149 7,357 45 83

papers citations h-index g-index

156 8,680 5.4 6.44

ext. papers ext. citations avg, IF L-index



148

146

144

142

140

138

136

134

Fr@GIc Leroy

Paper IF Citations

To culture or not to culture: careful assessment of metabarcoding data is necessary when
evaluating the microbiota of a modified-atmosphere-packaged vegetarian meat alternative
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Fermented food in the context of a healthy diet: how to produce novel functional foods?. Current
Opinion in Clinical Nutrition and Metabolic Care, 2014, 17, 574-81
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Community dynamics of coagulase-negative staphylococci during spontaneous artisan-type meat
fermentations differ between smoking and moulding treatments. /nternational Journal of Food
Microbiology, 2013, 166, 168-75
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Technology-induced selection towards the spoilage microbiota of artisan-type cooked ham packed
under modified atmosphere. Food Microbiology, 2010, 27, 77-84

The application of staphylococci with flavour-generating potential is affected by acidification in
44 fermented dry sausages. Food Microbiology, 2010, 27, 945-54

Interactions between bacterial isolates from modified-atmosphere-packaged artisan-type cooked

ham in view of the development of a bioprotective culture. Food Microbiology, 2010, 27, 1086-94




42

40

34

32

28

26

Fr@GIc Leroy

In vitro kinetics of prebiotic inulin-type fructan fermentation by butyrate-producing colon bacteria:
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types of fermented sausages. Journal of Food Protection, 2008, 71, 1817-27

Latest Developments in Probiotics 2008, 217-229 8
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