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59 PostcolumnNexcitationNofNaflatoxinsNusingNcyclodextrinsNinNliquidNchromatographyNforNfoodNanalysisfN
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58 ShelfNlifeNextensionNofNbeefNretailNcutsNsubjectedNtoNanNadvancedNvacuumNskinNpackagingNsystemfN
EuropeankFoodkResearchkandkTechnologydN2004dNjipdNiipeijj 3.4 30
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chromatographyfNJournalkofkAgriculturalkandkFoodkChemistrydN1999dNlodNljomeq 5.7 16

29
PreliminaryNstudyNonNfluorimetricNdetectionNofNaflatoxinsNQidNPiNandNziNusingN
heptakisedieOemethyle˛†ecyclodextrinNasNpostecolumnNHPLCNreagentfNAnalyticalkCommunicationsdN
1999dNkndNmeo

15

28 RapidNsemiequantitativeNfluorimetricNdeterminationNofNcitrininNinNfungalNculturesNisolatedNfromN
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LiquidNchromatographyeelectrosprayNionizationemassNspectrometryNmethodNinNmultipleNreactionN
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poultryNandNitsNeffectsNonNmotilitydNbiofilmNformationNandNgeneNexpressionfNMicrobialkPathogenesisdN
2019dNikodNihkooi

3.8 6

14 TracingNrecombinantNbovineNsomatotropinNabWuseaNthroughNtranscriptomicsrNtheNpotentialNofNbovineN
somaticNcellsNinNaNmultiedoseNlongitudinalNstudyfNScientifickReportsdN2019dNqdNlopp 4.9 6

13 QuantitativeNdetectionNofNtetracyclineeresistantNmicroorganismsNinNconventionalNandNorganicNbeefdN
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AgricultureykEcosystemskandkEnvironmentdN2019dNjphdNqmeihi 5.7 5

10 DirectNquantificationNandNdistributionNofNtetracyclineeresistantNgenesNinNmeatNsamplesNbyNrealetimeN
polymeraseNchainNreactionfNJournalkofkFoodkSciencedN2012dNoodNMkojen 3.4 5
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ProtectiondN2003dNnndNkiiep

2.5 5

8 údentificationNandNquantificationNofNijNpharmaceuticalsNinNwaterNcollectedNfromNmilkingNparlorsrN
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