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1. Stainless Steel — When Health Comes First, Environment and Human Health Series, Euro Inox, Brussels 2009
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2. Thai Industrial Standard 3206-2564 Stainless steel utensils for food: Safety requirement
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3. Hygienic Equipment Design Criteria, EHEDG Guideline Document 8, Brussels, 2004
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4. Gerald M. Ridenour, Ph.D and E.H. Armbruster, Bacterial Cleanability of various types of Eating Surface
5. Stainless Steel — When Health Comes First, Environment and Human Health Series, Euro Inox, Brussels 2009
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