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59 PostcolumnNexcitationNofNaflatoxinsNusingNcyclodextrinsNinNliquidNchromatographyNforNfoodNanalysisfN
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58 ShelfNlifeNextensionNofNbeefNretailNcutsNsubjectedNtoNanNadvancedNvacuumNskinNpackagingNsystemfN
EuropeankFoodkResearchkandkTechnologydN2004dNjipdNiipeijj 3.4 30
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northwesternNSpainfNInternationalkJournalkofkEnvironmentalkResearchkandkPublickHealthdN2014dNiidNmjmieoj4.6 21

44 ypplicationNofNtheNluminolNchemiluminescenceNreactionNforNtheNdeterminationNofNnineN
corticosteroidsfNAnalyticakChimicakActadN2002dNlnpdNlkemj 6.6 19

43 ynN“valuationNofNylternativesNtoNNitritesNandNSulfitesNtoNúnhibitNtheN–rowthNofNSalmonellaNentericaN
andNListeriaNmonocytogenesNinNMeatNProductsfNFoodsdN2016dNmdN 4.9 19

42
ziofilmN”ormationNandNMorphotypesNofNSalmonellaNentericaNsubspfarizonaeNDiffersNfromNThoseNofN
OtherNSalmonellaNentericaNSubspeciesNinNúsolatesNfromNPoultryNHousesfNJournalkofkFoodkProtectiondN
2016dNoqdNiijoekl

2.5 18

41 TranscriptomicsrNyNpowerfulNtoolNtoNevaluateNtheNbehaviorNofNfoodborneNpathogensNinNtheNfoodN
productionNchainfNFoodkResearchkInternationaldN2019dNijmdNihpmlk 7 18
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3.2 12

22
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2019dNikodNihkooi

3.8 6
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13 QuantitativeNdetectionNofNtetracyclineeresistantNmicroorganismsNinNconventionalNandNorganicNbeefdN
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ProtectiondN2003dNnndNkiiep

2.5 5
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