol.  38:212-218.  

26. Fung, D.Y.C.  1975.  Evaluation of an automatic Gram staining machine.  J.Milk Food Technol.  38:262-263.  

27. Fung, D.Y.C., R. Donahue, J.P. Jensen, W.W. Ulmann, W.J. Hausler, Jr. and W.S. LaGrange.  1976.  A collaborative 

study of the microtiter count method and standard plate count method on viable cell count of raw milk.  J. Milk Food 

Technol.  39:24-26.  

28. Fung, D.Y.C., C.A. Reichert and R.D. Medwid.  1976.  Use of micro-slide technique to measure staphylococcal 

enterotoxin B.  J. Milk Food Technol.  39:486-489.  

29. Reichert, C.A. and D.Y.C. Fung.  1976.  Thermal inactivation and subsequent reactivations of staphylococcal enterotoxin 

B in selected liquid foods.  J. Milk Food Technol.  39:516-520.  

30. Miller, R.D. and D.Y.C. Fung.  1976.  The occurrence of cell-associated enterotoxin B in Staphylococcus aureus.  Can. J. 

Microbiol.  22:1215-1221.  

31. Klein, H. and D.Y.C. Fung.  1976.  Identification and quantification of fecal coliform using violet red bile agar at elevated 

temperature.  J. Milk Food Technol. 39:768-770.   

32. Fung, D.Y.C.  1976.  New methods for pathogens.  American Meat Science Association Reciprocal Meat Conference 

Proceeding.  29:284-299.  

33. Fung, D.Y.C.  1976.  Miniaturized microbiological techniques.  Second International Symposium on Rapid Methods and 

Automation Proceeding.  Sept. 19-26, 1976, Cambridge University, Cambridge, England.  pp. 169-172.  

34. Fung, D.Y.C.  1976.  Rapid Methods and Automation in Microbiology. p. 169. H.H. Johnson, S.W.B. Newsom, Ed.  

Learned Information Ltd., Oxford, UK.  

35. Miller, R.D. and D.Y.C. Fung.  1977.  Synthesis of enterotoxin B by non-growing Staphylococcus aureus 4916.  Can. J. 

Microbiol.  23:369-377.  

36. Fung, D.Y.C. and M. Neimeic.  1977.  Acriflavine violet red bile agar for the isolation of Klebsiella.  Lab Health Sci.  

14:273-278.  

37. Cox, N.A., F. McHan and D.Y.C. Fung.  1977.  Commercially available mini-kits for the identification of Enterobac-

teriaceae:  A review.  J. Food Prot. 40:866-872.  

38. McNulty, J., J. Petrell, D.Y.C. Fung and N. Moshenin.  1977.  The effect of high pressure compact on microbial growth.  

J. Food Prot.  40:689-692.  

39. Fung, D.Y.C., S. Taylor and J. Kahan.  1977.  Effect of BHA and BHT on growth and toxigenesis of Aspergillus flavus.  J. 

Food Safety.  1:39-51.  

40. Dalmacio, I.F. and D.Y.C. Fung.  1977.  Microbiology of high moisture corn treated with “cold flow” ammonia.  

Kalikasan, Philippines. J. Biology. 6:203-216.  

41. Goldschmidt, M.C. and D.Y.C. Fung.  1978. New methods for microbiological food analysis. J. Food Prot.  41:201-219.  

 

THE FOLLOWING ARTICLES WERE ANNOTATED UNDER KANSAS STATE UNIVERSITY. 

 

42. Brazis, A.R., H. Behney, W.S. LaGrange and D.Y.C. Fung.  1978. Simplified techniques for viable counts of milk in 

Standard Methods for the Examination of Dairy Products, 14th Ed., American Public Health Assoc., Inc., Washington, 

D.C. Chapter 21.  

43. Fung, D.Y.C. and H.M. Wehr.  1979.  Rapid methods and automation for food microbiological analysis:  Introductory 

Remarks.  Food Technol.  32:53.  

44. Goldschmidt, M.C. and D.Y.C. Fung.  1979.  Automated and new instrumentation for microbiological analysis.  Food 

Technol. 32:63-70.  

45. Fung, D.Y.C., C.L. Kastner, M.C. Hunt, M.E. Dikeman and D. Kropf.  1980.  Mesophilic and psychrotrophic populations 

on hot-boned and conventionally processed beef.  J. Food Prot. 43:547-550.  

46. Fung, D.Y.C., C.Y. Lee and C.L. Kastner.  1980.  Adhesive tape method for estimation of microbial load on meat 

surfaces.  J. Food Prot. 43:295-297.  

47. Fung, D.Y.C. and F.E. Cunningham.  1980.  Effects of microwave cooking on microorganisms in foods.  J. Food Prot. 

43:641-650.  

48. Fung, D.Y.C.  1980.  Teaching automation and rapid methods in food microbiology. J. Food Prot.  43:733-735.  

49. Fung, D.Y.C., C.L. Kastner, C.Y. Lee, M.C. Hunt, M.E. Dikeman and D.H. Kropf.  1980.  Recent developments in 

microbiological studies on hot-boned beef.  C. C. Tsen, ed. Recent Advances in Food Sci. and Technol.  Vol. II, p. 

341-355.  

50. Fung, D.Y.C., C.Y. Lee, C.L. Kastner, M.E. Dikeman, M.C. Hunt, D. Kropf and M. Lyon.  1980.  Hot processing-- 

potential for application in the beef processing industry.  Study III; hot processed beef--microbiological characteristics.  

1980. Kansas State University Cattlemen's Day Report.  

51. Erickson, D.B., J.H. McCoy, J.B. Riley, D.S. Chung, P.G. Nason, D.M. Allen, M.E. Dikeman, D.Y.C. Fung, M.C. Hunt, 

C.L. Kastner and D.H. Kropf.  1980.  Hot processing:  economic feasibility of hot processing beef carcasses.  Bulletin 639. 

 Agricultural Experiment Station, Kansas State University, Manhattan, Kansas 66506.  

52. Lahellec, C., D.Y.C. Fung, and F.E. Cunningham.  1981.  Effects of sorbate and selected antioxidants on enterotoxigenic 

strains of Staphylococcus aureus.  J. Food Prot.  44:531-534.  

53. Fung, D.Y.C. and C.M. Lee. 1981. Double-tube anaerobic bacterial cultivation system.  Food Science.  7:209-213.  

54. Fung, D.Y.C., C.L. Kastner, C.Y. Lee, M.C. Hunt, M.E. Dikeman and D.H. Kropf.  1981.  Initial chilling rate effects on 

bacterial growth on hot-boned beef.  J. Food Prot.  44:539-544.  

55. Fung, D.Y.C. and N.A. Cox.  1981.  Rapid identification systems in the food industry:  Present and future.  J. Food Prot.  



44:877-880.  

56. Cross, G.A. and D.Y.C. Fung.  1982.  Microwave cooking and nutrition. J.   Environ. Health.  44(4):188-193.  

57. Cross, G.A. and D.Y.C. Fung.  1982.  The effect of microwaves on nutrient value of foods.  CRC Press.  Food Science and 

Nutrition.  16:355-381.  

58. Bassette, R., D.Y.C. Fung, H. Roberts and G. Ward.  1982.  Quality of retail milk in Manhattan, Kansas.  J. Food Prot.  

45:135-138.  

59. Fung, D.Y.C.  1982.  Overview of developments in miniaturized microbiological techniques.  In Tilton, R.C., ed.  Rapid 

Methods and Automation in Microbiology. Amer. Soc. Microbiol., Washington, D.C.  187-188.  

60. Lee, C.Y. and D.Y.C. Fung.  1982.  Miniaturized methods and computer analysis in meat microbiology.  In Tilton, R.C., 

Ed.  Rapid Methods and Automation in Microbiology.  Amer. Soc. Microbiol., Washington, D.C.  191-193.  

61. Cox, N.A., J.S. Bailey, J.E. Thompson and D.Y.C. Fung.  1982.  Adaptation of commercial systems for rapid 

identification of bacteria in foods.  In Tilton, R.C., Ed.  Rapid Methods and Automation in Microbiology.  Amer. Soc. 

Microbiol., Washington, D.C.  194-198.  

62. Lee, C.Y., D.Y.C. Fung and C.L. Kastner.  1982.  Computer-assisted identification of bacteria on hot-boned and 

conventionally processed beef.  J. Food Science. 47:363-367.  

63. Wu, M.H. and D.Y.C. Fung.  1982.  Prediction and characterization of normal and vat failed cottage cheese.  J. Food 

Science.  47:418-422.  

64. Fung, D.Y.C.  1982.  Application fees at U.S. Universities.  Nat. Assoc.  Colleges and Teachers of Agricult.  26:13-14.  

65. Dalmacio, I. F., D.Y.C. Fung and J.H. MacNeil.  1982.  Microbiology of high-moisture corn treated with a combination of 

“cold flow” ammonia and propionic acid.  Philippine Phytopathology.  18:102-107.  

66. Lin, C.C.S. and D.Y.C. Fung.  1983.  Effect of BHA, BHT, PG and TBHQ on growth and toxigenesis of selected 

aspergilli.  J. Food Science.  48:576-580.  

67. Bassette, R., D.Y.C. Fung, and H. Roberts.  1983.  Effect of pasteurization temperature on susceptibility of milk to 

light-induced flavor.  J. Food Prot. 46:416-419.  

68. Fung, D.Y.C. and C.L. Kastner.  1983.  Microwave cooking and meat microbiology. American Meat Science Association 

Reciprocal Meat Conference Proceeding. 35:81-85. 

69. Anderson, K.L. and D.Y.C. Fung.  1983.  Anaerobic systems for food bacteriology. A review.  J. Food Prot. 46:811-822.  

70. Fung, D.Y.C., M.C. Goldschmidt, and N.A. Cox.  1983.  Evaluation of bacterial diagnostic kits and systems at an 

instructional workshop.  Les Bacilles a gram nagatif d'interet medical et an sante publique: Taxonomie identification-ap-

plications ISERM, 114:449-454.  

71. Fung, D.Y.C., C.Y. Lee, and C.L. Kastner.  1983.  Computer analysis of bacterial isolates from hot-boned and 

conventionally processed beef.  Les Bacilles a gram negatif d’interet medical en an sante publique: Taxonomie inden-

tification-applications INSERM, 114:665-669.  

72. Fung, D.Y.C.  1983.  Microbiology techniques for poultry.  VI Symposium on Quality of Poultry Meat Proceedings.  May 

17-19, Ploufragan, France, pp.  267-271.  

73. Fung, D.Y.C.  1983.  Microbiology of batter and breading.  In Suderman, D. and F.E. Cunningham, Ed.  Technology of 

Batter and Breading.  AVI 106-119.  

74. Fung, D.Y.C., M.C. Goldschmidt and N.A. Cox.  1984.  Evaluation of bacterial diagnostic kits and systems at an 

instructional workshop.  J. Food Prot. 47:68-73.  

75. Cox, N.A., D.Y.C. Fung, M.C. Goldschmidt, J.S. Bailey and J.E. Thomson.  1984. Selecting a miniaturized system for 

identification of Enterobacteriaceae.  J. Food Prot. 47:74-77.  

76. Gailani, M. and D.Y.C. Fung.  1984.  Antimicrobial effect of selected antioxidants in laboratory media and in ground 

pork.  J. Food Prot.  47:428-433. 

77. Ocasio, W. and D.Y.C. Fung.  1984.  Significance of staphylocoagulase in Food Microbiology: A review.  J. of Food 

Safety.  6:211-239.  

78. Ocasio, W., D.Y.C. Fung and C. Lahellec.  1984.  Heat stability of staphylocoagulase measured by a capillary method.  J. 

Food Safety. 6:171-182.  

79. Anderson, K.L., D.Y.C. Fung, F.E. Cunningham and V.A. Proctor. 1984.  Influence of modified atmosphere packaging on 

microbiology of broiler drumsticks. Poultry Science.  64:420-422. 

80. Fung, D.Y.C. 1984. Rapid methods for determining the bacteriology quality of red meats. J. Environ. Health. 46:226-228.  

81. Minor, B.A., K.A. Sim, R.Bassette and D.Y.C. Fung. 1984. A comparison of the infra red oven with AOAC method for 

moisture in selected food products.  J. Food Protection.  47:611-614.  

82. Pettibone, R. and D.Y.C. Fung. 1984. “101” independent projects for applied microbiology. J. Nat. Assoc. Colleges and 

Teachers of Agric. 28:41-46.  

83. Fung, D.Y.C., C.C.S. Lin and M.B. Gailani.  1985.  Effects of phenolic antioxidants on microorganisms.  CRC Critical 

Review in Microbiology. 12:153-183. 

84. Lin, C.C.S., D.Y.C. Fung, and P. Entis.  1984.  Growth of yeast and mold on Trypan Blue agar in conjunction with the 

ISOGRID system.  Can. J. Microbiol.  30:1405-1407.  

85. Fung, D.Y.C. and C.C.S. Lin.  1984.  Melting agar by microwave energy.  J. Food Prot.  47:770-772.  

86. Lin, C.C.S. and D.Y.C. Fung.  1985.  Effect of dyes on the growth of food yeast.  J. Food Science.  50:241-244.  

87. Bailey, J.S., N.A. Cox, J.E. Thomson, and D.Y.C. Fung.  1985.  Identification of Enterobacteriaceae in foods with the 

AutoMicrobic System.  J. Food Prot.  48:147-149.  

88. Fung, D.Y.C.  1985.  Procedure and methods for one-day analysis of microbial loads in foods.  Habermehl, K.-O. ed. 

Rapid Methods and Automation in Microbiology and Immunology, Spring-Verlag, Berlin pp. 656-664.  

89. Fung, D.Y.C.  1985.  Rapid and automated methods of microbiology analysis.  Meat Industry.  31(2):24-28.  



90. Lee, C.Y., D.Y.C. Fung, C.L. Kastner.  1985.  Computer-assisted identification of microflora on hot-boned and 

conventionally processed beef:  Effect of moderate and slow initial chilling rate.  J. Food Science. 50:553-567. 

91. Fung, D.Y.C.  1985.  Understanding microorganisms and the problems they cause.  Proceeding of 14th Annual Midwest 

Meat Processing Seminar.  January 26, 1985.  p. E-1 to E-5.  

92. Fung, D.Y.C.  1985.  Rapid and automatic methods of microbiological analysis.  Proceedings of the Meat Industry 

Research Conference, New Orleans, Sept. 14-15, 1984. p. 1-6. 

93. Bailey, J.S., D.Y.C. Fung, G.I.J. Wang, and N.A. Cox.  1985.  Rapid Estimation of microbial level of cold stored poultry.  

82nd annual meeting Southern Assoc. of Agri. Sci. Feb. 3-6, 1985 Biloxi, Mississippi, 22:15-16.  

94. Fung, D.Y.C., G.I.J. Wang, J.S. Bailey, and N.A. Cox.  1986.  Rapid methods in enumeration, estimation and 

identification of microorganisms.  In Biodeterioration VI. ed. Barry, S. D.R. Houghton, G. C. Llewellyn, and C. E. O'Rear. 

 The Biodeterioration Society, U. K.  pp. 433-438.  

95. Bassette, R., D.Y.C. Fung and R. Mantha.  1986.  Off-flavors in milk.  CRC Critical Review in Food Science and 

Nutrition 24(1):1-52.  

96. Lee, J.Y. and D.Y.C. Fung.  1986.  Surface sampling techniques for bacteriology.  J. Environ. Health.  48:200-205.  

97. Fung, D.Y.C. 1986. Microbiology of meats. K.S.U. Meat Safety Handbook. KSU Cooperative Extension Service, 

MF-792, April 1986. 

98. Fung, D.Y.C. 1987. Poultry microbiology--types of microorganisms.  In Cunningham, F.E., and N.A. Cox. eds. 

Microbiology of poultry meat products.  Academic Press, N.Y. pp. 5-27.  

99. Fung, D.Y.C., N.A. Cox, S. Bailey, and A. Calvo. 1986.  Innovative diagnostic kits and systems for microbiology.  

Research Studies Press, England.    

100. Fung, D.Y.C. and C.C.S. Lin. 1986. Effects of organic dyes on growth and differentiation of bacteria, yeast and mold.    

101. Gailani M.B. and D.Y.C. Fung. 1987. Critical review of water activities and microbiology of drying of meat.  CRC Press 

Critical Review in Food Science and Nutrition 25(2):159-183.  

102. Bolsen, K., R. Smith, H. Ilg, and D.Y.C. Fung. 1986. Effect of inoculants in the fermentation of wheat, alfalfa, and 

sorghum silages. 1986. Kansas State University Cattlemen's Day Report. 109-112.  

103. Bolsen, K., R. Smith, H. Ilg, and D.Y.C. Fung. 1986. Evaluation of an experimental silage inoculant in laboratory and 

farm silos using alfalfa and forage sorghum. 1986. Kansas State University Cattlemen's Day Report. 113-118.  

104. Thiebaud, M.A. and D.Y.C. Fung. 1986. Microbiological instrumental methods. 1986. Institute of Food Technologists 

Short Course Textbook for Instrumental Methods for quality assurance and research.  Dallas, TX June 18, 1986. p. 1-28.  

105. Lin, C.C.S. and D.Y.C. Fung. 1987. Critical review of conventional and rapid methods for yeast identification. CRC Press. 

 14(4):273-289.  

106. Lin, C.C.S. and D.Y.C. Fung. 1987. Comparative biochemical reactions and identification of food yeasts by the 

conventional method, Fung's mini- method, Minitek and Automicrobic System. CRC Critical Review.  7(1):1-16.  

107. Naewbanij, J.O., M.B. Stone, and D.Y.C. Fung. 1986. Model system studies of non-toxic chloride salts in cucumber 

fermentation. J. Food Science.  51(5):1257-1259, 1275.  

108. Lancett, G.A., D.Y.C. Fung, C.C.S. Lin et al. 1987. Collaborative study for the isolation and enumeration of 

Staphylococcus aureus.  Journal of AOAC. 70(1):35-38.  

109. Wang, G.I.J. and D.Y.C. Fung. 1986. Significance of catalase in food microbiology: A review. J. of Food Safety.  8:47-67.  

110. Wang, G.I.J. and D.Y.C. Fung. 1987. Feasibility of using catalase activity as an index of microbial loads on chicken 

surfaces. J. Food Science. 51:1442-1444. 

111. Fung, D.Y.C. 1986. Automated instruments for microbial identification.  Proceeding of The Parenteral Drug Association, 

Inc. June 4-6, 1986. Chicago.  

112. Cox, N.A., J.S. Bailey, D.Y.C. Fung, and P.A. Hartman. 1987. Rapid methods for the detection and identification of 

microorganisms in foods.  Food Protection Technology.  C. W. Felix.  pp. 125-131. Lewis Pub., Chelsea, MaI.   

113. Cox, N.A., D.Y.C. Fung, J.S. Bailey, P.A. Hartman and P.C. Vasavada.  1987.  miniaturized kits, immunoassays and DNA 

hybridization for recognition and identification of food borne bacteria.  Dairy and Food Sanitation. 7(12):628-631.  

114. Fung, D.Y.C. 1986. Overview of rapid methods and automation in microbiology.  Proceeding of Western New York 

Section IFT. Symposium: Rapid Microbiological Methods, 21st Annual, Rochester, New York, Nov. 20, 1986. p. 1-4.  

115. Fung, D.Y.C. R.A. Hart and V. Chain. 1987. Rapid methods and automated procedures for microbiological evaluation of 

sea food.  In: Kramer, D.E. and J. Liston (Ed.).  Seafood Quality Determination.   Elsevier Sci. Publisher, Amsterdam, pp. 

247-253.  

116. Cunningham, F.E. and D.Y.C. Fung. 1986. Quality aspects of batter and breading technology. Batter and Breading 

Technology Seminar, November 17-18, 1986, American Institute of Baking, Manhattan, KS 66502.  

117. Bolsen, F. D.Y.C. Fung, H. Ilg, A. Laytimi, R. Hart, V. Chain and L. Nuzback.  1987.  Effect of commercial inoculants on 

the fermentation of alfalfa, corn, forage, sorghum, and triticale silages.  Cattlemen's Day 1987.  p. 107-120.  

118. Fung, D.Y.C. 1987. Rapid methods and automation in microbiological examination of foods.  Workshop on the Science 

and Technology of Food and Drug Safety Proceeding.  June 2-6, 1987, Taipei, Taiwan. pp. 186-193. 

119. Fung, D.Y.C., N.A. Cox and J.S. Bailey. 1988. Rapid methods and automation in microbiology. Dairy and Food 

Sanitation.  8(6):292-296. 

120. Erickson, L.E. and D.Y.C. Fung (eds) 1988.  Handbook on anaerobic fermentation.  Marcel Dekker, Inc. New York.  850 

pages. 

121. Fung, D.Y.C. 1988. Methodology of anaerobic cultivation. In Erickson, L.E. and D.Y.C. Fung (eds).  Handbook on 

Anaerobic Fermentation.  Marcel Dekker, Inc. N.Y.  pp. 3-25. 

122. Fung, D.Y.C., M.A. Buono, L.E. Erickson, and M.D. Oner. 1988. Mixed culture interactions in anaerobic fermentation. In. 

Erickson. L.E. and D.Y.C. Fung (eds).  Handbook on Anaerobic Fermentation.  Marcel Dekker, Inc. N.Y.  pp. 501-536. 



123. Fung, D.Y.C. 1988. Anatomy of a successful workshop.  J. Environ. Health.  51:110. 

124. Fung, D.Y.C. and C. Lahellec. 1987. Techniques rapides et automation en microbiologie alimentaire. Sci. Aliments, 

7:5-11.  

125. Chain, V.S. and D.Y.C. Fung.  1987.  Comparative analysis of Redigel and Standard Plate Count Methods for viable cell 

counts of selected foods.  Proceedings 5th International Symposium on Rapid Methods and Automation in Microbiology 

and Immunology.  Nov. 4-6, 1987.  Florence, Italy.  

126. Calvo, A.J. and D.Y.C. Fung.  1987.  Cost and time analysis of Minitek, Fung's mini-system and the conventional method 

in identification of Enterobacteriaceae.  Proceedings 5th International Symposium on Rapid Methods and Automation in 

Microbiology and Immunology.  Nov. 4-6, 1987.  Florence, Italy.  

127. Fung, D.Y.C.  1987.  Emerging pathogens in dairy and food products.  KSU.  Dairy Day. p. 77.  

128. Fung, D.Y.C.  1988.  Rapid methods and automation in microbiology for biomass estimation.  Biodeterioration VII.  

Proceeding of the 7th International Symposium.  Elsevier Applied Science Publishers Ltd., Amsterdam. pp. 647-656. 

129. Chain, V.S. and D.Y.C. Fung.  1991.  Comparative analysis of Redigel, Petrifilm, Isogrid, Spiral plating systems and the 

standard plate count method for the evaluation of mesophiles from selected foods.  J. Food Prot.  54:208-211.  

130. Liang, C. and D.Y.C. Fung.  1988.  Performance of some heat-sensitive differential agars prepared and melted by 

microwave energy.  J. Food Prot.  51(7):577-578. 

131. Fung, D.Y.C. and C. Liang.  1988.  Rapid methods and automation in microbiology for biomass estimation (in Chinese).  

Microbiology 15(4):173-177. 

132. Fung, D.Y.C., N.A. Cox, M.C. Goldschmidt, and J.S. Bailey.  1989.  Rapid methods and automation:  A survey of 

professional microbiologists.  J. Food Prot. 52:65-68. 

133. Buono, M.A., F. Niroomad, D.Y.C. Fung and L.E. Erickson.  1989.  Destruction of indigenous Bacillus spores in soymilk 

by heat.  J. Food Protection 52:825-826. 

134. Buono, M.A., L.E. Erickson, and D.Y.C. Fung. 1989. A review of yoghurt practices and methods applied to soymilk.  J. 

Food Protection. 

135. Hartman, P.A., M.S. Curiale, A.N. Sharpe, B. Swaminathan, R. Eden, N.A. Cox, M.C. Goldschmidt, and D.Y.C. Fung.  

1992.  Rapid methods and automation, Chapter X.  Compendium of Methods for the Microbiological Examination of 

Foods.  3rd Edition.  Am. Public Health Asso.  Arlington, VA.  Chapter 39.  pp 665-745. 

136. Gailani, M.B. and D.Y.C. Fung.  1988.  Microbiology and water activity relationship in the processing and storage of 

Sudanese dry meat (Sharmoot).  J. Food Protection.  52:13-20. 

137. Chein, S.P.K. and D.Y.C. Fung.  1988.  Acriflavine violet red bile agar for the isolation and enumeration of Klebsiella 

pneumoniae from environment and foods.  Proceeding of the 34th Congress of Meat Scinece and Technology.  29 August 

- 2 September 1988.  Brisbane, Australia. 

138. Niroomand, F. and D.Y.C. Fung.  1988.  Detection of staphylococcal enterotoxins by latex bead reverse passive 

agglutination test.  Proceeding of the 34th Congress of Meat Science and Technology.  29 August-2 September 1988.  

Brisbane, Australia. 

139. Fung, D.Y.C.  1988 Rapid methods and automation in meat microbiology: A review.  Proceeding of the 34th Congress of 

Meat Scinece and Technology.  29 August - 2 September 1988.  Brisbane, Australia. 

140. Buono, M.A., L.E. Erickson, D.Y.C. Fung, and I.J. Jeon.  1989.  Making yoghurt from soymilk - Part I: Experimental 

Methods.  Food Processing & Preservatives 14(2):135-153. 

141. Buono, M.A., L.E. Erickson and D.Y.C. Fung.  1990.  Carbohydrate utilization and growth kinetics in the production of 

yoghurt from soymilk.  Part II: Experimental and parameter estimation results.  J. Food Processing and Preservatives.  

14:179-204. 

142. Fung, D.Y.C. and C. Liang.  1988.  A new fluorescent agar for the isolation of Candida albicans. Bullentin d'information 

des Laboratores des Service Veterinaries (France).  No 29/30. p. 1-2. 

143. Fung, D.Y.C., R. Bennett, and G.C. Lehleitner.  1988.  Rapid diagnosis in bacteriology: Contribution of polyclonal and 

monoclonal antibodies.  Nancy, France.   p. 21-26. 

144. Buono, M.A., C. Setser, L.E. Erickson and D.Y.C. Fung.  1989.  Soymilk yogurt.  Sensory evaluation and chemical 

measurement.  J. Food Sci.  55:528-531. 

145. Goldschmidt, M.C., D.Y.C. Fung, C. Liang, L.R. Brown and J. White.  1989.  New fluorescent medium to identify 

Candida albicans and related Candida.  J. Dental Research. 68:218.  Abstract #292.  

146. Fung, D.Y.C., ed. 1987.  21st Kansas Dairy Industry Conference Proceeding, Vol 1.  Kansas Dairy Technology Society, 

Manhattan, KS.  April 8, 1987. 

147. Fung, D.Y.C. 1987.  Attributes for an ideal automated food microbiology assay system.  Kansas Dairy Industry 

Conference Proceeding Vol 1:25. 

148. Fung, D.Y.C., ed. 1988.  22nd Kansas Dairy Industry Conference Proceeding Vol 2.  Kansas Dairy Technology Society, 

Manhattan, KS.  April 6, 1988. 

149. Fung, D.Y.C., ed. 1989.  23rd Kansas Dairy Industry Conference Proceeding Vol 3.  Kansas Dairy Technology Society, 

Manhattan, KS.  April 5, 1989. 

150. Levis, P., H. Roberts, and D.Y.C. Fung 1989.  Survey of milk quality in Manhattan, KS.  Kansas Dairy Industry 

Conference Proceeding Vol 3:53-54. 

151. Fung, D.Y.C. and C.Y.W. Ang, eds. 1989.  Food safety:  An international concern.  Chinese American Food Society 

Science and Technology Monogram No. 1. Manhattan, KS. 

152. Fung, D.Y.C. and C.Y.W. Ang. 1989.  Concerns in food safety issues in Southeast and East Asia. Chinese American Food 

Society Science and Technology Monogram No. 1. pp. 11-15. 

153. Al-Dagal, M. and D.Y.C. Fung.  1990.  Aeromicrobiology - A review.  CRC Press.   Vol. 29(5):333-340. 



154. Fung, D.Y.C. and C. Liang.  1990.  Critical review of isolation, detection, and identification of yeasts from meat products. 

 CRC Press.  29(5):341-379. 

155. Fung, D.Y.C. 1990. Rapid methods and automation in microbiology: Ten Years of Excellence. Food Sanitation. 10: 551-

552. 

156. Ligugnana, R. and D.Y.C. Fung.  1990.  Training of food and dairy staff for microbiological air and surface hygiene.  

Food and Environmental Sanitation.  10(3):130-135. 

157. Ali, M.S., D.Y.C. Fung and C.L. Kastner.  1991.  Comparison of rapid methods for isolation and enumeration of 

Clostridium perfringens in meat.  J. Food Sci.  56:367-370. 

158. Fung, D.Y.C.  1989.  Rapid methods and automation in meat microbiology:  a review.  Food Australia.  41(12):1094-1097. 

159. Zayas, J.F., C.S. Lin and D.Y.C. Fung.  1990.  Storage stability of frankfurter containing corn germ protein.  I. Food 

Processing and Preservations.  14:208-220. 

160. Fung, D.Y.C.  1992.  Microbiology.  In Hui, A.Y.H., ed., Encyclopedia of Food Science and Technology, John Wiley and 

Sons, Inc.  N.Y.  Vol 3:1770-1772. 

161. Fung, D.Y.C.  1992.  Food microbiology.  In Hui, A.Y.H., ed., Encyclopedia of Food Science and Technology, John 

Wiley and Sons, Inc.  N.Y.  Vol 3:1097-1102. 

162. Fung, D.Y.C.  1992.  Food fermentation.  In Hui, A.Y.H., ed., Encyclopedia of Food Science and Technology, John Wiley 

and Sons, Inc.  N.Y.  Vol 3:1034-1041. 

163. Fung, D.Y.C.  1992.  Foodborne diseases.  In Hui, A.Y.H., ed., Encyclopedia of Food Science and Technology, John 

Wiley and Sons, Inc.  N.Y.  Vol 3:984-990. 

164. Marrero, S. and D.Y.C. Fung.  1992.  Aspartame and dental cavities.  CRC Press.   

165. Al-Dagal, M.M. and D.Y.C. Fung.  1993.  Aeromicrobiology:  An assessment of a new meat research complex.  J. 

Environmental Health. 56(1):7-14. 

166. Fung, D.Y.C. and C.Y.W. Ang. 1990. Concerns in food safety issue in southeast and east Asia. Food Microbiol. 7:73-79. 

167. Fung, D.Y.C.  1990.  Rapid methods in food microbiology.  Proceedings of Tokyo and Kobe Rapid Methods Symposium. 

 March 7-9, 1990.  Japan. 

168. Chein, S.P. and D.Y.C. Fung.  1990.  Acriflavine violet red bile agar for the isolation and enumeration of Klebsiella 

pneumoniae.  Food Microbiology.  7:73-79. 

169. Fung, D.Y.C.  1992.  Microbiology of soybean based oriental foods.  In. Huang Y.W.  Traditional Chinese Foods with 

Advanced Technology.  Chinese American Food Society, Science and Tech. Monograph, Series #2.  pp 32-37. 

170. Fung, D.Y.C. and R.F. Matthews, eds.  1991.  Instrumental methods for quality assurance and research in foods.  Marcel 

Dekker, Inc.  New York.  310 pp. 

171. Fung, D.Y.C.  1991.  Rapid methods and automation in food microbiology.  In.  Fung, D.Y.C. and R.F. Matthews, eds.  

Instrumental Methods for Quality Assurance and Research in Foods.  Marcel Dekker, Inc.  New York.  Chapter 1. 

172. Goldschmidt, M.C. and D.Y.C. Fung.  1990.  New aniline blue dye medium for rapid identification and isolation of 

Candida albicans.  In Proceeding of the 10th Workshop on Rapid Methods and Automation in Microbiology.  July 6-13, 

1990.  Manhattan, KS. 

173. Fung, D.Y.C.  1991.  Rapid methods in the food industry.  In. Vaheri, A., R.C. Tilton and A. Balows, eds.  Rapid Methods 

and Automation in Microbiology and Immunology.  Springer-Verley.  N.Y.  503-511. 

174. Tuitenwong, K. and D.Y.C. Fung.  1991.  Microbiological study of tofu.  J. Food Protection.  54:212-216. 

175. Yu, L.S.L. and D.Y.C. Fung.  1990.  Evaluation of FDA and USDA procedures for enumerating Listeria monocytogenes.  

Food Microbiology.  8:69-74. 

176. Fung, D.Y.C. and V.S. Chain.  1991.  Comparative analysis of Redigel and aerobic plate count methods for viable cell 

count of selected foods.  Food Microbiology.  8:299-301. 

177. Hart, R.A., O. Mo, F. Borius, and D.Y.C. Fung.  1991.  Comparative analysis of trypan blue agar and congo red agar for 

the enumeration of yeast and mold using HGMF system.  J. Food Safety.  11:227-230. 

178. Manninen, M.T., D.Y.C. Fung, and R.A. Hart.  1991.  Spiral system and laser counter for enumerations of 

microorganisms.  J. Food Safety. 11:177-187. 

179. Ali, M.S. and D.Y.C. Fung.  1991.  Occurrence of Clostridium perfringens in ground beef and ground turkey evaluated by 

three methods.  J. Food Safety. 11:197-203. 

180. Yu, L.S.L., and D.Y.C. Fung.  1991.  Oxyrase enzyme and motility enrichment .  Fung-Yu tube for rapid detection of 

Listeria monocytogenes and Listeria spp.  J. Food Safety.  11:149-162. 

181. Goldschmidt, M.C., D.Y.C. Fung, R. Grant, J. White, and T. Brown.  1991.  New aniline blue dye medium for rapid 

identification and isolation of Candida albicans.  J. Clinical Microbiology.  29(6):1095-1099. 

182. Fung, D.Y.C.  1991.  Rapid Methods in Applied Microbiology: An Update.  In Rossmoore, H., ed.  Biodeterioration and 

Biodegradation XIII.  Elseviers.  pp. 19-34. 

183. Yu. L.S.L. and D.Y.C. Fung.  1991.  Effect of Oxyrase enzyme in Listeria monocytogenes and other facultive anaerobes.  

J. Food Safety.  11:163-176. 

184. Manninen, M.T. and D.Y.C. Fung.  1992.  Use of Spiral Plater and Laser Colony Scanner for enumeration of 

microorganisms in meats.  J. Rapid Methods and Automation in Microbiology.  1(2):117-131. 

185. Ali, M.S. and D.Y.C. Fung.  1992.  Detection of enterotoxigenic Clostridium perfringens in ground beef.  J. Rapid 

Methods and Automation in Microbiology.  1(2):165-170. 

186. Yu, L.S.L., and D.Y.C. Fung.  1992.  Growth kinetics of Listeria in the presence of oxyrase enzyme in a broth model 

system.  J. Rapid Methods and Automation in Microbiology.  1(1):15-28.   

187. Manninen, M.T., and D.Y.C. Fung.  1992.  Use of the Gravimetric diluter in microbiological work.  J. of Food Protection. 

 55:59-61.   



188. Manninen, M.T., and D.Y.C. Fung.  1992.  Estimation of microbial numbers from pure bacterial cultures and from minced 

beef samples by reflectance colorimetry with OmnispecTM 4000.  J. Rapid Methods and Automation in Microbiology.  

1(1):41-57. 

189. Fung, D.Y.C.  1992.  Foodborne illness.  In Lederberg, J., ed.  Encyclopedia of Microbiology.  Academic Press.  New 

York.  Vol. 2, pp. 209-218. 

190. Fung, D.Y.C. and S.J. Goetsch.  1990.  Introduction of Food Microbiology.  Department of Animal Sciences and Industry, 

Kansas State University, Manhattan, KS.  203 pages. 

191. Fung, D.Y.C. and S.J. Goetsch.  1991.  Introduction of Food Microbiology, 2nd edition.  Department of Animal Sciences 

and Industry, Kansas State University, Manhattan, KS.  202 pages. 

192. Fung, D.Y.C., ed.  1991.  Special issue on rapid methods and automation in microbiology.  J. of Food Safety.  Volume 11, 

number 3, pp. 149-230. 

193. Fung, D.Y.C. and H.L.W. Chen.  1992.  Rapid methods in food microbiology.  (Chinese).  Food Industry Research and 

Development Institute Journal.  24(1):8-14. 

194. Tuitemwong, P., L.E. Erickson and D.Y.C. Fung.  1991.  Soy yogurt fermentation of rapid hydration hydrothermal cooked 

soy milk.  Proceeding of 21st Biochemical Engineering Symposium, Fort Collins, CO.  April 20, 1991.  p. 187. 

195. Yu, L.S.L. and D.Y.C. Fung.  1992.  Comparison of selected methods with Fung-Yu procedure for detecting Listeria 

monocytogenes and other Listeria spp. in meats.  J. Food Protection.  55:349-355. 

196. Fung, D.Y.C.  1994.  Rapid microbiological methods used in meats, poultry and fish products.  In. Pearson, A.M. and T.R. 

Dutson, eds.  Quality Attributes and Their Measurement in Meat, Poultry, and Fish Products (Adv Meat Res Vol 9).  

Elsevier Science Publisher Ltd.  Barking, UK.  pp. 405-439. 

197. Al-Dagal, M. and D.Y.C. Fung.  1993.  Aeromicrobiology: an assessment of a new meat research complex.  J. 

Environmental Health.  56(1):7-14. 

198. Fung, D.Y.C.  1991.  Historical prospective on rapid methods and automation in microbiology.  Proceeding of AOAC 

meeting.  105th International meeting.  Phoenix, AZ.  August 10-12, 1991. 

199. Yu, L.S.L. and D.Y.C. Fung.  1992.  Five-tube most-probable number method using Fung-Yu tube motility enrichment for 

the enumeration of Listeria monocytogenes in restructured meat products.  International J. Food Microbiology.  18:97-106. 

200. Al-Dagal, M., O. Mo, D.Y.C. Fung and C. Kastner.  1992.  A case study of the influence of microbial quality of air on 

product shelf life in a meat processing plant.  J. Dairy Food and Env. Sanitation.  12(2):69-70. 

201. Hancock, J.D., D.Y.C. Fung, R.A. Hart and M.T. Manninen.  1991.  Effects of pelleting low-lysine diets with fermentation 

products for weanling pigs.  1991 KSU Swine Day Report.  pp. 70-73. 

202. Fung, D.Y.C.  1991.  Advances in rapid microbial detections.  Food Development and Marketing, USA Conference 

Proceedings.  Meadowlands, NJ.  Nov. 18-20, 1991.  pp. 61-68. 

203. Kone, K. and D.Y.C. Fung.  1992.  Understanding bacteriocins and their use in foods.  J. Dairy Food and Env. Sanitation.  

12(5):282-285. 

204. Fung, D.Y.C.  1992.  Historical perspectives of rapid methods and automation in microbiology.  J. Rapid Methods and 

Automation in Microbiology.  1(1):1-14. 

205. Prasai, R.K., D.E. Schafer and D.Y.C. Fung.  1992 What is all the fuss about Listeria?  F-1 to F-5.  21st Annual Midwest 

Meat Processor Seminars, Kansas State University.  Manhattan, KS.  January 25, 1992. 

206. Erickson, L.E., D.Y.C. Fung and P. Tuitemwong.  1992.  Anaerobic fermentations.  In. G. Stephanopoulos, ed.  

Bioprocessing.  VCH.  Federal Republic of Germany. 

207. Fung, D.Y.C.  1992.  New developments in rapid methods for food microbiology.  trends in food science and technology.  

3(6):142-144. 

208. Fung, D.Y.C.  1994.  Rapid methods and automation for seafood.  Microbiology, In. Martin, A., ed.  Fisheries 

Proceedings: Biotechnology Applications, Elsevier Appl. Sci.  18-50. 

209. Tuitemwong, P., L.E. Erickson and D.Y.C. Fung.  1992.  Application of enzymatic hydrolysis and fermentation on the 

reduction of flatulent sugars in the rapid hydration hydrothermal cooked soy milk.  Proceedings of the 22nd Annual 

Biochemical Engineering Symposium, Ames, IA.  April 25, 1992.  p. 123-131. 

210. Tuitemwong, P., L.E. Erickson and D.Y.C. Fung.  1992.  Soy yoghurt fermentation of rapid hydration hydrothermal 

cooked soy milk. 

211. Fung, D.Y.C.  1992.  Influenza della qualita microbioliogica dell'aria sulla durata dei prodotti a base de carne.  Notiziario 

technico, luglio-agosto 142.  Milano, Italy.  p. 2368-2369. 

212. Fung, D.Y.C.  1991.  Automazione in microbiologia.  Pordurre bene e igienicamente.  134:2153. 

213. Fung, D.Y.C.  1992.  Handbook for rapid methods and automation in microbiology workshop.  Kansas State University, 

Manhattan, KS.  269 pages. 

214. Thippareddi, H. and D.Y.C. Fung.  1992.  Laboratory manual for rapid methods and automation in microbiology.  Kansas 

State University, Manhattan, KS.  146 pages. 

215. Niroomand, F. and D.Y.C. Fung.  1992.  Effect of Oxyrase on growth of Salmonella spp. and Listeria monocytogenes in 

the “Universal Preenrichment medium”.  J. Rapid Methods and Automation in Microbiology.  1(3):241-247.  

216. Fung, D.Y.C.  1992.  Microbiological rapid methods and automation procedures: A review.  Proceeding of First Latin 

American Biodeterioration Symposium.  Campos do Jordao, Brazil.  August 31-September 2, 1992.  

217. Yu, L.S. L. and Daniel Y.C. Fung.  1993.  Use of selective motility enrichment to isolate foodborne pathogens.  J. Rapid 

Methods and Automation in Microbiology.  2(2):167-188. 

218. Tuitemwong, P., L.E. Erickson, D.Y.C. Fung, C.S. Setser and S.K. Perng.  1993.  Sensory analysis tests of soy yogurt and 

frozen soy yogurt produced from rapid hydration hydrothermal cooked soy milk.  J. Quality Food.  16:223-239. 

219. Tuitemwong, P., L.E. Erickson, D.Y.C. Fung and K. Tuitemwong.  1993.  Effect of processing temperatures on 



microbiological and chemical quality of soy milk produced by rapid hydration hydrothermal cooking.  J. Food Processing 

and Preservation.  17:153-175. 

220. Aramouni, F.M., K. Kone, J.A. Craig and D.Y.C. Fung.  1994.  Growth of Clostridium sporogenes PA 3679 in home-style 

canned quick bread.  J. Food Prot.  57(10):882-886. 

221. Lin, C.-J., K.K. Bolsen, B.E. Brent and D.Y.C. Fung.  1992.  Epiphytic lactic acid bacteria succession during the pre-

ensiling and ensiling periods of alfalfa and maize.  J. Applied Bacterial.  73:375-387. 

222. Fung, D.Y.C.  1995.  Microbiology of frozen dough.  K. Kulp, ed.  Technology of Frozen Dough.  Amer. Assoc. Cereal 

Chemists, St. Paul, MN.  Chapter 6. 

223. Prasai, R.K., C.L. Kastner, D.Y.C. Fung, and D.H. Kropf.  1993.  Organic acid decontamination of fresh beef.  22nd 

Annual Midwest Meat Processors Seminar.  Kansas State University, Manhattan, KS.  January 29-30, 1993. 

224. Hoffmans, C.M. and D.Y.C. Fung.  1993.  Effective methods for dry inoculation of bacterial cultures.  J. Rapid Methods 

and Automation in Microbiology.  1(4):287-294. 

225. Phebus, R.K., H. Thippareddi, K. Kone, D.Y.C. Fung, and C.L. Kastner.  1993.  Use of Oxyrase enzyme in enrichments to 

enhance the recovery of Escherichia coli O157:H7 from culture media and autoclaved ground beef.  J. Rapid Methods and 

Automation in Microbiology. 1(4):249-260. 

226. Al-Dagal, M, D.Y.C. Fung, C.L. Kastner and H. Minocha.  1993.  Survival of bovine herpes, rota, Enterovirus and 

Enterococcus faecalis in ground beef at low temperature.   

227. Al-Dagal, M., D.Y.C. Fung, C.L. Kastner, and H.C. Minocha.  1994.  Survival of Bovine Herpesvirus, Rotavirus and 

Enterovirus; and Enterococcus faecalis in ground beef at high temperature.  J. Food Safety. 

228. Hackmeister, K.A. and D.Y.C. Fung.  1993.  Tempeh: A mold modified indigenous fermented food made from soybeans 

and/or cereal grain.  CRC Press.  Critical Review in Microbiol.  19(3):137-188. 

229. Fung, D.Y.C.  1993.  Handbook for rapid methods and automation in microbiology workshop.  Kansas State University, 

Manhattan, KS.  332 pages. 

230. Thippareddi, H. and D.Y.C. Fung.  1993.  Laboratory manual for rapid methods and automation in microbiology.  Kansas 

State University, Manhattan, KS.  174 pages. 

231. Niroomand, F. and D.Y.C. Fung.  1994.  Effect of oxygen reducing membrane fragments on growth of Campylobacter 

spp.  J. Rapid Methods and Automat. in Microbiol.  2(4):247-277. 

232. Chuang, KF. and D.Y.C. Fung.  1994.  Comparison of MikroClave MSS-500 sterilization system and conventional 

autoclave made media for determining the number of aerobic bacteria from pure culture.  J. Rapid Methods and Automat. 

in Microbiol.  3(1):77-79.  

233. Tuitemwong, K., D.Y.C. Fung, and P. Tuitemwong.  1994.  Food grade reducing membrane bound enzyme.  J. Rapid 

Methods and Automat. in Microbiology.  3(1):1-22.  

234. Tuitemwong, P., L.E. Erickson, and D.Y.C. Fung.  1994.  Development of value added soygean products.  5th World 

Soybean Research Conference.  Chiangmai, Thailand.  February 21-27. 

235. Fung, D.Y.C., L.S.L. Yu, F. Niroomand, and K. Tuitemwong.  1994.  Novel methods to stimulate growth of food 

pathogens by Oxyrase and related membrane fractions.  In. Spencer, R.C., E.P. Wright, and S.W.B. Newsom, ed.  Rapid 

Methods and Automation in Microbiology.  Intercept Limited, Andover, UK.  p. 313-326. 

236. Hoffmans, C.M., D.Y.C. Fung and C.L. Kastner.  1997.  Methods and resuscitation environments for the recovery of heat-

injured Listeria monocytogenes:  A review.  J. Rapid Methods and Automat. in Microbiol.  5(4):249-267. 

237. Fung, D.Y.C. and H. Thippareddi.  1994.  Manual for rapid methods and automation in microbiology.   

238. Phebus, R. and D.Y.C. Fung.  1995.  Rapid microbiological methods for safety and quality assurance for meats.  

Proceeding of AMI Meeting.  San Francisco, CA.  September 30. 

239. Ang, C.Y.W., F. Liu, W.E. Townsend, and D.Y.C. Fung.  1994.  A new catalase test to determine the end-point 

temperature of previously heated chicken meat.  J. Food Science.  59(3):494-497. 

240. Fung, D.Y.C. 1994. Rapid methods and automation in food microbiology: A review.  Food Rev. Int.  10(3):357-375. 

241. Fung, D.Y.C.  1995.  Handbook for rapid methods and automation in microbiology workshop.  Kansas State University, 

Manhattan, KS.  382 pages. 

242. Thippareddi, H. and D.Y.C. Fung.  1995.  Laboratory manual for rapid methods and automation in microbiology.  Kansas 

State University, Manhattan, KS.  199 pages. 

243. Fung, D.Y.C.  1994. Rapid methods in microbiology - non-instrumental methods.  Proceeding 1st Colombian Seminar in 

Rapid Methods and Food Hygiene.  Bogota, Colombia.  February 21-24. 

244. Fung, D.Y.C.  1994. Research and development of rapid methods in microbiology at Kansas State University.  Proceeding 

1st Colombian Seminar in Rapid Methods and Food Hygiene.  Bogota, Colombia.  February 21-24, 1994. 

245. Fung, D.Y.C.  1994 Foodborne diseases and rapid methods of detecting pathogens. Proceeding 1st Colombian Seminar in 

Rapid Methods and Food Hygiene.  Bogota, Colombia.  February 21-24, 1994. 

246. Fung, D.Y.C.  1994. Rapid methods in microbiology versus conventional methods in microbiology.  Proceeding 1st 

Colombian Seminar in Rapid Methods and Food Hygiene.  Bogota, Colombia.  February 21-24, 1994. 

247. Fung, D.Y.C., ed. (English) 1995. Bourgeois, C.M. and J.V. Leveau, ed. Microbiology Control for Foods and Agricultural 

Products. VCH Publishers, NY. 

248. Fung, D.Y.C.  1995.  Rapid methods in food microbiology: A review.  In Bourgeois, C.M. and J.V. Leveau, ed.  

Microbiology Control for Foods and Agricultural Products.  VCH Publishers, NY.  Chapter 1. 

249. Tietjen, M. and D.Y.C. Fung. 1995. Salmonellae and food safety. CRC Critical Reviews in Microbiology. 21(1):53-83. 

250. Tuitemwong, K., D.Y.C. Fung, and P. Tuitemwong.  1994.  Acceleration of yoghurt fermentation by bacterial membrane 

fraction biocatalysts.  J. Rapid Methods and Automat. in Microbiol.  3(8):127-129. 

251. Tuitemwong, K., D.Y.C. Fung, and P. Tuitemwong.  1994.  Rapid detection of Listeria monocytogenes using reflectance 



colorimetric method with membrane fractions from oxidative bacteria.  J. Rapid Methods and Automat. in Microbiol.  

3(3):185-202. 

252. Tuitemwong, K., D.Y.C. Fung, and P. Tuitemwong.  1994.  Acceleration of buttermilk fermentation by bacterial 

membrane fractions biocatalysts.  

253. Yu, L.S.L., D.Y.C. Fung, and R.K. Prasai.  1995.  The most probable numbers of Listeria species in raw meats detected by 

selective mobility enrichment.  J. Food Prot.  58:943-945. 

254. Al-Sheddy, I.A., D.Y.C. Fung and C.L. Kastner.  1995.  Microbiology of fresh and processed lamb meat: A review.  CRC 

Critical Reviews in Microbiol.  21(1):31-52. 

255. Al-Sheddy, I.A., D.Y.C. Fung, C.L. Kastner, C. Setser, and D. Kropf.  1994.  Chemical, microbiological color, and flavor 

characteristics of fresh vacuum-packaged lamb leg steaks treated with sodium or potassium lactate.   

256. Al-Sheddy, I.A., D.Y.C. Fung, C.L. Kastner, and C. Setser.  1994.  Chemical, microbiological color, and sensory 

characteristics of restructured, vacuum-packaged lamb roast treated with sodium or potassium lactate.   

257. Al-Sheddy, I.A., D.Y.C. Fung, and C.L. Kastner.  1994.  Growth of Salmonella typhimurium, Escherichia coli and Listeria 

monocytogenes in tryptic soy broth containing sodium or potassium lactate adjusted to different pH.   

258. Kone, K. and D.Y.C. Fung.  1995.  A simple and rapid method for the detection and enumeration of phages of Bacteroides 

fragilis HSP40 in foods and sewage.  J. Rapid Methods and Automat. in Microbiol.  3(4):275-290. 

259. Fung, D.Y.C.  1997.  Overview of rapid methods of microbiological analysis.  In Tortorello, M.L. and S.M. Gendel, eds. 

Food Microbiological Analysis: New Technology.  Marcel Dekker, Inc.  NY.  Chapter 1. 

260. Fung, D.Y.C., R. Phebus, D.H. Kang and C.L. Kastner.  1995.  Effect of alcohol-flaming on meat cutting knives.  J. Rapid 

Methods and Automat. in Microbiol.  3:237-243. 

261. Thakur, R.A.H. and D.Y.C. Fung.  1995.  Effects of dyes on the growth of food molds.  J. Rapid Methods and Automation 

in Microbiology.  4(1):1-25. 

262. Ordóñez, G.A., D.Y.C. Fung, and I.J. Jeon.  2000.  Metabolic process of lactic acid bacteria in frozen yogurt mix.  J. Rapid 

Methods and Automation in Microbiology.  8:(2): 171-182. 

263. Podolak, R.K., J.F. Zayas, C.L. Kastner, and D.Y.C. Fung.  1995.  Comparing the effects of fumaric, acetic and lactic 

acids treatments on the reduction of Listeria monocytogenes and Escherichia coli 0157:H7 on lean beef surfaces.  J. Food 

Safety.  15:283-290. 

264. Podolak, R.K., J.F. Zayas, C.L. Kastner and D.Y.C. Fung.  1996.  Inhibition of Listeria monocytogenes and Escherichia 

coli O157:H7 on beef by application of organic acids.  J. Food Prot.  59(4):370-373. 

265. Thippareddi, H., R.K. Phebus, D.Y.C. Fung, and C.L. Kastner.  1995.  Use of universal preenrichment medium 

supplemented with Oxyrase™ for the simultaneous recovery of Escherichia coli 0157:H7 and Yersinia entercolitica.  J. 

Rapid Methods Autom. Microbiol.  4(1):37-50.   

266. Fung, D.Y.C., C.L. Kastner, D.H. Kropf, J.L. Marsden, R.K. Phebus, R.K. Prasai, H. Thippareddi, P.B. Kenney, C.M. 

García Zapeda, L.E. Mease, L.R. Vogt, B.L. Willard, R.E. Campbell, and E.A.E. Boyle.  1995.  Microbiological quality of 

beef carcasses and cuts as affected by process intervention using organic acid, hot-fat trimming, and/or washing, and the 

use of starter culture to control E. coli 0157:H7 in salami manufacture.  FSIS Hearing in Chicago.  

267. Fung, D.Y.C. and R.K. Phebus.  In Gaylarde, C.C., E.L. Saccol de Sa and P.M. Gaylarde, eds.  1995.  Rapid methods and 

automation in microbiology. II. UNEP/UNESCO/CRO-FEPAGRO/UFRSG Latin American Biodegradation and 

Biodeterioration.  pp. 161-166. 

268. Phebus, R.K. and D.Y.C. Fung.  1995.  Immunological and nucleic acid based technologies in microbiology.  II.  

UNEP/UNESCO/CRO-FEPAGRO/UFRSG Latin American Biodegradation and Biodeterioration.  pp. 169-171. 

269. Liu, X., R.K. Phebus, D.Y.C. Fung, and C.L. Kastner.  1995.  Evaluation of culture protocols and Oxyrase™ 

supplementation for Acrobacter spp.  J. Rapid Methods Autom. Microbiol.  4(1):115-126.  

270. Fung, D.Y.C.  1995.  What's needed in rapid detection of foodborne pathogens.  Food Technology.  49(6):64-67. 

271. Kenney, P.B., R.K. Prasai, R.F. Campbell, C.L. Kastner and D.Y.C. Fung.  1995.  Microbiological quality of beef 

carcasses and vacuum-packaged subprimal process intervention during slaughter and fabrication.  J. Food Prot.  58(1):663-

668. 

272. Prasai, R.K., C.L. Kastner, P.B. Kenney, C.M. Garcia Zepeda, L.E. Mease, L.R. Vogt, B.L. Willard, D.H. Kropf, R.K. 

Phebus, R.E. Campbell, D.Y.C. Fung and E.A.E. Boyle.  1995.  Meat safety: process intervention for the prevention of 

contamination and decontamination of beef carcasses and cuts.  Meat Focus International. 

273. Prasai, R.K., R.E. Campbell, L.R. Vogt, C.L. Kastner and D.Y.C. Fung.  1995.  Hot-fat trimming effects on the 

microbiological quality of beef carcasses and subprimals.  J. Food Prot.  58(9):990-992. 

274. Ogunrinola, O.A., D.Y.C. Fung, and I.J. Jeon. 1996. Fate of Escherichia coli O157:H7 in laboratory medium treated with 

phenolic antioxidant. J. Food Sci. 61:1-5. 

275. Prasai, R.K., R.K. Phebus, C.M. Garcia Zepeda, C.L. Kastner, E.A.E. Boyle and D.Y.C. Fung.  1995.  Effectiveness of 

trimming and/or washing in microbiological quality of beef carcasses.  J. Food Prot.  58:1114-1117. 

276. Fung, D.Y.C., T. Deak, P.C. Vasavada and G. Peter.  1996.  Evaluation of Candida isolation medium in food hygiene in 

Hungary.  J. Rapid Methods and Automat. in Microbiol.  4(4):279-284. 

277. Fung, D.Y.C.  1995.  Rapid microbiological methods: A review.  Biodeterioration and Biodegradation 9.  Instit of 

Chemical Engineers.  Warwickshire, UK.  p. 356-369. 

278. Fung, D.Y.C.  1998.  A Chinese food enthusiast in small town USA.  Flavor and Fortune.  Vol. 5(1):11, 22.  

279. Ogunrinola, O.A., I.J. Jeon, and D.Y.C. Fung. 1996. Effects of mode of application on the recovery of phenolic 

antioxidants in laboratory media assessed by a non-derivatizing GC-MS method. J. Food Prot. 59(12):1322-1326. 

280. Marsden, J.L., D.Y.C. Fung, R.K. Phebus, R.K. Prasai, C.L. Kastner, E.A.E. Boyle, H. Thippareddi and M.A. Vanier. 

1996.   The role of pathogen testing in validating HACCP critical control points.  J. Rapid Methods and Automation in 



Microbiology.  4(4):247-250. 

281. Fung, D.Y.C.  1996.  Rapid methods in microbiology for cereal products.  Cereal Foods World.  Vol. 41(1):1-4. 

282. Kang, D.H., D.Y.C. Fung, G.-E. Ji and K-H. Lee. 1997. Evaluation of DP (double-pipette) method to isolate Listeria spp. 

from food sample.  Food Sci. and Biotech.  7:71-73 

283. Kang, D.H. and D.Y.C. Fung.  1996.  Miniaturized anaerobic cultivation methods for recovery of Clostridium sporogenes 

from meat.  J. Rapid Methods and Automat. in Microbiol.  4(4):307-316. 

284. Fung, D.Y.C., D.H. Kang, P. Thangpong and K.A. Schmidt.  1999.  Novel method for study of the extracellular cell-bound 

proteinase from lactic acid bacteria.  J. of Rapid Methods and Auto. in Micro.  7:113-117. 

285. Wang, J. and D.Y.C. Fung.  1996.  Alkaline fermented foods:  A review with emphasis on Pidan fermentation.  CRC 

Press.  Critical Review in Microbiology.  22(2):101-138. 

286. Li, J., J.L. Marsden and D.Y.C. Fung.  1998.  Chinese meat availability and nutritional status.  CRC Press.  

287. Fung, D.Y.C.  1996.  Preparation of bacteriological samples.  Proceeding of Food Associated Pathogens Symposium, May 

6-8, 1996.  Uppsala, Sweden.  p. 132-137. 

288. Fung, D.Y.C.  1996.  Overview of rapid methods of microbiological analysis.  Proceeding of 10th International 

Biodeterioration Symposium.  Sept. 15-18, 1996.  Hamburg, Germany. pp. 23-30. 

289. Vichienroj, K. and D.Y.C. Fung.  2000.  Growth of pathogenic bacteria in Universal Preenrichment Broth supplemented 

with Oxyrase™ and Ferrioxamine E. J. Rapid Methods Automat. Microbiol.  8(1):41-51. 

290. Kang, D.H. and D.Y.C. Fung.  1997.  New method development for screening lactic acid bacteria producing bacteriocin 

against Listeria monocytogenes.  J. Rapid Methods and Automation in Microbiol.  6(1):59-66. 

291. Fung, D.Y.C.  1996.  Overview on rapid methods of seafood microbiological analysis.  In R.E. Martin, R.L. Collette and 

J.W. Slavin. ed.  Fish Inspection, Quality Control and HACCP.  Technomic Publication Co., Inc. pp. 560-564. 

292. Fung, D.Y.C. 1996. Rapid methods for meat microbiology. Reciprocal Meat Conference Proceeding 49. June, Provo, UT. 

293. Fung, D.Y.C.  1996.  Handbook for rapid methods and automation in microbiology workshop.  Kansas State University, 

Manhattan, KS.  482 pages. 

294. Thippareddi, H. and D.Y.C. Fung.  1996.  Laboratory manual for rapid methods and automation in microbiology.  Kansas 

State University, Manhattan, KS.  250 pages. 

295. Ligugnana, R., C. Cantoni, D. Fung and N.Y. Salova.  1996.  Biological and physical sampling efficiency evaluation of a 

portable impactor air sampler.  Archivio Veterinario Italiano.  47(3):115-118. 

296. Fung, D.Y.C.  1997.  Rapid methods and automation in meat microbiology.  Mexico Meat Science Newsletter (Spanish). 

297. Kalamaki, M., R. Price and D.Y.C. Fung.  1997.  Rapid methods for identifying seafood microbial pathogens and toxins.  

J. Rapid Methods and Automat. in Microbiol.  5(2):87-138. 

298. Erickson, L.E. and D.Y.C. Fung.  1999.  Anaerobes.  Encyclopedia of Bioprocess Technology.  Fermentation, Biocatalysis 

and Bioseparation.  137-150. 

299. Kang, D.H., D.Y.C. Fung, G.E. Ji and K.H. Lee.  1996.  Evaluation of sandwiched microtiter plate (SMP) and mini-tube 

methods for recovery of Clostridium perfringens from foods.  Foods and Biotechnol.  5(3):226-228. 

300. Kotrola, N.A., J. Marsden, D.Y.C. Fung and R.K. Phebus.  1997.  Cooked meats, poultry and their products.  In J.A. 

Milne, ed.  Leatherheed Food Research Assoc.  Surrey, UK.  Meat Products.  Chapt. 2, C1-C29. 

301. Russell, S.M., N.A. Cox, J.S. Bailey and D.Y.C. Fung.  1997.  Miniaturized biochemical procedures for identification of 

bacteria.  J. Rapid Methods and Automat. in Microbiol.  5(3):169-177. 

302. Guimaraes, A.G. and D.Y.C. Fung.  1997.  Media supplementation to support growth of Helicobacter pylori.  J. Rapid 

Methods and Automat. in Microbiol.  5(4):295-298. 

303. Fung, D.Y.C., A.N. Sharpe, B.C. Hart and Y. Liu.  1998.  The Pulsifier: A new instrument for preparing food suspensions 

for microbiological analysis.  J. Rapid Methods and Automat. in Microbiol.  6(1):43-50. 

304. Binjassas, F.M. and D.Y.C. Fung.  1998.  Catalase activity as an index of microbial load and end-point cooking 

temperature of fish. J. Rapid Methods and Automat. in Microbiol.  6(2):159-197. 

305. Hajmeer, M.N, I.A. Basheer, D.Y.C. Fung and J.L. Marsden.  1998.  Class of nonlinear responses surface models based on 

connectionist neural networks for Saccharomyces cereuisiae.  J. Rapid Methods and Automat. in Microbiol.  6(2):103-

118. 

306. Kang, D.H. and D.Y.C. Fung.  1998.  Comparison of Kang-Fung medium and MRS medium for screening Pediococcus 

spp. from mixed culture systems.  J. Rapid Methods and Automat. in Microbiol. 6(2):77-83. 

307. Kang, D.H. and D.Y.C. Fung. 1999. Double-pipette method selection of motile foodborne pathogens (Listeria 

monocytogenes or Salmonella typhimurium) from mixed culture systems.  J. Rapid Methods Auto. Microbiol.  7(1):1-6. 

308. Kang, D.H. and D.Y.C. Fung.  1998.  Isolation and characterization of lactic acid bacteria producing bacteriocin active 

against Listeria monocytogenes with microtiter plate method.  Food Sci. and Biotech.  7:172-176. 

309. Fung, D.Y.C.  1998.  Rapid methods and automation in microbiology:  A review.  Proceeding Int'l Fresh-cut Produce 

Assoc.  Food Safety Solution.  Vol 2(2):6.  

310. Fung, D.Y.C.  1998.  The development of rapid methods and automation in microbiology.  Proceeding ILSI Hot Topics in 

Food Safety.  St. Petersburg, FL.  Jan 19-21.  27-32 

311. Fung, D.Y.C. and R. Pabon.  1998.  Rapid methods and automation in microbiology:  A 17-year survey of professional 

microbiologists.  Food Testing and Analysis.  Vol. 3(6):20-26. 

312. Hague, M.A., C.L. Kastner, D.Y.C. Fung, K. Kone and J.R. Schwenke. 1997. Use of nisin and microwave treatment 

reduces Clostridium sporogenes outgrowth in precooked vacuum-packaged beef. J. Food Prot. 60(9):1072-1074. 

313. Ceylan, E. and D.Y.C. Fung. 2000. Destruction of Yersinia enterocolitica by Lactobacillus sake and Pediococcus 

acidilactici during low-temperature fermentation of turkish dry sausage (sucuk). J. Food Sci. 65(5):876-879. 

314. Prasai, R.K., C.L. Kastner, R.B. Kenney, D.H. Kropf, D.Y.C. Fung, L.E. Mease, L.R. Vogt and D.E. Johnson.  1997.  



Microbiological quality of beef subprimals as affected by lactic acid sprays applied at various points during vacuum 

storage.  J. Food Prot.  60(7):795-798. 

315. Fung, D.Y.C. 1997. Rapid methods and automation in microbiology: A review. INPPAZ in The Americas, Year 4, No. 6. 

Nov. 

316. Fung, D.Y.C. 1998. Fermentation and biotechnology information.  Food Fermentation Notes.  Kansas State Univeristy, 

Manhattan, KS. 

317. Fung, D.Y.C.  1998.  Food Safety:  Impact of food microbiology to the industry.  Singapore Institute of Food Science and 

Technology Annual.  p.6-10. 

318. Kang, D.H. and D.Y.C. Fung.  1999.  Development of 24-well method to isolate Listeria spp.  and Listeria monocytogenes 

from foods.  Letters in Applied Microbiology.  28:280-284. 

319. Kang, D.H. and D.Y.C. Fung.  1999.  Development of a meduim for differentiation between Escherichia coli and 

Escherichia coli O157:H7.  J. of Food Protection.  62:313-317. 

320. Kang, D.H., D.Y.C. Fung and G.C. Jiang.  1999.  Multi-pipette for recovery of Salmonella spp. and Listeria spp. 

simultaneously.  J. of Rapid Methods and Auto. in Micro.  7:95-102. 

321. Kang, D.H. and D.Y.C. Fung.  1999.  Thin agar layer method for recovery of heat-injured Listeria monocytogenes.  J. of 

Food Protection.  Vol. 62 (11):1346-1349. 

322. Kang, D.H. and D.Y.C. Fung.  1999.  Effect of diacetyl on controlling Escherichia coli O157:H7 and Salmonella 

typhimurium in the presence of starter culture.  J. of Food Protection.  62 (9):975-979. 

323. Riley, A., D.H. Kang and D.Y.C. Fung.  1999. Comparison of five anaerobic incubation methods for enumeration of 

Clostridium perfringens from foods. J. of Food Protection.  63 (9):1041-1044. 

324. Jiang, G.C., D.H. Kang and D.Y.C. Fung.  2001. Comparison of enrichment procedures for isolation of Yersinia 

enterocolitica. J. Food Prot.  63(11):1483-1486. 

325. Kang, D.H. and D.Y.C. Fung.  1999.  Application of thin agar layer method for recovery of injured Salmonella 

typhimurium. Int. J. Food Microbiol. 54:127-132. 

326. Ceylan, E, D.H. Kang and D.Y.C. Fung.  1998.  Natural antimicrobials. Meat and Poultry.  66:54-56. 

327. Kang, D.H. and D.Y.C. Fung.  1999.  Reduction of Escherichia coli O157:H7 by stimulated Pediococcus acidilactici. 

Letters in Applied Microbiology. 29:206-210. 

328. Fung, D.Y.C.  1998.  Handbook for rapid methods and automation in microbiology workshop.  Kansas State University.  

Manhattan, KS.  521 pages. 

329. Fung, D.Y.C.  1999.  Handbook for rapid methods and automation in microbiology workshop.  Kansas State University.  

Manhattan, KS.  458 pages. 

330. Thippareddi, H and D.Y.C. Fung.  1999.  Laboratory manual for rapid methods and automation in microbiology 

workshop.  Kansas State University.  Manhattan, KS.  311 pages. 

331. Fung, D.Y.C.  1999.  Microbiology of foods.  The Wiley Encyclopedia of Food Science and Technology, 2nd ed.  F.J. 

Francis, editor.  NY.  pp.1629-1635. 

332. Fung, D.Y.C.  1999.  Food fermentation.  The Wiley Encyclopedia of Food Science and Technology, 2nd ed.  F.J. Francis, 

editor.  NY.  pp. 913-923. 

333. Fung, D.Y.C.  1999.  Foodborne diseases.  The Wiley Encyclopedia of Food Science and Technology, 2nd ed.  F.J. 

Francis, editor.  NY.  pp. 1078-1089. 

334. Fung, D.Y.C.  1999.  Rapid methods of microbiological analysis.  The Wiley Encyclopedia of Food Science and 

Technology, 2nd ed.  F.J. Francis, editor. N Y.  pp. 2037-2044. 

335. Fung, D.Y.C.  2000.  Biochemical and modern identification Techniques.  Encyclopedia of Food Microbiology.  R. 

Robinson, C. Batt and P Patel, editors.  Academic Press, NY.  175:1-13. 

336. Fung, D.Y.C.  2000.  Biochemical identification techniques - Food Poisoning Organisms.  Encyclopedia of Food 

Microbiology.  R. Robinson, C. Batt and P Patel, editors.  Academic Press, NY.  237-244. 

337. Fung, D.Y.C.  2000.  Food spoilage and preservation.  Encyclopedia of Microbiology, 2nd.  J. Lederberg, editor.  

Academic Press, NY.  2:412-420. 

338. Fung, D.Y.C.  2001.  Rapid methods of microbiological analysis:  update.  Binational Agriculture Research Development 

Conference.  Wilson, C.L. and S. Drony, ed.Microbial Food Contamination.  CRC Press. 

339. Fung, D.Y.C.  2001.  Labor saving and automation.  Downes, F.P. and K. Ito, ed.  Compendium of Methods for 

Microbiological Examination of Foods.  APHA.  Washington, D.C.  Chpt. 12, pp 157-158. 

340. Entis, P., D.Y.C. Fung, M.W. Giffiths, L. McIntyre, S. Russell, A.N. Sharpe and M.L. Tortorello.  2001.  Rapid methods 

for detection and enumeration.  Compendium of Methods for Microbiological Examination of Foods, 4 th ed.  APHA.  

Washington, D.C.  Chpt. 10, pp 89-126.   In Downes, F.P. and K. Ito, eds. 

341. Fung, D.Y.C. 1999. Prediction of the future of rapid methods in microbiology. Food Testing and Analyses. June Issue. 18-

21. 

342. Fung, D.Y.C.  1999.  Spezie per inibire: patogeni pbi notizizvio tecnico gennaio-marzo 175.  Milano, Italy.  2055. 

343. Shi, X. and D.Y.C. Fung. 2000. Control of foodborne pathogens during sufu fermentation and aging. CRC Critical 

Reviews in Food Science and Nutrition. 39:1-27. 

344. Fung, D.Y.C., M.N. Hajmeer, C.L. Kastner, J.J. Kastner, J.L. Marsden, K.P. Penner, R.K. Phebus, J.S. Smith and M.A. 

Vanier.  2001.  Meat Safety.  In Meat Science Applications.  R. Rogers, Ed.  Marcel Dekker, NY.  Chpt. 8, pp 171-205. 

345. Vishnubhatla, A., D.Y.C. Fung, R.D. Oberst. M.P. Hays, T.G. Nagaraja and S.J.A. Flood.  2000.  Development of a rapid 

51 nuclease (Taq Man™) assay for the detection of pathogenic strains of Yersinia enterocolitica.  Appl. Environ. 

Microbiol.  66(9):4731-4735. 

346. Schmidt, K.A., R.H. Thakur, G. Jiang and D.Y.C. Fung. 2000. Application of a double tube system for enumeration 



Clostridium tyrobutyricum. J. Rapid Methods and Automat. in Microbiol. 8(1):21-30. 

347. Kang, D.H. and D.Y.C. Fung.  2000.  Stimulation of starter culture for further reduction of foodborne pathogens during 

salami fermentation.  J. Food Prot.  63(11):1492-1495. 

348. Wonglumsom, W., A.V. Vishnubhatla, J.M. Kim and D.Y.C. Fung. 2000. Enrichment media for isolation of 

Campylobacter jeuni from inoculated ground beef and chicken skin under normal store atmosphere. J. Food Prot. 64(5): 

630-634. 

349. Fung, D.Y.C. 2000. Rapid methods of food microbiological analysis. Book of Proceedings of 43rd OHOLO Conference. 

Eilet, Israel. 

350. Fung, D.Y.C. 2000. Rapid methods and automation in microbiology: A review. Cork University, Emerging Food 

Pathogens Conference, Ireland. Irish J. Agric. Food Res. 39:301-307. 

351. Fung, D.Y.C., L.K. Thompson, B.A. Crozier-Dodson and C.L. Kastner. 2001. Hands free “pop-up” adhesive tape method 

for microbial sampling of meat surfaces.  J. Rapid Methods and Automation in Microbiology. 8:209-217. 

352. Wonglumsom, W. A. Vishnubhatla, and D.Y.C. Fung. 2000. Effect of volume of liquid enrichment medium containing 

oxyrase on growth of Campyloabacter jejuni.  J. Rapid Methods and Automation in Microbiology. 8(2):111-139. 

353. Fung, D.Y.C. 2000. SAS for food microbiology: Past, present and future. BioScience International Newsletter. 4(1):1-2. 

354. Fung, D.Y.C., T.E. Lawrence and C.H. Wu 2000. Assessment of types of agar plating in SPS units used for enumeration 

of airborne microbiology populations.  J. of Rapid Methods and Automation in Microbiology. 

355. Vishnubhatla, A., D.Y.C. Fung, W. Wonglumsom, R.D. Oberst, M.P. Hays, and T.G. Nagaraja.  2001.  Evaluation of a 51 

nuclease (TaqMan) assay for the detection of virulent strains of Yersinia enterocolitica in raw meat and tofu samples.  J. 

Food Prot.  64(3): 354-360. 

356. Cantoni, L., D.Y.C. Fung and R.L. Ligugnan.  1999.  Confrontu di un metodo rapido e di un metodo tradizienale per 

valutare il ricchio di contaminazione crociata delle superficia contatto con alimenti.  In S. Porretta, ed.  Ricerchie e 

innovazioni nell’industria alimentare.  Vol IV.  Attidel 4° congresso italiano de scienza e techologia degli alimenti (4° 

CISETA).  Villa Zrba, Cernobbie (CA), 16-17 Settembre pp. 144-149. 

357. Fung, D.Y.C., D.H. Kang, Z. Palin and K. Schmidt.  1999.  A novel method for study of the extracellular cell-bound 

proteinase from lactic acid bacteria.  J. Rapid Methods and Automation in Microbiology.  7(2):113-118. 

358. Wu, V.C.H., D.Y.C. Fung, D.H. Kang and L. Thompson.  2001.  Evaluation of thin agar layer method for recovery of 

acid-injured foodborne pathogens.  J. Food Prot.  64(7):1067-1071. 

359. Wu, V.C.H. and D.Y.C. Fung.  2001.  Evaluation of thin agar layer method for recovery of heat-injured foodborne 

pathogens.  J. Food Sci.  66(4):580-583. 

360. Wu, V.C.H. and D.Y.C. Fung.  2001.  Evaluation of thin agar layer method for recovery of cold-injured foodborne 

pathogens.  J. Rapid Methods and Auto. in Microbiol.  9(1):11-25. 

361. Hendricks, R.A., E.A.F. Boyle, C.L. Kastner and D.Y.C. Fung.  2001.  Compilation of intervention methods and 

conditions and ingredient limits for controlling Campylobacter jejuni in meat and poultry products.  J. Rapid Methods and 

Automation in Microbiology.  8(4): 285-305. 

362. Hajmeer, M, N.I.A. Basheer, J.L. Marsden and D.Y.C. Fung.  2001.  New approach for modeling generalized microbial 

growth curves using artificial neural networks.  J. Rapid Methods and Automation in Microbiology.  8(4):265-284. 

363. Fung, D.Y.C.  2002. Rapid methods and automation in microbiology. Comprehensive Reviews in Food Science and Food 

Safety. Vol. 1, Issue 1, pp 3-27. 

364. Yuste, J., M. Capellas, R. Pla, D.Y.C. Fung and M. Mor-Mur. 2001. High pressure processing for food safety and 

preservation:  A review.  J. Rapid Methods and Automation in Microbiology. 9(1):1-10. 

365. Kang, D.-H., R.H. Doughtery and D.Y.C. Fung.  2001.  Comparison of Pulsifier™ and Stomacher™ to detach 

microorganisms from lean meat tissues.  9(1): 27-32. 

366. Hajmeer, M.N.. D.Y.C. Fung, J.L. Marsden and G.A. Milliken.  2001.  Effect of preparation method, age of media, and 

plating technique of thin agar layer medium on recovery of sodium chloride injured Escherichia coli O157:H7.  J. 

Microbiological Methods.  47(2):249-253. 

367. Fung, D.Y.C.  2000.  Handbook for Rapid Methods and Automation in Microbiology Workshop.  Kansas State University. 

 Manhattan, KS.  pp. 748. 

368. Thippareddi, H. and D.Y.C. Fung.  2000.  Laboratory Manual forRrapid Methods and Automation Microbiology 

Workshop.  Kansas State University.  Manhattan, KS.  pp. 299. 

369. Pailin, T., D.H. Kang, K. Schmidt and D.Y.C. Fung.  2001.  Detection of extracellular bound proteinase in EPS-producing 

lactic acid bacteria cultures on skim milk agar.  Letter in Applied Microbiology.  33:45-49. 

370. Fung, D.Y.C.  2001.  Handbook for the 21st Rapid Methods and Automation in Microbiology Workshop.  Kansas State 

University, Manhattan, KS.  pp. 607. 

371. Fung, D.Y.C. and H. Thippareddi.  2001. Laboratory Manual for the 21st Rapid Methods and Automation in Microbiology 

Workshop.  Kansas State University, Manhattan, KS. 667 pp. 

372. Fung, D.Y.C.Rapid methods and automation in microbiolgy: An update.  4th World Fish Inspection and Quality Control 

Congress Proceeding, Oct. 23-26.  Vancouver, British Columbia, Canada. 

373. Kim, S., D.Y.C. Fung and D.H. Kang.  2001.  Evaluatiion of Kang-Fung-Kim medium selectivity of lactic acid bacteria 

from laboratory media and ground beef.  J. Rapid Methods and Automation in Microbiology.  9(3):161-169. 

374. Hajmeer, M.N., J.L. Marsden, D.Y.C. Fung and G.K. Kemp. 2001. Comparing the effect of spray application of lactic 

acid, sodium chloride and acidified sodium chlorate solutions on reducing Escherichia coli O157:H7 and Staphylococcus 

aureus inoculation on beef briskets. J. Food Science. 

375. Wonglumson, W. and D.Y.C. Fung.  2001.  Effect of supplements on Campylobacter growth in enrichment media.  J. 

Rapid Methods and Automation in Microbiology.  9(3):171-187. 



376. Tuitemwong, K., D.Y.C. Fung, P. Tuitemwong and C.M. Hoffmans. Acceleration of buttermilk fermentation by bacterial 

membrance fraction biocatalysts in microbiology.  J. Rapid Methods and Automation in Microbiology.  9(3):189-202. 

377. Fung, D.Y.C.  2002.  Prediction of rapid methods and automation in food microbiology J. AOAC Int.  85: 1000-1002. 

378. Fung, D.Y.C.  2002.  Where are we now?  On the fast track with rapid and automated methods.  Food Safety. 8(3): 18-25. 

379. Sabah, J.R. and D.Y.C. Fung.  2002.  Comparison of egg yolk free tryptose sulfite cycloserine and Shahidi-Ferguson 

Perfringens media for enumeration of Clostridium perfringens in meat products and peptone water using Fung’s double-

tube method.  J. Rapid Methods and Automation in Microbiology. 10(3): 207-216. 

380. Crozier-Dodson, B.A. and D.Y.C. Fung.  2002.  Comparison of recovery of airborne microorganisms in a dairy cattle 

facility using selective agar in thin agar layer resuscitation media.  J. Food Prot.  65(9):1488-1492. 

381. Fung, D.Y.C. and M.S. Ali.  Recovery of microorganisms from ground beef by homogenizing with hand roller or 

Stomacher.  J. Rapid Methods Autom. Microbiol. 

382. Fung D.Y.C.  2002.  Handbook for the 22nd Rapid Methods and Automation in Microbiology Workshop. Kansas State 

University, Manhattan, KS.  809 pp. 

383. Yuste, J., D.Y.C. Fung, L.K. Thompson and B.A. Crozier-Dodson. 2002. Combination of carbon dioxide and cinnamon to 

inactivate Escherichia coli O157:H7 in apple juice. J. Food Sci.  67(8):3087-3090. 

384. Yuste, J. and D.Y.C. Fung. 2002. Inactivation of Listeria monocytogenes Scott A 49594 in apple juice supplemented with 

cinnamon. J. Food Prot. 65(10):1663-1666. 

385. Llorens, S., J. Yuste, R. Pla, D.Y.C. Fung and M. Mor-Mur. 2002. Recovery of pressure-stressed Listeria monocytogenes 

in poultry products. Friends and foes-Microbial adaptation to changing environments.  Pp. 205.  Editors: Axelsson, L., 

E.S. Tronrud and K.J. Merok. 18th International ICFMH Symposium Food Micro 2002. Lillehammer, Norway, 18-23 

August. 

386. Yuste, J. and D.Y.C. Fung. 2003. Evaluation of Salmonella Typhimurium, Yersinia enterocolitica and Staphylococcus 

aureus counts in apple juice with cinnamon, by conventional media and thin agar layer method. Food Microbiol. 

20(3):365-370. 

387. Yuste, J., M. Capellas, R. Pla, S. Llorens, D.Y.C. Fung and M. Mor-Mur. 2003. Use of conventional media and thin agar 

layer method for recovery of foodborne pathogens from pressure-treated poultry products. J. Food Sci. 68(7):2321-2324. 

388. Wu, V.C.H. and D.Y.C. Fung.  2003.  Simultaneous recovery of four injured foodborne pathogens in four compartment 

thin agar layer plate.  J.  Food Sci.  68(2):646-648. 

389. Zhan, X., D. Wang, X.S. Sun, S. Kim and D.Y.C. Fung. Lactic acid production using extrusion-cooked grain sorghum.  

Transactions of ASAE.  Vol 46(2):589-593. 

390. Wu, V.C.H., P. Jitareerat and D.Y.C. Fung.  2003.  Comparison of the Pulsifier and the Stomacher for recovery of 

microorganisms in vegetables.  J. Rapid Methods Autom. Microbiol.  11(2):145-152. 

391. Liu, H.J., D.Y.C. Fung and C. Hoffmans.  2003.  Chalk culture method for preserving bacterial cultures and its 

application.  J. Rapid Methods and Auto. in Microbiol.  11(3):163-224. 

392. Sabah, J.R., H. Thippareddi, J.C. Marsden and D.Y.C. Fung.  2003.  Use of organis acids for the control of Clostridium 

perfringens in cooked vacuum packaged restructured roast beef during an alternative cooling procedure.  J. Food Prot. 66: 

1408-1412. 

393. Danler, R.J., E.A.E. Boyle, C.L. Kastner, H. Thippareddi, D.Y.C. Fung and R.K. Phebus.  2003.  Effects of chilling rate on 

outgrowth of Clostridium perfringens spores in vacuum packaged cooked beef and pork.  J. Food Prot.  66:501-503. 

394. Fung, D.Y.C.  2003.  Handbook for the 23rd Rapid Methods and Automation in Microbiology Workshop.  Kansas State 

University, Manhattan, KS.  900 pp. 

395. Yuste, J. and D.Y.C. Fung. 2004. Inactivation of Salmonella Typhimurium and Escherichia coli O157:H7 in apple juice 

by a combination of nisin and cinnamon. J. Food Prot. 67(2):371-377. 

396. Yuste, J., M. Capellas, D.Y.C. Fung and M. Mor-Mur. 2004. Inactivation and sublethal injury of foodborne pathogens by 

high pressure processing: evaluation with conventional media and thin agar layer method. Food Res. Int. 37(9):861-866. 

397. Wu, V.C.H., V.Gill, R.D. Oberst, R.K. Phebus and D.Y.C. Fung. 2004. Rapid Protocol (5.25h) for the detection of 

Escherichia coli O157:H7 in raw ground beef by an immuno-capture system (Pathatrix) in combination with Colortrix and 

CT-SMAC.  J. Rapid Methods and Auto. in Microbiol.  12(1):57-68. 

398. Ceylan, E. and D.Y.C. Fung. 2004. Antimicrobial Activity of Spices. J. Rapid Methods and Automation in Microbiology. 

12(1):1-56. 

399. Wu, V.C.H., D.Y.C. Fung and R.D. Oberst. 2004. Evaluation of a 5' nuclease (TaqMan) assay with the thin agar layer 

Oxyrase method for detection of Yersinia enterocolitica in ground pork samples. J. Food Protrction. 67(2):271-277. 

400. Ceylan, E., D.Y.C. Fung and J.R. Sabah. 2004. Antimicrobial activity and synergistic effect of cinnamon with sodium 

benzoate or potassium sorbate in controlling Escherichia coli O157:H7 in apple juice. J. Food Science. 69(4):102-106 

401. Ceylan, E. and D.Y.C. Fung. 2004. Comparison and determination of minimal inhibitory concentration of essential oils 

against Escherichia coli O157:H7. ARI. 53(2):1-5. 

402. Fung, D.Y.C. 2004. Handbook for the 24th Rapid Methods and Automation in Microbiology Workshop. Kansas State 

University, Manhattan, KS, 900 pp. 

403. Fung, D.Y.C. 2004. Laboratory Manual for 24th Rapid Methods and Automation in Microbiology Workshop. Kansas State 

University, Manhattan, KS. 

404. Wu, V.C.H. and D.Y.C. Fung. 2004. An improved method for a hydrophobic grid-membrane filter system to detect heat-

injured foodborne pathogens in ground beef. J. Food Science. 69(3):85-89. 

405. Sabah, J.R., V.K. Juneja and D.Y.C. Fung. 2004. Effect of spices and organic acids on the growth of Clostridium 

perfringens during cooling of cooked ground beef. J. Food Protection. 67 (9):1840-1847. 

406. Kim, S. and D.Y.C. Fung. 2004. Antibacterial effect of water-soluble arrowroot (Puerariae radix) tea extracts on 



foodborne pathogens in ground beef and mushroom soup. J. Food Protection. 67(9):1953-1956. 

407. Fung, D.Y.C. 2004. Yeasts and molds. Encyclopedia of Meat Science. Elsevier, Oxford, UK. pp. 835-846. 

408. Fung, D.Y.C. 2004. Rapid methods for the detection and enumeration of microorganisms in water. Waterborne Zoonoses. 

World Health Organization. Ch. 23, pp. 367-375. 

409. Fung, D.Y.C. 2004. Detection technologies. National Research Council. Indicators for Waterborne Pathogens. pp. 287-

307. The National Academies Press. Washington, D.C. 

410. Kim, S., and D.Y.C. Fung. 2005. Modified microtiter count method for viable cell counts from pure cultures and food 

model samples. Elsevier. Reimann, H., and Cliver, D., ed. Food Microbiology, 22, pp. 595-599. 

411. Fung, D.Y.C. 2005. Molecular food microbiology: modern tools for food safety. US Food Safety. 3:1-5. 

412. Capellas, M., D.Y.C. Fung and J. Yuste. 2005. Mètodes ràpids i automatització en microbiologia alimentària. Veterinaris. 

84:16-17. 

413. Kim, S., C. Ruengwilysup, and D.Y.C. Fung. 2004. Antibacterial effect of water-soluble tea extracts on foodborne 

pathogens in laboratory medium and in a food model. J. Food Protection. 67(11):2608-2612. 

414. Fung, D.Y.C. 2005. Handbook for 25th Rapid Methods and Automation in Microbiology, KSU, Manhattan, KS. 361 pages. 

415. Fung, D.Y.C. 2005. Laboratory Manual for 25th Rapid Methods and Automation in Microbiology, KSU, Manhattan, KS. 

444 pages. 

416. Olds, D.A., D.Y.C. Fung, and C.W. Shanklin. 2005. Semi-quantitative evaluation of protein residues in food using the 

Flash rapid cleaning validation method. Journal of Rapid Methods and Automation in Microbiology, Vol. 13, No. 3, pp. 

135-147.  

417. Fung, D.Y.C. 2005. 25 year projection of International Rapid Microbiological Methods Development. Abd El-Salam, 

M.H., ed. Future of Trends in Food Science and Nutrition. National Research Center, Cairo, Egypt. pp. 131-144.  

418. Fung, D.Y.C. 2005. Rapid Methods Laboratory Procedures. IV Spanish Rapid Food Microbiology Workshop Manual. In 

Yuste, J. and M. Capellas, eds. Universitat Autònoma de Barcelona. Barcelona, Spain. November 21-25, 2005. 

419. Obaidat, M.M. and D.Y.C. Fung. 2005. Comparative analysis of Clostriduim perfringens, Escherichia coli and 

Enterococci as indicators of Fecal Contamination of ground beef.  J. Rapid Methods and Automation in Microbiology. 

13(4): 225-242. 

420. Obaidat, M.M. and D.Y.C. Fung. 2005.  Chalk and Fluid Inoculation Methods in studying the Percent Recovery of 

Clostriduim perfringens, Escherichia coli and Enterococcus faecalis from ground beef.  J. Rapid Methods and Automation 

in Microbiology. 13(4): 307-317. 

421. Hajmeer, M., E. Ceylan, J.L. Marsden, and D.Y.C. Fung. 2005. Sodium chloride grade impact on Escherichia coli 

O157:H7 and Staphylococcus aureus: Visualization via transmission electron microscopy (TEM). Food Microbiology. 23: 

446-452. 

422. Fung, D.Y.C. Rapid detection of microbial contaminants. 2006. Chapter 25. Sapers, G.M., Gorny, J.R., and Yousef, A.E., 

eds. Microbiology of fruits and vegetables. CRC Press. Boca Raton, FL. pp. 565-594. 

423. Wu, V.C.H. and D.Y.C. Fung. 2006. Simultaneous recovery of and detection of four heat-injured foodborne pathogens in 

ground beef and milk by a four-compartment thin agar layer plate. J. Food Safety 26:126-136.  

424. Fung, D.Y.C. 2006. Rapid Methods Laboratory Procedures. V Spanish Rapid food microbiology Workshop manual. In 

Yuste, J. and M. Capellas, eds. Universitat Autònoma de Barcelona. Barcelona, Spain. November 21-24, 2006. 

425. Hajmeer, M.N., and Fung, D.Y.C. 2006. Other bacteria. Chapter 10. In Foodborne infections and intoxications. 3rd Ed. 

Riemann, H. and Cliver, D.O., eds. Academic Press, New York, NY. pp. 341-363. 

426. Edwards, J.R. and D.Y.C. Fung.  2006.  Preventive and decontamination of Escherichia coli O157:H7 on raw beef 

carcasses in commercial beef abattoirs. J. Rapid Methods and Automation in Microbiology. 14 (1): 1-95. 

427. Wu, V.C.H. and D.Y.C. Fung. 2006. The investigation of microbial succession and comparison among PCA, EMB, MRS 

and Kang-Fung medium: Chinese pickles with different salt concentrations. J. Rapid Methods and Automation in 

Microbiology. 14(4): 325-336. 

428. Capellas, M., D.Y.C. Fung and J. Yuste. 2006. Mètodes ràpids i automatització en microbiologia alimentària. Actualitat, 

perspectives i reptes. Tecnologia i Ciència dels Aliments (TECA). 10:11-16. 

429. Fung, D.Y.C. 2007. Rapid methods and automation in pharmaceutical samples. American Pharmaceutical Review. 

4(3):82-86. 

430. Fung, D.Y.C. 2007. Update on 25 years global prediction of rapid detection of microbes in fresh and fresh-cut produce. 

Proceedings of the International conference in Quality management of fresh cut produce. August 6-8, 2007. pp. 123-130. 

431. Fung, D.Y.C. 2007. Rapid microbiological methods in food diagnostics. Nollet, L.M.L. and Toldrá, F., eds. Advances in 

food diagnostics. Blackwell Publishing. pp. 131-154. 

432. Lai, W.H., Y. Xu, D. Y. C Fung and Y.H. Xiong. 2007. Development of a lateral-flow assay for rapid screening of the 

performance-enhancing sympathomimetic drug clenbuterol used in animal production; food safety assessments. Asia Pac. 

J. Clin. Nutr. 16(suppl. 1):106-110. 

433. Yuste, J., D.Y.C. Fung and M. Capellas. 2007. Métodos rápidos y automatización en microbiología alimentaria. 

Alimentaria. 383:78-80. 

434. Fung, D.Y.C. 2007. Spanish rapid methods and automation in food microbiology: a star is born. Alimentaria. 383:84-85. 

435. Fung, D.Y.C., R. Fujioka, K. Vijayavel, D. Sato, and D. Bishop. 2007. Evaluation of Fung double tube test for 

Clostridium perfringens and EasyPhage test for F-specific RNA coliphages as rapid screening tests for fecal 

contamination in recreational waters of Hawaii. J. Rapid Methods and Automation in Microbiology. 15(3): 217-229. 

436. Fung, D.Y.C. 2007. At-line methods for controlling microbial growth and spoilage. Toldrá, F., ed. Meat Safety from 

abattoir to consumer. Springer Publishing Co. p. 16. 

437. Fung, D.Y.C and B.A. Crozier-Dodson. 2008. Tempeh: a mold-modified indigenous fermented food. Farnsworth, T., ed. 



CRC Press. Chapter 17. pp. 475-494. 

438. Fung, D.Y.C. 2008. Rapid methods and automation in microbiology: 25 years of developments and predictions. 

Alimentaria. 392: 113-117. 

439. Lai, W.H., D.Y.C. Fung, Y. Xu, and Y.H. Xiong. 2008. Screening procedures for clenbuterol residue determination in raw 

swine livers using lateral-flow assay and enzyme-linked immunosorbent assay. J. Food Protection. 71(4): 865-869. 

440. Fung, D.Y.C. 2008. Rapid methods for detecting microbial contaminants in food: past, present, and future. Wilson, C.L. 

and Droby, S., eds. Microbial food contamination. 24th Ed. Chapter 7. pp. 149-186. 

441. Caballero, C., E. Wenk, J.K. Saini, B.A. Crozier-Dodson, and D.Y.C. Fung. 2008. Comparative evaluation of 

Stomacher®, Pulsifier®, Bagmixer®, and Smasher® for sample preparations of foods for viable cell count and coliform 

counts. International Association for Food Protection National Meeting, Columbus, OH. August 3-6, 2008. Published 

Abstract T5-01, p. 40. 

442. Weber, C.G., D.Y.C. Fung, and B.A. Crozier-Dodson. 2008. Antimicrobial effects of persimmon puree concentrate in 

brain heart infusion on Listeria monocytogenes and Escherichia coli O157. International Association for Food Protection 

National Meeting, Columbus, OH. August 3-6, 2008. Published Abstract T2-02, p. 27. 

443. Saini, J.K., C.A. Tanus, J.L. Marsden, D.Y.C. Fung, and B.A. Crozier-Dodson. 2008. Validation of a four-chain 

quaternary ammonium compound (A) and polymeric biocide (B) for inhibition of Listeria monocytogenes attachment on 

food contact surfaces. International Association for Food Protection National Meeting. August 3-6, 2008. Columbus, OH. 

Published Abstract T6-09, p. 47. 

444. Zhao, R., S. Bean, B.A. Crozier-Dodson, D.Y.C. Fung, and D. Wang. 2009. Application of acetate buffer in pH adjustment 

of sorghum mash and its influence on fuel ethanol fermentation. J. Industrial Microbiol. & Biotechnol. 36(1): 75-85. 

445. Fung, D.Y.C. 2009. Methods for evaluating microbial flora in muscle foods. Nollet, L.L. and Toldrá, F., eds. Rev. 

Handbook of muscle foods analysis. CRC Press, Boca Raton, FL. Chapter 32. pp. 563-591. 

446. Lai, W.H., D.Y.C. Fung, Y. Xu, R. Liu, and Y. Xiong. 2009. Development of a colloidal gold strip for rapid detection of 

ochratoxin A with mimotope peptide. Food Control. 20: 791-795. 

447. Lai, W.H., D.Y.C. Fung, and B.A. Crozier-Dodson. 2009. Preliminary study on rapid culture of Escherichia coli 

O157:H7.  J. Food Science. 30(7): 145-147. 

448. Fung, D.Y.C. and L.K. Thompson. 2009. ‘Natural’ suppression of the growth of foodborne pathogens in meat products.  

Int. Rev. Food Science Technology. 80-81. 

449. Fung, D.Y.C. 2009. Rapid methods and automation in microbiology: 25 years of scientific developments and global 

market trends. Barbosa-Cánovas, G.V., Mortimer, A., Lineback, D., Spiess, W., Buckle, K., and Colonna., P., eds. Global 

issues in Food Science and Technology. Elsevier, Burlington, MA. pp. 165-176. 

450. Harper, N.M., M.N. Roberts, K.J.K. Getty, E.A.E. Boyle, D.Y.C. Fung, and J.J. Higgins. 2009. Evaluation of two thermal 

processing schedules at low relative humidity for elimination of Escherichia coli O157:H7 and Salmonella serovars in 

chopped and formed beef jerky. J. Food Protection. 72(12): 2476-2482. 

451. Saini, J.K., J. Marsden, D.Y.C. Fung, and B.A. Crozier-Dodson. 2009. Evaluating the potential for translocation of 

Listeria monocytogenes from floor drains to food contact surfaces in the surrounding environment using Listeria innocua 

as surrogate. J. Food Protection. 72 (suppl. A): 24. 

452. Ruengwilysup, C., C. Detvisitsakun, N. Aumyat, and D.Y.C. Fung. 2009. Application of a colony PCR technique with 

Fung’s double tube method for rapid detection and confirmation of Clostridium perfringens. J. Rapid Methods and 

Automation in Microbiology. 17(3): 280-290. 

453. Fung, D.Y.C. 2009. Viable cell counts. Bioscience World. 8(1): 1-2. 

454. Fung, D.Y.C. 2009. XXIXth International Rapid Methods and Automation in Microbiology Workshop Manual and 

Presentations. App. 700 printed pages in CD format. Kansas State University, Manhattan, Kansas. 

455. Fung, D.Y.C. 2010. Microbial hazards in foods: food-borne infections and intoxications. Toldrá, F., ed. Handbook of  

meat processing. Wiley-Blackwell, Ames, Iowa. pp. 481-500. 

456. Fung, D.Y.C. 2010. Rapid methods and automation in microbial food safety. Ricke, S.C. and Jones, F.T., eds. pp. 155-164. 

457. Fung, D.Y.C. 2010. XXXth International Rapid Methods and Automation in Microbiology Workshop Manual and 

Presentations. App. 700 printed pages in CD format. Kansas State University, Manhattan, Kansas  

458. Fung, D.Y.C., J. Saini, and M. Birros. 2010. Thirty years of international developments in rapid methods and automation in 

microbiology: systems, trends, market values, and Fung’s prediction to the future. 15th World Congress of Food Science and 

Technology, International Union of Food Science and Technology, Cape Town, South Africa. August 22-26, 2010. No. 692. 

459. Fung, D.Y.C. 2011. Rapid methods and automation in microbiology: 30 years of trends and predictions. In Part II 

Advanced food safety detection methods, Sun, D.-W., ed., Handbook of food safety engineering. Blackwell Publishing, 

Oxford, UK. 

460. Fung, D.Y.C. 2011. The evolution and future of rapid microbial methods. (in Chinese). China Global Food Industry 

Journal. 1(1): 19-25. 

461. Fung, D.Y.C. 2011. Rapid methods and automation in microbiology: 25 years of developments and predictions. 6th 

International Conference for Food Safety and Quality: Detection Methods for Microbiological/Chemical Hazards. O’Hare, 

Chicago, IL. November 8-9, 2011. pp 24-37. 

462. Saini, J.K., J.L. Marsden, D.Y.C. Fung, and B.A. Crozier-Dodson. 2012. Evaluation of potential for translocation of 

Listeria monocytogenes from floor drains to food contact surfaces in the surrounding environment using Listeria innocua 

as a surrogate. Advances in Microbiology. 11: 565-570. 

463. Saini, J.K., M.A. Barrios, J.L. Marsden, K.J.K. Getty, and D.Y.C. Fung. 2013. Efficacy of antimicrobial lauric arginate 

against Listeria monocytogenes on stainless steel coupons. Advances in Microbiology. 3: 65-68. 

464. Fung, D.Y.C., R. Fujioka, J. Yuste, and M. Capellas. 2013. Four-hour rapid evaluation of fecal contamination of 



recreational water in seaside beaches by the Fung Double Tube Method. Microbiology Focus. 5(4): 2-3. 

465. Barrios, M.A., J.K. Saini, C.M. Rude, R.S. Beyer, D.Y.C. Fung, and B.A. Crozier-Dodson. 2013. Comparison of 3 agar 

media in Fung double tubes and Petri plates to detect and enumerate Clostridium spp. in broiler chicken intestines. Poultry 

Science. 92: 1498-1504. 

466. Saini, J.K., J.L. Marsden, K.J.K. Getty, and D.Y.C. Fung. 2014. Advanced oxidation technology with 

photohydroionization as a surface treatment for controlling Listeria monocytogenes on stainless steel surfaces and ready-

to-eat cheese and turkey. Foodborne Pathogens and Disease. 11(4): 295-300. 

467. Fung, D.Y.C., J. Yuste, and M. Capellas. 2016. Evaluación rápida (4 h), por el Método del Doble Tubo de Fung, de la 

contaminación fecal de aguas de baño en playas. SEM@foro. 61: 22. 

468. Barrios, M.A., J.K. Saini, C.M. Rude, R.S. Beyer, and D.Y.C. Fung. 2019. The effect of altering feed formula, processing 

and supplements on Clostridium spp. in broilers using the Fung double tube method. International J. Poultry Science. 

18(11): 544-554. 

469. Ripolles-Avila, C., M. Martínez-Garcia, M. Capellas, J. Yuste, D.Y.C. Fung, and J.J. Rodríguez-Jerez. 2020. From hazard 

analysis to risk control using rapid methods in microbiology: a practical approach for the food industry. Comprehensive 

Reviews in Food Science and Food Safety, 19: 1877-1907. 

470. Caballero, C.G., W.C.W. Lai, D.Y.C. Fung, and B.A. Crozier-Dodson. Comparative evaluation of the Smasher, 

Stomacher, Bagmixer, and Pulsifier for sample preparations in Food Microbiology. China J. Food Science. 

471. Saini, J.K., M.A. Barrios, J.L. Marsden, K.J.K. Getty, and D.Y.C. Fung. Microbiological activity and applicability of 

lauric arginate for controlling Listeria monocytogenes in shredded mozzarella cheese combined with anticaking 

ingredients stored under refrigerated conditions. 

 

 
Updated on August 24, 2020 


