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80 yntimicrobialNyctivityNofN”iveNypitoxinsNfromNonNTwoNCommonN”oodborneNPathogensfNAntibioticsdN
2020dNqdN 4.9 2

79
yntimicrobialNactivityNofNapitoxinNfromNypisNmelliferaNinNSalmonellaNentericaNstrainsNisolatedNfromN
poultryNandNitsNeffectsNonNmotilitydNbiofilmNformationNandNgeneNexpressionfNMicrobialkPathogenesisdN
2019dNikodNihkooi

3.8 6

78 DeterminationNofN”lorfenicoldNThiamfenicolNandNChloramfenicolNatNTraceNLevelsNinNynimalN”eedNbyN
HPLCwMSgMSfNAntibioticsdN2019dNpdN 4.9 7

77 ConsumptionNofNpharmaceuticalsNbyNdairyNcowsNviaNwateringNthroughtrNUncontroledNintakefN
AgricultureykEcosystemskandkEnvironmentdN2019dNjphdNqmeihi 5.7 5

76 TracingNrecombinantNbovineNsomatotropinNabWuseaNthroughNtranscriptomicsrNtheNpotentialNofNbovineN
somaticNcellsNinNaNmultiedoseNlongitudinalNstudyfNScientifickReportsdN2019dNqdNlopp 4.9 6

75 TranscriptomicsrNyNpowerfulNtoolNtoNevaluateNtheNbehaviorNofNfoodborneNpathogensNinNtheNfoodN
productionNchainfNFoodkResearchkInternationaldN2019dNijmdNihpmlk 7 18

74 ShortNChainN”attyNycidsNCommonlyNProducedNbyN–utNMicrobiotaNúnfluenceNMotilitydNziofilmN
”ormationdNandN–eneN“xpressionfNAntibioticsdN2019dNpdN 4.9 23

73 únfluenceNofNmilkdNchickenNresiduesNandNoxygenNlevelsNonNbiofilmNformationNonNstainlessNsteeldNgeneN
expressionNandNsmallNRNysNinNSalmonellaNentericafNFoodkControldN2018dNqhdNieq 6.2 17

72 ConstantNiodineNintakeNthroughNtheNdietNcouldNimproveNhypothyroidismNtreatmentrNaNcaseNreportfN
JournalkofkPhysiologykandkBiochemistrydN2018dNoldNipqeiqk 5

71 SalmonellaNandNCampylobacterNbiofilmNformationrNaNcomparativeNassessmentNfromNfarmNtoNforkfN
JournalkofkthekSciencekofkFoodkandkAgriculturedN2018dNqpdNlhilelhkj 4.3 43

70 yNcomprehensiveNreviewNofNnoneentericaNsubspeciesNofNSalmonellaNentericafNMicrobiologicalk
ResearchdN2018dNjhndNnheok 5.3 93

69 TracingNRecombinantNzovineNSomatotropinNybWUseaNThroughN–eneN“xpressionNinNzlooddNHairN
”olliclesdNandNMilkNSomaticNCellsrNyNMatrixNComparisonfNMoleculesdN2018dNjkdN 4.8 2

68 ”oodNpreservativesNinfluenceNbiofilmNformationdNgeneNexpressionNandNsmallNRNysNinNSalmonellaN
entericafNLWTk-kFoodkSciencekandkTechnologydN2018dNqodNiep 5.4 9

67
ConfirmationNofN˛†eagonistNresiduesNinNbovineNretinaNandNliverNusingNHPLCeMSgMSNandNevaluationNofN
matrixedependentNproblemsfNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlyk
ExposurekandkRiskkAssessmentdN2017dNkldNmqpenho

3.2 3

66 údentificationNandNquantificationNofNijNpharmaceuticalsNinNwaterNcollectedNfromNmilkingNparlorsrN
”oodNsafetyNimplicationsfNJournalkofkDairykSciencedN2017dNihhdNkkokekkpk 4 4

65 PhytanicNacidNconsumptionNandNhumanNhealthdNrisksdNbenefitsNandNfutureNtrendsrNyNreviewfNFoodk
ChemistrydN2017dNjjidNjkoejlo 8.5 28

64
“ffectsNofNbovineNpregnancyNonNtheNfattyNacidNcompositionNofNmilkrNtheNsignificanceNforNhumansN
needsfNFoodkAdditiveskandkContaminantsk-kPartkAkChemistryykAnalysisykControlykExposurekandkRiskk
AssessmentdN2017dNkldNnhpenin

3.2 3
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63 “ffectNofN”oodNResiduesNinNziofilmN”ormationNonNStainlessNSteelNandNPolystyreneNSurfacesNbyN
SalmonellaNentericaNStrainsNúsolatedNfromNPoultryNHousesfNFoodsdN2017dNndN 4.9 13

62
ziofilmN”ormationNandNMorphotypesNofNSalmonellaNentericaNsubspfarizonaeNDiffersNfromNThoseNofN
OtherNSalmonellaNentericaNSubspeciesNinNúsolatesNfromNPoultryNHousesfNJournalkofkFoodkProtectiondN
2016dNoqdNiijoekl

2.5 18

61 yNConfirmatoryNMethodNzasedNonNHPLCeMSgMSNforNtheNDetectionNandNQuantificationNofNResidueNofN
TetracyclinesNinNNonmedicatedN”eedfNJournalkofkAnalyticalkMethodskinkChemistrydN2016dNjhindNijhjqml 2 17

60 ynN“valuationNofNylternativesNtoNNitritesNandNSulfitesNtoNúnhibitNtheN–rowthNofNSalmonellaNentericaN
andNListeriaNmonocytogenesNinNMeatNProductsfNFoodsdN2016dNmdN 4.9 19

59 PrevalencedNmolecularNcharacterizationNandNantimicrobialNresistanceNofNSalmonellaNserovarsNisolatedN
fromNnorthwesternNSpanishNbroilerNflocksNWjhiiejhimafNPoultrykSciencedN2016dNqmdNjhqoeihm 3.9 32

58 ziofilmNformationdNphenotypicNproductionNofNcelluloseNandNgeneNexpressionNinNSalmonellaNentericaN
decreaseNunderNanaerobicNconditionsfNInternationalkJournalkofkFoodkMicrobiologydN2016dNjkpdNnkeno 5.8 25

57 yssessmentNofNTetracyclinesNResiduesNandNTetracyclineNResistantNzacteriaNinNConventionalNandN
OrganicNzabyN”oodsfNFoodsdN2015dNldNkhnekio 4.9 4

56 DetectionNofNveterinaryNdrugNresiduesNinNsurfaceNwatersNcollectedNnearbyNfarmingNareasNinN–aliciadN
NorthNofNSpainfNEnvironmentalkSciencekandkPollutionkResearchdN2014dNjidNjknoejkoo 5.1 40

55 QuantitativeNdetectionNofNtetracyclineeresistantNmicroorganismsNinNconventionalNandNorganicNbeefdN
porkNandNchickenNmeatfNCYTAk-kJournalkofkFooddN2014dNijdNkpkekpp 2.3 6

54 MonitoringNtheNpresenceNofNikNactiveNcompoundsNinNsurfaceNwaterNcollectedNfromNruralNareasNinN
northwesternNSpainfNInternationalkJournalkofkEnvironmentalkResearchkandkPublickHealthdN2014dNiidNmjmieoj4.6 21

53 yNsimpleNandNrapidNmethodNforNtheNidentificationNandNquantificationNofNmalachiteNgreenNandNitsN
metaboliteNinNhakeNbyNHPLCâ��MSgMSfNFoodkControldN2013dNkidNihjeiho 6.2 40

52 DeterminationNofNtheNPresenceNofNThreeNyntimicrobialsNinNSurfaceNWaterNCollectedNfromNUrbanNandN
RuralNyreasfNAntibioticsdN2013dNjdNlnemo 4.9 12

51 DirectNquantificationNandNdistributionNofNtetracyclineeresistantNgenesNinNmeatNsamplesNbyNrealetimeN
polymeraseNchainNreactionfNJournalkofkFoodkSciencedN2012dNoodNMkojen 3.4 5

50 DevelopmentNofNaNHamburgerNPattyNwithNHealthierNLipidN”ormulationNandNStudyNofNitsNNutritionaldN
SensorydNandNStabilityNPropertiesfNFoodkandkBioprocesskTechnologydN2012dNmdNjhhejhp 5.1 43

49
DetectionNandNquantitativeNanalysisNofNjiNveterinaryNdrugsNinNriverNwaterNusingNhighepressureNliquidN
chromatographyNcoupledNtoNtandemNmassNspectrometryfNEnvironmentalkSciencekandkPollutionk
ResearchdN2012dNiqdNkjkmelq

5.1 61

48 RealetimeNpolymeraseNchainNreactionNforNtheNquantitativeNdetectionNofNtetyNandNtetzNbacterialN
tetracyclineNresistanceNgenesNinNfoodfNInternationalkJournalkofkFoodkMicrobiologydN2011dNilndNjpleq 5.8 32

47
TheNeffectsNofNindustrialNpreefryingNandNdomesticNcookingNmethodsNonNtheNnutritionalNcompositionsN
andNfattyNacidNprofilesNofNtwoNdifferentNfrozenNbreadedNfoodsfNLWTk-kFoodkSciencekandkTechnologydN
2010dNlkdNijoieijon

5.4 23

46 DeterminationNofNtheNhormonalNgrowthNpromoterNioalphaemethyltestosteroneNinNfoodeproducingN
animalsrNbovineNhairNanalysisNbyNHPLCeMSgMSfNMeatkSciencedN2010dNpldNiqnejhi 6.4 17
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45 SensitiveNDeterminationNofNDecoquinateNinNMilkNbyNHighePerformanceNLiquidNChromatographicN
CoupledNtoNLasereúnducedN”luorescenceNDetectionfNFoodkAnalyticalkMethodsdN2010dNkdNikpeilk 3.4 6

44
DeterminationNofNnaturallyNoccurringNprogestogensNinNbovineNmilkNasNtheirNoximeNderivativesNusingN
highNperformanceNliquidNchromatographyeelectrosprayNionizationetandemNmassNspectrometryfN
JournalkofkthekSciencekofkFoodkandkAgriculturedN2010dNqhdNinjieo

4.3 9

43
QuantitativeNLCeMSgMSNmethodNforNtheNsensitiveNandNsimultaneousNdeterminationNofNnaturalN
hormonesNinNbovineNserumfNJournalkofkChromatographykB:kAnalyticalkTechnologieskinkthekBiomedicalk
andkLifekSciencesdN2009dNpoodNjlmoenl

3.2 39

42 UseNofNacrylicNacidNinNtheNsynthesisNofNmolecularlyNimprintedNpolymersNforNtheNanalysisNofN
cyproheptadinefNMaterialskSciencekandkEngineeringkCdN2009dNjqdNkqpelhl 8.3 16

41
DevelopmentNandNvalidationNofNanNLCeMSgMSNconfirmatoryNmethodNforNresidueNanalysisNofN
cyproheptadineNinNurineNofNfoodeproducingNanimalsfNJournalkofkAgriculturalkandkFoodkChemistrydN
2009dNmodNjmqmep

5.7 9

40 únfluenceNofNfarmingNmethodsNonNmicrobiologicalNcontaminationNandNprevalenceNofNresistanceNtoN
antimicrobialNdrugsNinNisolatesNfromNbeeffNMeatkSciencedN2009dNpjdNjplep 6.4 23

39 MicrobiologicalNqualityNandNantimicrobialNresistanceNofN“scherichiaNcoliNandNStaphylococcusNaureusN
isolatedNfromNconventionalNandNorganicNâ��yrzˆ”aeUlloaâ��NcheesefNCYTAk-kJournalkofkFooddN2009dNodNihkeiih 2.3 12

38 yntimicrobialNresistanceNinN“nterobacteriaceaeNstrainsNisolatedNfromNorganicNchickendNconventionalN
chickenNandNconventionalNturkeyNmeatrNyNcomparativeNsurveyfNFoodkControldN2008dNiqdNlijelin 6.2 55

37 DevelopmentNofNaNrapidNandNconfirmatoryNprocedureNtoNdetectNiobetaeestradiolNkebenzoateN
treatmentsNinNbovineNhairfNJournalkofkAgriculturalkandkFoodkChemistrydN2008dNmndNiinhoeii 5.7 9

36 “volutionNofNresistanceNinNpoultryNintestinalN“scherichiaNcoliNduringNthreeNcommonlyNusedN
antimicrobialNtherapeuticNtreatmentsNinNpoultryfNPoultrykSciencedN2008dNpodNinlkep 3.9 29

35
ComparisonNofNantimicrobialNresistanceNinN“scherichiaNcolidNStaphylococcusNaureusdNandNListeriaN
monocytogenesNstrainsNisolatedNfromNorganicNandNconventionalNpoultryNmeatfNJournalkofkFoodk
ProtectiondN2008dNoidNjmkoelj

2.5 41

34 yntimicrobialNresistanceNinN“scherichiaNcoliNstrainsNisolatedNfromNorganicNandNconventionalNporkN
meatrNaNcomparativeNsurveyfNEuropeankFoodkResearchkandkTechnologydN2008dNjjndNkoiekom 3.4 18

33
LiquidNchromatographyeelectrosprayNionizationemassNspectrometryNmethodNinNmultipleNreactionN
monitoringNmodeNtoNdetermineNioalphaeethynylestradiolNresiduesNinNcattleNhairNwithoutNpreviousN
digestionfNJournalkofkAgriculturalkandkFoodkChemistrydN2007dNmmdNqkjmeq

5.7 8

32 yntimicrobialNresistanceNinN“nterococcusNsppfNstrainsNisolatedNfromNorganicNchickendNconventionalN
chickendNandNturkeyNmeatrNaNcomparativeNsurveyfNJournalkofkFoodkProtectiondN2007dNohdNihjiel 2.5 43

31 StudyNofNaNroomNtemperatureNphosphorescenceNphenomenonNtoNallowNtheNdetectionNofN
aflatoxigenicNstrainsNinNcultureNmediafNInternationalkJournalkofkFoodkMicrobiologydN2007dNiimdNilqemp 5.8 7

30 CryogenicNgrindingNpreetreatmentNimprovesNextractionNefficiencyNofNfluoroquinolonesNforN
HPLCeMSgMSNdeterminationNinNanimalNtissuefNAnalyticalkandkBioanalyticalkChemistrydN2007dNkpodNiqkkeo 4.4 18

29 “ffectNofNcookingNonNenrofloxacinNresiduesNinNchickenNtissuefNFoodkAdditiveskandkContaminantsdN2006dN
jkdNqppeqk 29

28
StudyNofNenrofloxacinNdepletionNinNtheNeggsNofNlayingNhensNusingNdiphasicNdialysisN
extractiongpurificationNandNdeterminativeNHPLCeMSNanalysisfNJournalkofkAgriculturalkandkFoodk
ChemistrydN2005dNmkdNjplqemj

5.7 46
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27 StudyNofNinterferencesNbyNseveralNmetabolitesNfromNyspergillusNsppfNinNtheNdetectionNofN
aflatoxigenicNstrainsNinNmediaNaddedNwithNcyclodextrinfNFoodkControldN2005dNindNllmelmh 6.2 14

26 “valuationNofNChromocultNenterococciNagarNforNtheNisolationNandNselectiveNenumerationNofN
“nterococcusNsppfNinNbroilersfNLetterskinkAppliedkMicrobiologydN2005dNlidNimken 2.9 16

25 DetectionNofNsyntheticNcorticosteroidsNinNbovineNurineNbyNchemiluminescenceNhigheperformanceN
liquidNchromatographyfNLuminescencedN2005dNjhdNiqoejhl 2.5 16

24 ShelfNlifeNextensionNofNbeefNretailNcutsNsubjectedNtoNanNadvancedNvacuumNskinNpackagingNsystemfN
EuropeankFoodkResearchkandkTechnologydN2004dNjipdNiipeijj 3.4 30

23 yNsurveyNofNtheNfungalNcontaminationNandNpresenceNofNochratoxinNyNandNzearalenoneNonNSpanishN
feedNandNrawNmaterialsfNJournalkofkthekSciencekofkFoodkandkAgriculturedN2004dNpldNpkjeplh 4.3 22

22 MicrobiologicalNandNphysicochemicalNpropertiesNofNfreshNretailNcutsNofNbeefNpackagedNunderNanN
advancedNvacuumNskinNsystemNandNstoredNatNlNdegreesNCfNJournalkofkFoodkProtectiondN2003dNnndNjhpmeqj 2.5 18

21
ypplicationNofNaNmodifiedNcultureNmediumNforNtheNsimultaneousNcountingNofNmoldsNandNyeastsNandN
detectionNofNaflatoxigenicNstrainsNofNyspergillusNflavusNandNyspergillusNparasiticusfNJournalkofkFoodk
ProtectiondN2003dNnndNkiiep

2.5 5

20 DevelopmentNofNaNmethodNforNdirectNvisualNdeterminationNofNaflatoxinNproductionNbyNcoloniesNofNtheN
yspergillusNflavusNgroupfNInternationalkJournalkofkFoodkMicrobiologydN2003dNpkdNjiqejm 5.8 27

19 UseNofNtheNdiphasicNdialysisNasNaNnewNextractionNprocedureNinNtheNdeterminationNofNenrofloxacinNandN
ciprofloxacinNinNeggfNAnalyticakChimicakActadN2003dNlphdNijkeikh 6.6 23

18
DevelopmentNofNaNdiphasicNdialysisNmethodNforNtheNextractiongpurificationNofNresiduesNofN
ethinylestradiolNinNhairNofNcattledNandNdeterminationNbyNgasNchromatographyetandemNmassN
spectrometryfNJournalkofkChromatographykB:kAnalyticalkTechnologieskinkthekBiomedicalkandkLifek
SciencesdN2002dNonndNjmien

3.2 12

17 ypplicationNofNtheNluminolNchemiluminescenceNreactionNforNtheNdeterminationNofNnineN
corticosteroidsfNAnalyticakChimicakActadN2002dNlnpdNlkemj 6.6 19

16
–asNchromatographyetandemNmassNspectrometryNdeterminationNofNioalphaeethinylestradiolNresidueN
inNtheNhairNofNcattlefNypplicationNtoNtreatedNanimalsfNJournalkofkAgriculturalkandkFoodkChemistrydN2002
dNmhdNlknelh

5.7 26

15 únhibitoryNeffectsNofNeugenolNandNthymolNonNPenicilliumNcitrinumNstrainsNinNcultureNmediaNandN
cheesefNInternationalkJournalkofkFoodkMicrobiologydN2001dNnodNimoenk 5.8 109

14 NewNadditiveNforNcultureNmediaNforNrapidNidentificationNofNaflatoxineproducingNyspergillusNstrainsfN
AppliedkandkEnvironmentalkMicrobiologydN2001dNnodNlpmpenj 4.8 64

13 ypplicationNofNtheNassayNofNaflatoxinsNbyNliquidNchromatographyNwithNfluorescenceNdetectionNinNfoodN
analysisfNJournalkofkChromatographykAdN2000dNppjdNieih 4.5 144

12 DeterminationNofNquinolonesNinNanimalNtissuesNandNeggsNbyNhigheperformanceNliquidN
chromatographyNwithNphotodiodeearrayNdetectionfNJournalkofkChromatographykAdN2000dNpoidNkien 4.5 92

11 ChemiluminescenceNdetectionNofNnineNcorticosteroidsNinNliverfNAnalystykThedN2000dNijmdNjhoiel 5 17

10 DeterminationNofNclenbuterolNresiduesNinNbovineNhairNbyNusingNdiphasicNdialysisNandNgasN
chromatographyemassNspectrometryfNBiomedicalkApplicationsdN1999dNojndNikkeq 34

(1999-2005)
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9
PreliminaryNstudyNonNfluorimetricNdetectionNofNaflatoxinsNQidNPiNandNziNusingN
heptakisedieOemethyle˛†ecyclodextrinNasNpostecolumnNHPLCNreagentfNAnalyticalkCommunicationsdN
1999dNkndNmeo

15

8 DeterminationNofNdexamethasoneNinNbovineNliverNbyNchemiluminescenceNhigheperformanceNliquidN
chromatographyfNJournalkofkAgriculturalkandkFoodkChemistrydN1999dNlodNljomeq 5.7 16

7 únteractionNbetweenNcyclodextrinsNandNaflatoxinsNQidNMiNandNPifN”luorescenceNandN
chromatographicNstudiesfNJournalkofkChromatographykAdN1998dNpimdNjieq 4.5 33

6 –ROWTHNO”N“SCH“RúCHúyNCOLúNOimorHoNúNNTH“NPR“S“NC“NO”NPS“UDOMONySN”LUOR“SC“NSNúNN
SKúMM“DNMúLKNyTNoNORNjmCfNJournalkofkFoodkSafetydN1997dNindNjokejpm 2 4

5
DeterminationNofNresiduesNofNtheNbetaeagonistNclenbuterolNinNliverNofNmedicatedNfarmNanimalsNbyNgasN
chromatographyemassNspectrometryNusingNdiphasicNdialysisNasNanNextractionNprocedurefNBiomedicalk
ApplicationsdN1997dNnqkdNkjien

26

4 RapidNsemiequantitativeNfluorimetricNdeterminationNofNcitrininNinNfungalNculturesNisolatedNfromN
cheeseNandNcheeseNfactoriesfNLetterskinkAppliedkMicrobiologydN1997dNjldNkqoelhh 2.9 14

3
SimpleNandNsensitiveNhigheperformanceNliquidNchromatographyeefluorescenceNmethodNforNtheN
determinationNofNcitrininNapplicationNtoNtheNanalysisNofNfungalNculturesNandNcheeseNextractsfNJournalk
ofkChromatographykAdN1996dNojkdNnqeom

4.5 44

2 PostcolumnNexcitationNofNaflatoxinsNusingNcyclodextrinsNinNliquidNchromatographyNforNfoodNanalysisfN
JournalkofkChromatographykAdN1996dNojidNnqeol 4.5 31

1 SimultaneousNhigheperformanceNliquidNchromatographicNdeterminationNofNochratoxinNyNandNcitrininN
inNcheeseNbyNtimeeresolvedNluminescenceNusingNterbiumfNJournalkofkChromatographykAdN1996dNojodNipmeiqk4.5 51
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