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149 LacticMacidMbacteriaMasMfunctionalMstarterMculturesMforMtheMfoodMfermentationMindustrycMTrendslinlFoodl
SciencelandlTechnologyaM2004aMfjaMklblm 15.3 1050

148 wifidobacteriaMandMwutyratebProducingMxolonMwacteriaoMImportanceMandMStrategiesMforMTheirM
StimulationMinMtheMHumanMGutcMFrontierslinlMicrobiologyaM2016aMlaMnln 5.7 684

147 wacteriocinsMfromMlacticMacidMbacteriaoMproductionaMpurificationaMandMfoodMapplicationscMJournallofl
MolecularlMicrobiologylandlBiotechnologyaM2007aMfhaMfnibn 0.9 412

146 |unctionalMmeatMstarterMculturesMforMimprovedMsausageMfermentationcMInternationallJournalloflFoodl
MicrobiologyaM2006aMfekaMglebmj 5.8 402

145
xrossbfeedingMbetweenMbifidobacteriaMandMbutyratebproducingMcolonMbacteriaMexplainsM
bifdobacterialMcompetitivenessaMbutyrateMproductionaMandMgasMproductioncMInternationallJournallofl
FoodlMicrobiologyaM2011aMfinaMlhbme

5.8 210

144
TemperatureMandMpHMconditionsMthatMprevailMduringMfermentationMofMsausagesMareMoptimalMforM
productionMofMtheMantilisterialMbacteriocinMsakacinMKcMAppliedlandlEnvironmentallMicrobiologyaM1999aM
kjaMnlibmf

4.8 159

143 YeastMdiversityMofMsourdoughsMandMassociatedMmetabolicMpropertiesMandMfunctionalitiescM
InternationallJournalloflFoodlMicrobiologyaM2016aMghnaMgkbhi 5.8 132

142 xontrolMofMbioflavourMandMsafetyMinMfermentedMsausagesoMfirstMresultsMofMaMzuropeanMprojectcMFoodl
ResearchlInternationalaM2000aMhhaMflfbfme 7 123

141 ProbioticsMinMfermentedMsausagescMMeatlScienceaM2008aMmeaMljbm 6.4 116

140 ProductionMofMconjugatedMlinoleicMacidMandMconjugatedMlinolenicMacidMisomersMbyMwifidobacteriumM
speciescMAppliedlMicrobiologylandlBiotechnologyaM2010aMmlaMggjlbkk 5.7 106

139 wacterialMdiversityMandMfunctionalitiesMinMfoodMfermentationscMEngineeringlinlLifelSciencesaM2012aMfgaMhjkbhkl3.4 103

138 InvitedMreviewoMeffectaMpersistenceaMandMvirulenceMofMcoagulasebnegativeMStaphylococcusMspeciesM
associatedMwithMruminantMudderMhealthcMJournalloflDairylScienceaM2014aMnlaMjgljbnh 4 102

137
TheMpresenceMofMsaltMandMaMcuringMagentMreducesMbacteriocinMproductionMbyMLactobacillusMsakeiMxTxM
iniaMaMpotentialMstarterMcultureMforMsausageMfermentationcMAppliedlandlEnvironmentallMicrobiologyaM
1999aMkjaMjhjebk

4.8 98

136 IdentificationaMtypingaMecologyMandMepidemiologyMofMcoagulaseMnegativeMstaphylococciMassociatedM
withMruminantscMVeterinarylJournalaM2015aMgehaMiibjf 2.5 90

135
xocultureMfermentationsMofMwifidobacteriumMspeciesMandMwacteroidesMthetaiotaomicronMrevealMaM
mechanisticMinsightMintoMtheMprebioticMeffectMofMinulinbtypeMfructanscMAppliedlandlEnvironmentall
MicrobiologyaM2009aMljaMghfgbn

4.8 86

134 MeatMtraditionscMTheMcobevolutionMofMhumansMandMmeatcMAppetiteaM2015aMneaMgeebff 4.5 85

133 MeatMfermentationMatMtheMcrossroadsMofMinnovationMandMtraditionoMvMhistoricalMoutlookcMTrendslinl
FoodlSciencelandlTechnologyaM2013aMhfaMfhebfhl 15.3 85

Frˆ'dˆ'ric Leroy

2



132
ModellingMgrowthMandMbacteriocinMproductionMbyMLactobacillusMcurvatusMLTHMffliMinMresponseMtoM
temperatureMandMpHMvaluesMusedMforMzuropeanMsausageMfermentationMprocessescMInternationall
JournalloflFoodlMicrobiologyaM2003aMmfaMifbjg

5.8 82

131 wacteriocinMproductionMbyMznterococcusMfaeciumM|vIRbzMfnmMinMviewMofMitsMapplicationMasMadjunctM
starterMinMGreekM|etaMcheeseMmakingcMInternationallJournalloflFoodlMicrobiologyaM2002aMlgaMfgjbhk 5.8 80

130 vlternativesMforMnitrateMandMnitriteMinMfermentedMmeatMproductsoMpotentialMcontributionMofMtheMnitricM
oxideMsynthaseMactivityMofMcoagulasebnegativeMstaphylococcicMArchivesloflPubliclHealthaM2014aMlgaM 2.6 78

129
zvaluationMofMtheMspoilageMlacticMacidMbacteriaMinMmodifiedbatmospherebpackagedMartisanbtypeM
cookedMhamMusingMculturebdependentMandMculturebindependentMapproachescMJournalloflAppliedl
MicrobiologyaM2008aMfeiaMfhifbjh

4.7 78

128
GrowthMofMtheMbacteriocinbproducingMLactobacillusMsakeiMstrainMxTxMiniMinMMRSMbrothMisMstronglyM
reducedMdueMtoMnutrientMexhaustionoMaMnutrientMdepletionMmodelMforMtheMgrowthMofMlacticMacidM
bacteriacMAppliedlandlEnvironmentallMicrobiologyaM2001aMklaMiielbfh

4.8 78

127 znterococcusMfaeciumMRZSMxjaManMinterestingMbacteriocinMproducerMtoMbeMusedMasMaMcobcultureMinMfoodM
fermentationcMInternationallJournalloflFoodlMicrobiologyaM2003aMmmaMghjbie 5.8 73

126 zxploringMtheMmetabolicMheterogeneityMofMcoagulasebnegativeMstaphylococciMtoMimproveMtheMqualityM
andMsafetyMofMfermentedMmeatsoMaMreviewcMInternationallJournalloflFoodlMicrobiologyaM2017aMgilaMgibhl 5.8 72

125 VolatileManalysisMofMspoiledaMartisanbtypeaMmodifiedbatmospherebpackagedMcookedMhamMstoredMunderM
differentMtemperaturescMFoodlMicrobiologyaM2009aMgkaMnibfeg 6 70

124 TheMapplicationMofMstaphylococciMwithMflavourbgeneratingMpotentialMisMaffectedMbyMacidificationMinM
fermentedMdryMsausagescMFoodlMicrobiologyaM2010aMglaMnijbji 6 69

123
KineticManalysisMofMgrowthMandMsugarMconsumptionMbyMLactobacillusMfermentumMIMyOMfhefefM
revealsMadaptationMtoMtheMacidicMsourdoughMecosystemcMInternationallJournalloflFoodlMicrobiologyaM
2008aMfgmaMjmbkk

5.8 67

122
znvironmentalMpHMdeterminesMcitrullineMandMornithineMreleaseMthroughMtheMarginineMdeiminaseM
pathwayMinMLactobacillusMfermentumMIMyOMfhefefcMInternationallJournalloflFoodlMicrobiologyaM2009
aMfhjaMgfkbgg

5.8 65

121 InfluenceMofMtemperatureMandMbacksloppingMtimeMonMtheMmicrobiotaMofMaMtypeMIMpropagatedM
laboratoryMwheatMsourdoughMfermentationcMAppliedlandlEnvironmentallMicrobiologyaM2011aMllaMglfkbgk 4.8 63

120 xulturebindependentMexplorationMofMtheMteatMapexMmicrobiotaMofMdairyMcowsMrevealsMaMwideMbacterialM
speciesMdiversitycMVeterinarylMicrobiologyaM2012aMfjlaMhmhbne 3.3 62

119 SummerMMeetingMgefhoMgrowthMandMphysiologyMofMbifidobacteriacMJournalloflAppliedlMicrobiologyaM
2014aMffkaMillbnf 4.7 62

118 wacteriocinMproductionMbyMznterococcusMfaeciumMRZSMxjMisMcellMdensityMlimitedMandMoccursMinMtheMveryM
earlyMgrowthMphasecMInternationallJournalloflFoodlMicrobiologyaM2002aMlgaMfjjbki 5.8 62

117 SpeciesMdiversityMandMmetabolicMimpactMofMtheMmicrobiotaMareMlowMinMspontaneouslyMacidifiedMwelgianM
sausagesMwithManMaddedMstarterMcultureMofMStaphylococcusMcarnosuscMFoodlMicrobiologyaM2012aMgnaMfklbll 6 60

116
SimulationMofMtheMeffectMofMsausageMingredientsMandMtechnologyMonMtheMfunctionalityMofMtheM
bacteriocinbproducingMLactobacillusMsakeiMxTxMiniMstraincMInternationallJournalloflFoodlMicrobiologyaM
2005aMfeeaMfifbjg

5.8 60

115 ProteinMoxidationMaffectsMproteolysisMinMaMmeatMmodelMsystemcMMeatlScienceaM2015aMfekaMlmbmi 6.4 56

(2015-2003)
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114 MicrobialMzcologyMandMProcessMTechnologyMofMSourdoughM|ermentationcMAdvanceslinlAppliedl
MicrobiologyaM2017aMfeeaMinbfke 4.9 56

113
InMvitroMkineticsMofMprebioticMinulinbtypeMfructanMfermentationMbyMbutyratebproducingMcolonMbacteriaoM
implementationMofMonlineMgasMchromatographyMforMquantitativeManalysisMofMcarbonMdioxideMandM
hydrogenMgasMproductioncMAppliedlandlEnvironmentallMicrobiologyaM2009aMljaMjmmibng

4.8 55

112 zffectMofMsodiumMascorbateMandMsodiumMnitriteMonMproteinMandMlipidMoxidationMinMdryMfermentedM
sausagescMMeatlScienceaM2016aMfgfaMhjnbhki 6.4 53

111 TheMarginineMdeiminaseMpathwayMofMLactobacillusMfermentumMIMyOMfhefefMrespondsMtoMgrowthM
underMstressMconditionsMofMbothMtemperatureMandMsaltcMFoodlMicrobiologyaM2009aMgkaMlgebl 6 53

110 vMcombinedMmodelMtoMpredictMtheMfunctionalityMofMtheMbacteriocinbproducingMLactobacillusMsakeiM
strainMxTxMinicMAppliedlandlEnvironmentallMicrobiologyaM2003aMknaMfenhbn 4.8 52

109 vdvancesMinMproductionMandMsimplifiedMmethodsMforMrecoveryMandMquantificationMofM
exopolysaccharidesMforMapplicationsMinMfoodMandMhealthcMJournalloflDairylScienceaM2016aMnnaMhggnbhghm 4 50

108 zxpressionMofMtheMarginineMdeiminaseMpathwayMgenesMinMLactobacillusMsakeiMisMstrainMdependentMandM
isMaffectedMbyMtheMenvironmentalMpHcMAppliedlandlEnvironmentallMicrobiologyaM2012aMlmaMimlibmh 4.8 50

107 xompetitivenessMandMantibacterialMpotentialMofMbacteriocinbproducingMstarterMculturesMinMdifferentM
typesMofMfermentedMsausagescMJournalloflFoodlProtectionaM2008aMlfaMfmflbgl 2.5 49

106 UnravelingMtheMmicrobiotaMofMteatMapicesMofMclinicallyMhealthyMlactatingMdairyMcowsaMwithMspecialM
emphasisMonMcoagulasebnegativeMstaphylococcicMJournalloflDairylScienceaM2013aMnkaMfinnbjfe 4 47

105 TheMkineticsMofMtheMarginineMdeiminaseMpathwayMinMtheMmeatMstarterMcultureMLactobacillusMsakeiMxTxM
iniMareMpHbdependentcMFoodlMicrobiologyaM2011aMgmaMjnlbkei 6 45

104 vrginineMbiosynthesisMinMzscherichiaMcolioMexperimentalMperturbationMandMmathematicalMmodelingcM
JournalloflBiologicallChemistryaM2008aMgmhaMkhilbjm 5.4 45

103 vMnovelMareaMofMpredictiveMmodellingoMdescribingMtheMfunctionalityMofMbeneficialMmicroorganismsMinM
foodscMInternationallJournalloflFoodlMicrobiologyaM2002aMlhaMgjfbn 5.8 44

102 zlementsMofMinnovationMandMtraditionMinMmeatMfermentationoMxonflictsMandMsynergiescMInternationall
JournalloflFoodlMicrobiologyaM2015aMgfgaMgbm 5.8 43

101 xonvenientMmeatMandMmeatMproductscMSocietalMandMtechnologicalMissuescMAppetiteaM2015aMniaMiebk 4.5 43

100 wacterialMproductionMofMconjugatedMlinoleicMandMlinolenicMvcidMinMfoodsoMaMtechnologicalMchallengecM
CriticallReviewslinlFoodlSciencelandlNutritionaM2015aMjjaMfjkfbli 11.5 43

99 TechnologybinducedMselectionMtowardsMtheMspoilageMmicrobiotaMofMartisanbtypeMcookedMhamMpackedM
underMmodifiedMatmospherecMFoodlMicrobiologyaM2010aMglaMllbmi 6 41

98 zffectsMofMdifferentMspicesMusedMinMproductionMofMfermentedMsausagesMonMgrowthMofMandMcurvacinMvM
productionMbyMLactobacillusMcurvatusMLTHMfflicMAppliedlandlEnvironmentallMicrobiologyaM2004aMleaMimelbfh4.8 41

97
TheMpentoseMmoietyMofMadenosineMandMinosineMisManMimportantMenergyMsourceMforMtheM
fermentedbmeatMstarterMcultureMLactobacillusMsakeiMxTxMinicMAppliedlandlEnvironmentall
MicrobiologyaM2011aMllaMkjhnbje

4.8 40
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96
VGTGWjbPxRMfingerprintingMforMtheMclassificationMandMidentificationMofMcoagulasebnegativeM
StaphylococcusMspeciesMfromMbovineMmilkMandMteatMapicesoMaMcomparisonMofMtypeMstrainsMandMfieldM
isolatescMVeterinarylMicrobiologyaM2011aMfilaMklbli

3.3 39

95
xommunityMdynamicsMofMcoagulasebnegativeMstaphylococciMduringMspontaneousMartisanbtypeMmeatM
fermentationsMdifferMbetweenMsmokingMandMmouldingMtreatmentscMInternationallJournalloflFoodl
MicrobiologyaM2013aMfkkaMfkmblj

5.8 38

94 vctinMproteolysisMduringMripeningMofMdryMfermentedMsausagesMatMdifferentMpHMvaluescMFoodlChemistryaM
2017aMggfaMfhggbfhhg 8.5 37

93 |ermentedMfoodMinMtheMcontextMofMaMhealthyMdietoMhowMtoMproduceMnovelMfunctionalMfoodstcMCurrentl
OpinionlinlClinicallNutritionlandlMetaboliclCareaM2014aMflaMjlibmf 3.8 37

92
ProcessbdrivenMbacterialMcommunityMdynamicsMareMkeyMtoMcuredMmeatMcolourMformationMbyM
coagulasebnegativeMstaphylococciMviaMnitrateMreductaseMorMnitricMoxideMsynthaseMactivitiescM
InternationallJournalloflFoodlMicrobiologyaM2015aMgfgaMkebk

5.8 35

91 InulinbtypeMfructanMfermentationMbyMbifidobacteriaMdependsMonMtheMstrainMratherMthanMtheMspeciesM
andMregionMinMtheMhumanMintestinecMAppliedlMicrobiologylandlBiotechnologyaM2016aMfeeaMienlbfel 5.7 35

90 vnimalMKillingMandMPostdomesticMMeatMProductioncMJournalloflAgriculturallandlEnvironmentallEthicsaM
2017aMheaMklbmk 2.3 32

89 LinoleateMisomeraseMactivityMoccursMinMlacticMacidMbacteriaMstrainsMandMisMaffectedMbyMpHMandM
temperaturecMJournalloflAppliedlMicrobiologyaM2011aMfffaMjnhbkek 4.7 32

88 vntibacterialMactivitiesMofMcoagulasebnegativeMstaphylococciMfromMbovineMteatMapexMskinMandMtheirM
inhibitoryMeffectMonMmastitisbrelatedMpathogenscMJournalloflAppliedlMicrobiologyaM2014aMffkaMfemibnh 4.7 31

87 ShouldMdietaryMguidelinesMrecommendMlowMredMmeatMintaketcMCriticallReviewslinlFoodlSciencelandl
NutritionaM2020aMkeaMglkhbgllg 11.5 31

86 NewMinsightsMintoMtheMexopolysaccharideMproductionMofMStreptococcusMthermophiluscMInternationall
DairylJournalaM2011aMgfaMjmkbjnf 3.5 29

85 ModellingMcontributesMtoMtheMunderstandingMofMtheMdifferentMbehaviourMofMbacteriocinbproducingM
strainsMinMaMmeatMenvironmentcMInternationallDairylJournalaM2002aMfgaMgilbgjh 3.5 29

84 xonjugatedMlinoleicMandMlinolenicMacidMproductionMkineticsMbyMbifidobacteriaMdifferMamongMstrainscM
InternationallJournalloflFoodlMicrobiologyaM2012aMfjjaMghibie 5.8 27

83 InteractionsMbetweenMbacterialMisolatesMfromMmodifiedbatmospherebpackagedMartisanbtypeMcookedM
hamMinMviewMofMtheMdevelopmentMofMaMbioprotectiveMculturecMFoodlMicrobiologyaM2010aMglaMfemkbni 6 27

82 |unctionalMroleMofMyeastsaMlacticMacidMbacteriaMandMaceticMacidMbacteriaMinMcocoaMfermentationM
processescMFEMSlMicrobiologylReviewsaM2020aMiiaMihgbijh 15.1 26

81 RabbitMmeatMinMneedMofMaMhatbtrickoMfromMtraditionMtoMinnovationMVandMbackWcMMeatlScienceaM2018aMfikaMnhbfee6.4 26

80 InfluenceMofMcomplexMnutrientMsourceMonMgrowthMofMandMcurvacinMaMproductionMbyMsausageMisolateM
LactobacillusMcurvatusMLTHMfflicMAppliedlandlEnvironmentallMicrobiologyaM2004aMleaMjemfbm 4.8 26

79
TheMstimulatingMeffectMofMaMharshMenvironmentMonMtheMbacteriocinMactivityMbyMznterococcusMfaeciumM
RZSMxjMandMdependencyMonMtheMenvironmentalMstressMfactorMusedcMInternationallJournalloflFoodl
MicrobiologyaM2003aMmhaMglbhm

5.8 26

(2003-2011)
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78 TheMuseMofMnucleosidesMandMarginineMasMalternativeMenergyMsourcesMbyMcoagulasebnegativeM
staphylococciMinMviewMofMmeatMfermentationcMFoodlMicrobiologyaM2014aMhnaMjhbke 6 25

77
KineticsMofMgrowthMandMhbmethylbfbbutanolMproductionMbyMmeatbborneaMcoagulasebnegativeM
staphylococciMinMviewMofMsausageMfermentationcMInternationallJournalloflFoodlMicrobiologyaM2009aM
fhiaMmnbnj

5.8 25

76
ModelingMbacteriocinMresistanceMandMinactivationMofMListeriaMinnocuaMLMGMfhjkmMbyMLactobacillusM
sakeiMxTxMiniMunderMsausageMfermentationMconditionscMAppliedlandlEnvironmentallMicrobiologyaM
2005aMlfaMljklble

4.8 25

75 MeatMinMtheMpostbtruthMeraoMMassMmediaMdiscoursesMonMhealthMandMdiseaseMinMtheMattentionMeconomycM
AppetiteaM2018aMfgjaMhijbhjj 4.5 24

74 vminoMacidMconversionsMbyMcoagulasebnegativeMstaphylococciMinMaMrichMmediumoMvssessmentMofMinterbM
andMintraspeciesMheterogeneitycMInternationallJournalloflFoodlMicrobiologyaM2015aMgfgaMhibie 5.8 23

73 ShelfblifeMReductionMasManMzmergingMProblemMinMxookedMHamsMUnderlinesMtheMNeedMforMImprovedM
PreservationMStrategiescMCriticallReviewslinlFoodlSciencelandlNutritionaM2015aMjjaMfigjbih 11.5 23

72
UseMofMartificialMneuralMnetworksMandMaMgammabconceptbbasedMapproachMtoMmodelMgrowthMofMandM
bacteriocinMproductionMbyMStreptococcusMmacedonicusMvxvbyxMfnmMunderMsimulatedMconditionsMofM
KasseriMcheeseMproductioncMAppliedlandlEnvironmentallMicrobiologyaM2007aMlhaMlkmblk

4.8 23

71 yiversityMofMtheMdominantMbacterialMspeciesMonMslicedMcookedMporkMproductsMatMexpirationMdateMinMtheM
welgianMretailcMFoodlMicrobiologyaM2017aMkjaMghkbgih 6 21

70
xoagulasebnegativeMStaphylococciMfavorMconversionMofMarginineMintoMornithineMdespiteMaMwidespreadM
geneticMpotentialMforMnitricMoxideMsynthaseMactivitycMAppliedlandlEnvironmentallMicrobiologyaM2014aM
meaMllifbjf

4.8 21

69
zxploringMtheMLinkMwetweenMtheMGeographicalMOriginMofMzuropeanM|ermentedM|oodsMandMtheM
yiversityMofMTheirMwacterialMxommunitiesoMTheMxaseMofM|ermentedMMeatscMFrontierslinlMicrobiologyaM
2019aMfeaMgheg

5.7 20

68 OpportunitiesMandMlimitationsMforMtheMproductionMofMsafeMfermentedMmeatsMwithoutMnitrateMandM
nitriteMusingManMantibacterialMStaphylococcusMsciuriMstarterMculturecMFoodlControlaM2016aMknaMgklbgli 6.2 20

67
|ermentedMmeatsMVandMtheMsymptomaticMcaseMofMtheM|lemishMfoodMpyramidWoMvreMweMheadingM
towardsMtheMvilificationMofMaMvaluableMfoodMgrouptcMInternationallJournalloflFoodlMicrobiologyaM2018aM
gliaMklble

5.8 19

66 SugarsMrelevantMforMsourdoughMfermentationMstimulateMgrowthMofMandMbacteriocinMproductionMbyM
LactobacillusMamylovorusMyxzMilfcMInternationallJournalloflFoodlMicrobiologyaM2006aMffgaMfegbff 5.8 19

65 MicrobialMproductionMofMconjugatedMlinoleicMandMlinolenicMacidsMinMfermentedMfoodsoMTechnologicalM
bottleneckscMEuropeanlJournalloflLipidlSciencelandlTechnologyaM2012aMffiaMimkbinf 3 17

64 InteractionsMofMmeatbassociatedMbacteriocinbproducingMLactobacilliMwithMListeriaMinnocuaMunderM
stringentMsausageMfermentationMconditionscMJournalloflFoodlProtectionaM2005aMkmaMgelmbmi 2.5 17

63 InnovativeMtraditionsMinMswiftlyMtransformingMfoodscapesoMvnMexploratoryMessaycMTrendslinlFoodl
SciencelandlTechnologyaM2012aMgjaMilbjg 15.3 16

62
vssessmentMofMtheMsuitabilityMofMmannitolMsaltMagarMforMgrowingMbovinebassociatedM
coagulasebnegativeMstaphylococciMandMitsMuseMunderMfieldMconditionscMResearchlinlVeterinarylScienceaM
2013aMnjaMhilbjf

2.5 15

61 zffectMofMtemperatureMandMpHMonMtheMcommunityMdynamicsMofMcoagulasebnegativeMstaphylococciM
duringMspontaneousMmeatMfermentationMinMaMmodelMsystemcMFoodlMicrobiologyaM2018aMlkaMfmebfmm 6 15
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60
PervasivenessMofMStaphylococcusMcarnosusMoverMStaphylococcusMxylosusMisMaffectedMbyMtheMlevelMofM
acidificationMwithinMaMconventionalMmeatMstarterMcultureMsetbupcMInternationallJournalloflFoodl
MicrobiologyaM2018aMgliaMkebkk

5.8 14

59 StressMeffectsMonMsolidbstateMdewettingMofMnanobthinMfilmscMInternationallJournalloflNanotechnologyaM
2012aMnaMhnk 1.5 14

58 TheMbacteriocinMproducerMLactobacillusMamylovorusMyxzMilfMisMaMcompetitiveMstarterMcultureMforM
typeMIIMsourdoughMfermentationscMJournalloflthelScienceloflFoodlandlAgricultureaM2007aMmlaMflgkbflhk 4.3 14

57 vMputativeMtransportMproteinMisMinvolvedMinMcitrullineMexcretionMandMrebuptakeMduringMarginineM
deiminaseMpathwayMactivityMbyMLactobacillusMsakeicMResearchlinlMicrobiologyaM2013aMfkiaMgfkbgj 4 13

56 VariabilityMwithinMtheMdominantMmicrobiotaMofMslicedMcookedMpoultryMproductsMatMexpirationMdateMinM
theMwelgianMretailcMFoodlMicrobiologyaM2018aMlhaMgenbgfj 6 12

55 NonconventionalMstarterMculturesMofMcoagulasebnegativeMstaphylococciMtoMproduceManimalbderivedM
fermentedMfoodsaMaMSWOTManalysiscMJournalloflAppliedlMicrobiologyaM2018aMfgjaMfjle 4.7 11

54 RawMmeatMqualityMandMsaltMlevelsMaffectMtheMbacterialMspeciesMdiversityMandMcommunityMdynamicsM
duringMtheMfermentationMofMporkMmincecMFoodlMicrobiologyaM2020aMmnaMfehihi 6 10

53
TheMnarrowingMdownMofMinoculatedMcommunitiesMofMcoagulasebnegativeMstaphylococciMinMfermentedM
meatMmodelsMisMmodulatedMbyMtemperatureMandMpHcMInternationallJournalloflFoodlMicrobiologyaM2018
aMgliaMjgbjn

5.8 10

52 UseMofMbioprotectiveMculturesMinMfishMproductscMCurrentlOpinionlinlFoodlScienceaM2015aMkaMfnbgh 9.8 9

51 LivestockMinMzvolvingM|oodscapesMandMThoughtscapescMFrontierslinlSustainablelFoodlSystemsaM2020aMiaM 4.8 9

50 SpeciesMPervasivenessMWithinMtheMGroupMofMxoagulasebNegativeMStaphylococciMvssociatedMWithM
MeatM|ermentationMIsMModulatedMbyMpHcMFrontierslinlMicrobiologyaM2018aMnaMgghg 5.7 9

49
ShortMcommunicationoMSubtypingMofMStaphylococcusMhaemolyticusMisolatesMfromMmilkMandM
correspondingMteatMapicesMtoMverifyMtheMpotentialMteatbskinMoriginMofMintramammaryMinfectionsMinM
dairyMcowscMJournalloflDairylScienceaM2015aMnmaMlmnhbm

4 8

48
zxploringMtheMvmbiguousMStatusMofMxoagulasebNegativeMStaphylococciMinMtheMwiosafetyMofM
|ermentedMMeatsoMTheMxaseMofMvntibacterialMvctivityMVersusMwiogenicMvmineM|ormationcM
MicroorganismsaM2020aMmaM

4.9 8

47 NewMinsightsMintoMtheMcitrateMmetabolismMofMznterococcusMfaeciumM|vIRbzMfnmMandMitsMpossibleM
impactMonMtheMproductionMofMfermentedMdairyMproductscMInternationallDairylJournalaM2011aMgfaMjmebjmj 3.5 8

46 NextbgenerationMsequencingMtoMenhanceMtheMtaxonomicMresolutionMofMtheMmicrobiologicalManalysisMofM
meatMandMmeatbderivedMproductscMCurrentlOpinionlinlFoodlScienceaM2021aMhlaMjmbkj 9.8 8

45 LatestMyevelopmentsMinMProbioticsM2008aMgflbggn 8

44 zffectsMofMglucoseMandMoxygenMonMarginineMmetabolismMbyMcoagulasebnegativeMstaphylococcicMFoodl
MicrobiologyaM2017aMkjaMflebflm 6 7

43 MonitoringMofMvolatileMproductionMinMcookedMpoultryMproductsMusingMselectedMionMflowMtubebmassM
spectrometrycMFoodlResearchlInternationalaM2019aMffnaMfnkbgek 7 7

(2019-2018)
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42 vmpliconbwasedMHighbThroughputMSequencingMMethodMxapableMofMSpeciesbLevelMIdentificationMofM
xoagulasebNegativeMStaphylococciMinMyiverseMxommunitiescMMicroorganismsaM2020aMmaM 4.9 7

41 ReadybtobeatMmeatMalternativesaMaMstudyMofMtheirMassociatedMbacterialMcommunitiescMFoodlBioscienceaM
2020aMhlaMfeekmf 4.9 7

40 TheMPlaceMofMMeatMinMyietaryMPolicyoMvnMzxplorationMofMtheMvnimaldPlantMyividecMMeatlandlMusclel
BiologyaM2020aMiaM 1.3 7

39 xhildrenMandMadultsMshouldMavoidMconsumingManimalMproductsMtoMreduceMtheMriskMforMchronicMdiseaseoM
yebateMxonsensuscMAmericanlJournalloflClinicallNutritionaM2020aMffgaMnhlbnie 7 6

38 ModellingMmicrobialMinteractionsMinMfoodsM2007aMgfibggl 5

37 xhildrenMandMadultsMshouldMavoidMconsumingManimalMproductsMtoMreduceMriskMforMchronicMdiseaseoMYzScM
AmericanlJournalloflClinicallNutritionaM2020aMffgaMngkbnhe 7 5

36 xhildrenMandMadultsMshouldMavoidMconsumingManimalMproductsMtoMreduceMriskMforMchronicMdiseaseoMNOcM
AmericanlJournalloflClinicallNutritionaM2020aMffgaMnhfbnhk 7 5

35
MappingMtheMdominantMmicrobialMspeciesMdiversityMatMexpirationMdateMofMrawMmeatMandMprocessedM
meatsMfromMequineMoriginaManMunderexploredMmeatMecosystemaMinMtheMwelgianMretailcMInternationall
JournalloflFoodlMicrobiologyaM2019aMgmnaMfmnbfnn

5.8 5

34 TheMTypeMandMxoncentrationMofMInoculumMandMSubstrateMasMWellMasMtheMPresenceMofMOxygenMImpactM
theMWaterMKefirM|ermentationMProcesscMFrontierslinlMicrobiologyaM2021aMfgaMkgmjnn 5.7 5

33 MeatMasMaMPharmakonoMvnMzxplorationMofMtheMwiosocialMxomplexitiesMofMMeatMxonsumptioncMAdvancesl
inlFoodlandlNutritionlResearchaM2019aMmlaMienbiik 6 4

32
TheMeffectMofMheteropolysaccharidebproducingMstrainsMofMStreptococcusMthermophilusMonMtheM
textureMandMorganolepticMpropertiesMofMlowbfatMyoghurtcMInternationallJournalloflDairylTechnologyaM
2011aMkiaMjhkbjih

3.7 4

31 PeptideMzxtractsMfromMxulturesMofMxertainMLactobacilliMInhibitMHelicobacterMpyloricMProbioticslandl
AntimicrobiallProteinsaM2010aMgaMgkbhk 5.5 4

30 vnimalMboardMinvitedMreviewoMvnimalMsourceMfoodsMinMhealthyaMsustainableaMandMethicalMdietsMbMvnM
argumentMagainstMdrasticMlimitationMofMlivestockMinMtheMfoodMsystemccMAnimalaM2022aMfkaMfeeijl 3.1 4

29 SakacinsM2000aM 4

28
vpplicationMofMaMHighbThroughputMvmpliconMSequencingMMethodMtoMxhartMtheMwacterialM
xommunitiesMthatMvreMvssociatedMwithMzuropeanM|ermentedMMeatsMfromMyifferentMOriginscMFoodsaM
2020aMnaM

4.9 4

27 TheMUseMofMLessMxonventionalMMeatsMorMMeatMwithMHighMpHMxanMLeadMtoMtheMGrowthMofMUndesirableM
MicroorganismsMduringMNaturalMMeatM|ermentationcMFoodsaM2020aMnaM 4.9 4

26 YogurtUsMflexibleMimageMduringMitsMriseMinMpopularityMinMpostbwarMwelgiumcMAppetiteaM2017aMfemaMfhgbfie 4.5 3

25
TheMMicrobiotaMofMModifiedbvtmospherebPackagedMxookedMxharcuterieMProductsMthroughoutMTheirM
ShelfbLifeMPeriodaMasMRevealedMbyMaMxomplementaryMxombinationMofMxulturebyependentMandM
xulturebIndependentMvnalysiscMMicroorganismsaM2021aMnaM

4.9 3
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24 |ermentedM|oodsoM|ermentedMMeatMProductsM2016aMkjkbkke 3

23 vssessingMlevelsMofMtraditionalityMandMnaturalnessMdepictedMonMlabelsMofMfermentedMmeatMproductsMinM
theMretailoMzxploringMrelationsMwithMpriceaMqualityMandMbrandingMstrategycMMeatlScienceaM2021aMfmfaMfemkel6.4 3

22 |oodMInnovationMandMTraditionM2019aMglbjf 2

21 TheMInfluenceMofMProcessingMParametersMonMStarterMxultureMPerformanceM2014aMfknbflj 2

20
MOyzLLINGMINTzRvxTIONSMwzTWzzNMwvxTzRIOxINbPROyUxINGMSvUSvGzMSTvRTzRMxULTURzSM
ORMxOxULTURzSMvNyMLISTzRIvMRzVzvLSMHOWMTOMIMPROVzMTHzMz||IxIzNxYMO|MLISTzRIvM
KILLINGcMActalHorticulturaeaM2005aMghnbgih

0.3 2

19 wacteriocinbProducingMStrainsMinMaMMeatMznvironmentM2005aMhknbhme 2

18 MonitoringMofMHygieneMinMInstitutionalMKitchensMinMwelgiumcMJournalloflFoodlProtectionaM2020aMhejbhfi 2.5 2

17
HighbthroughputMampliconMsequencingMtoMassessMtheMimpactMofMprocessingMfactorsMonMtheM
developmentMofMmicrobialMcommunitiesMduringMspontaneousMmeatMfermentationcMInternationall
JournalloflFoodlMicrobiologyaM2021aMhjiaMfenhgg

5.8 2

16 xonjugatedMlinoleicMacidMandMconjugatedMlinolenicMacidMproductionMbyMbifidobacteriacM
CommunicationslinlAgriculturallandlAppliedlBiologicallSciencesaM2011aMlkaMlbfe 2

15 TheMapplicationMofMselectedMionMflowMtubebmassMspectrometryMtoMfollowMvolatileMformationMinM
modifiedbatmospherebpackagedMcookedMhamcMFoodlResearchlInternationalaM2019aMfghaMkefbkff 7 1

14 |zRMzNTvTIONM2014aMfbl 1

13 MOyzLLINGMTHzMKINzTIxSMO|M|UNxTIONvLMSTvRTzRMxULTURzSMTOMIMPROVzM|OOyM
|zRMzNTvTIONMPROxzSSzScMActalHorticulturaeaM2001aMhkhbhkm 0.3 1

12 IsMitMtheMcowMthatMsellsMtheMsteakaMorMtheMsizzletMUsingManimalMimagesMtoMsellMmeatMinM
midbnineteenthbcenturyMwelgiumcMFood,lCulturelslSocietyafbgg 1.2 1

11 MeatMandMMeatMProductsM2019aMjlbne 1

10 xhapterMfmMxrossbfeedingMduringMhumanMcolonMfermentationM2019aMhfhbhhm 1

9 |ermentationMandMvcidificationMIngredientsM2009aMgglbgjg 1

8 hkbfoldMhigherMestimateMofMdeathsMattributableMtoMredMmeatMintakeMinMGwyMgefnoMisMthisMreliabletcM
Lancet,lTheaM2022aM 40 1

7
ToMcultureMorMnotMtoMcultureoMcarefulMassessmentMofMmetabarcodingMdataMisMnecessaryMwhenM
evaluatingMtheMmicrobiotaMofMaMmodifiedbatmospherebpackagedMvegetarianMmeatMalternativeM
throughoutMitsMshelfblifeMperiodccMBMClMicrobiologyaM2022aMggaMhi

4.5 0

(2022-2016)
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6 vpproachesMtoMvssessMtheMRisksdModellingMofMMicrobialMGrowthMandMToxinMProductionM2016aMggnbgmk 0

5 GenomebbasedMcharacterizationMofMaMplasmidbassociatedMmicrococcinMPfMbiosyntheticMgeneMclusterM
andMvirulenceMfactorsMinMIMyObSlgccMAppliedlandlEnvironmentallMicrobiologyaM2021aMvzMegemmgf 4.8 0

4 RabbitMmeatoMvaluableMnutritionMorMtoobcutebtobeattcMWorldlRabbitlScienceaM2021aMgnaMghnbgik 0.9 0

3 MeatMinMtheMHumanMyietoMvMwiosocialMPerspectiveM2019aMfbfn

2 MOLzxULvRMwIOLOGYM|MMetabolomicsM2014aMlmeblml

1 |ermentationM2022aM
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