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https://www.mdpi.com/2071-1050/15/19/14336#:~:text=they%20can%20potentially%20cause%20foodborne,174%2C105
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https://www.mdpi.com/2071-1050/15/19/14336#:~:text=they%20can%20potentially%20cause%20foodborne,174%2C105
https://www.food-safety.com/articles/9239-food-safety-and-quality-considerations-in-the-production-of-plant-based-meat-alternatives#:~:text=The%20microbial%20load%20of%20plant,9
https://tellus.ars.usda.gov/stories/articles/safetys-sake-treat-plant-based-meat-just-real-thing#:~:text=plant,the%20risk%20of%20food%20poisoning
https://tellus.ars.usda.gov/stories/articles/safetys-sake-treat-plant-based-meat-just-real-thing#:~:text=Though%20Not%20%E2%80%98Real%E2%80%99%20Meat%2C%20Plant,May%20Harbor%20the%20Same%20Pathogens
https://pubmed.ncbi.nlm.nih.gov/39151231/#:~:text=PBMA%20samples%20and%20only%20rarely,the%20risks%2C%20further%20research%20focused
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https://www.researchgate.net/publication/381390562_The_chemical_and_microbiological_safety_of_emerging_alternative_protein_sources_and_derived_analogues_A_review#:~:text=that%20trace%20elements%2C%20heavy%20metals%2C,mycoto%20xins%2C%20PAHs%2C%20and
https://www.researchgate.net/publication/381390562_The_chemical_and_microbiological_safety_of_emerging_alternative_protein_sources_and_derived_analogues_A_review#:~:text=In%20contrast%2C%20P%20AHs%20and,nitrates%20are%20considered%20endogenous
https://www.researchgate.net/publication/381390562_The_chemical_and_microbiological_safety_of_emerging_alternative_protein_sources_and_derived_analogues_A_review#:~:text=that%20trace%20elements%2C%20heavy%20metals%2C,mycoto%20xins%2C%20PAHs%2C%20and
https://www.mdpi.com/2071-1050/15/19/14336#:~:text=There%20are%20several%20chemical%20hazards,effects%20of%20these%20kinds%20of
https://www.mdpi.com/2071-1050/15/19/14336#:~:text=during%20thermal%20processing%20of%20PBMAs%2C,in%20PBMA%20requires%20further%20investigation
https://www.mdpi.com/2071-1050/15/19/14336#:~:text=The%20utilization%20of%20lipid%20sources,based%20foods%2C%20which
https://www.food-safety.com/articles/7674-safety-and-nutritional-risks-associated-with-plant-based-meat-alternatives#:~:text=Some%20researchers%20have%20also%20expressed,based%20foods%20causes%20health%20issues
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https://tellus.ars.usda.gov/stories/articles/safetys-sake-treat-plant-based-meat-just-real-thing#:~:text=%E2%80%9CLittle%2C%20if%20any%2C%20information%20is,pathogens%20during%20cooking%2C%E2%80%9D%20he%20said
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