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k Paper IF Citations

237
tfficientJcapturingJandJsensitiveJdetectionJofJhepatitisJpJvirusJfromJsolidJfoodsJRgreenJonionVJ
strawberryVJandJmusselSJusingJprotamineWcoatedJironJoxideJRue“SJmagneticJnanoparticlesJandJ
realWtimeJ°TW”r°XJFoodjMicrobiologyVJ2022VJ_ZaVJ_Zbha_

6 1

236
soesJstructureJaffectJbiologicalJfunctionnJModificationsJtoJtheJproteinJandJphospholipidsJfractionJ
ofJtheJmilkJfatJglobuleJmembraneJafterJextractionJaffectJtheJantiproliferativeJactivityJofJcolonJ
cancerJcellsXJJournaljofjFoodjBiochemistryVJ2020VJccVJe_b_Zc

3.3 7

235 tffectJofJfermentedJmilkJfromJ|actococcusJlactisJsspXJcremorisJstrainJyu°_JonJβalmonellaJinvasionJ
ofJintestinalJepithelialJcellsXJJournaljofjDairyjScienceVJ2019VJ_ZaVJegZaWeg_h 4 5

234 βourceJattributionJatJtheJfoodJsubWproductJlevelJforJtheJdevelopmentJofJtheJranadianJuoodJ
xnspectionJpgencyJriskJassessmentJmodelXJInternationaljJournaljofjFoodjMicrobiologyVJ2019VJbZdVJ_Zgac_5.8 4

233 roncentrationJofJhepatitisJpJvirusJinJmilkJusingJprotamineWcoatedJironJoxideJRue“SJmagneticJ
nanoparticlesXJFoodjMicrobiologyVJ2019VJgcVJ_Zbabe 6 8

232 xmmobilizationJofJxntactJ”hageJandJ”hageWserivedJ”roteinsJforJsetectionJandJqiocontrolJ”urposesXJ
MethodsjinjMolecularjBiologyVJ2019VJ_ghgVJghW_Zd 1.4 0

231 TheJimpactJofJmaturingJfoodJsafetyJcultureJandJaJpathwayJtoJeconomicJgainXJFoodjControlVJ2019VJ
hgVJbefWbfh 6.2 16

230 rontrolJofJβalmonellaJ’ewportJonJcherryJtomatoJusingJaJcocktailJofJlyticJbacteriophagesXJ
InternationaljJournaljofjFoodjMicrobiologyVJ2019VJahbVJeZWf_ 5.8 31

229 tvaluationJofJprotectiveJeffectJofJ|actobacillusJacidophilusJ|aWdJonJtoxicityJandJcolonizationJofJ
rlostridiumJdifficileJinJhumanJepithelialJcellsJin´ vitroXJAnaerobeVJ2019VJddVJ_caW_d_ 2.8 14

228 xdentificationJofJriskJfactorsJtoJbeJconsideredJforJfoodJestablishmentsâ��JriskJassessmentJmodelsXJ
MicrobialjRiskjAnalysisVJ2019VJ__VJ_W_Z 1.6 8

227 |ongWTermJ”reservationJofJqacteriophageJpntimicrobialsJUsingJβugarJvlassesXJACSjBiomaterialsj
SciencejandjEngineeringVJ2018VJcVJbgZaWbgZg 5.5 22

226 βelectionJofJriskJfactorsJtoJbeJincludedJinJtheJranadianJuoodJxnspectionJpgencyJriskJassessmentJ
inspectionJmodelJforJfoodJestablishmentsXJFoodjMicrobiologyVJ2018VJfdVJfaWg_ 6 7

225 ”rintJtoJdetectiJaJrapidJandJultrasensitiveJphageWbasedJdipstickJassayJforJfoodborneJpathogensXJ
AnalyticaljandjBioanalyticaljChemistryVJ2018VJc_ZVJ_a_fW_abZ 4.4 36

224  uantifyingJtheJimpactJofJfoodJsafetyJcriteriaJincludedJinJtheJranadianJuoodJxnspectionJpgencyJriskJ
assessmentJmodelJforJfoodJestablishmentsJthroughJtxpertJtlicitationXJFoodjControlVJ2018VJhaVJcdZWceb 6.2 5

223 uromJqitsJandJ”iecesJtoJWholeJ”hageJtoJ’anomachinesiJ”athogenJsetectionJUsingJqacteriophagesXJ
AnnualjReviewjofjFoodjSciencejandjTechnologyVJ2017VJgVJbZdWbah 14.7 21

222 βeedsJofJtheJWildJ”rogenitorJofJMaizeJ”ossessJqacteriaJThatJpntagonizeJuoodborneJ”athogensXJ
FoodbornejPathogensjandjDiseaseVJ2017VJ_cVJaZaWaZh 3.8 3

221 romparativeJanalysisJofJexistingJfoodJsafetyJcultureJevaluationJsystemsXJFoodjControlVJ2017VJfhVJbf_Wbfh6.2 27
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220 |actococcusJlactisJsubspXJcremorisJstrainJyu°_JattenuatesJβalmonellaJadhesionJtoJhumanJintestinalJ
cellsJinJvitroXJFoodjResearchjInternationalVJ2016VJhZVJ_cfW_db 7 6

219 MeasurementJofJfoodJsafetyJcultureJusingJsurveyJandJmaturityJprofilingJtoolsXJFoodjControlVJ2016VJ
eeVJ_fcW_ga 6.2 45

218
sevelopmentJofJprototypesJofJbioactiveJpackagingJmaterialsJbasedJonJimmobilizedJbacteriophagesJ
forJcontrolJofJgrowthJofJbacterialJpathogensJinJfoodsXJInternationaljJournaljofjFoodjMicrobiologyVJ
2016VJa_fVJchWdg

5.8 78

217
rellWureeJβpentJMediaJ“btainedJfromJandJvrownJinJMediaJβupplementedJwithJbQWβialyllactoseJ
ModulateJVirulenceJveneJtxpressionJinJ“_dfiwfJandJTyphimuriumXJFrontiersjinjMicrobiologyVJ2016VJ
fVJ_ceZ

5.7 16

216
YersiniaJenterocoliticaWβpecificJxnfectionJbyJqacteriophagesJTv_JandJn°_W°TJxsJsependentJonJ
TemperatureW°egulatedJtxpressionJofJtheJ”hageJwostJ°eceptorJ“mpuXJAppliedjandjEnvironmentalj
MicrobiologyVJ2016VJgaVJdbcZWdb

4.8 22

215 TheJqualityJandJsafetyJofJwashedWrindJcheesesJwithJaJfocusJonJantilisterialJprotectionXJInternationalj
DairyjJournalVJ2016VJddVJaeWbf 3.5 3

214 TemporalJdistributionJofJencapsulatedJbacteriophagesJduringJpassageJthroughJtheJchickJ
gastrointestinalJtractXJPoultryjScienceVJ2016VJhdVJah__WahaZ 3.9 14

213 pJproposedJnewJbacteriophageJsubfamilyiJLyerseyvirinaeLXJArchivesjofjVirologyVJ2015VJ_eZVJ_Za_Wbb 2.6 16

212 ”ulsedJelectricJfieldJprocessingJpreservesJtheJantiproliferativeJactivityJofJtheJmilkJfatJglobuleJ
membraneJonJcolonJcarcinomaJcellsXJJournaljofjDairyjScienceVJ2015VJhgVJagefWfc 4 11

211 tffectJofJheatWassistedJpulsedJelectricJfieldsJandJbacteriophageJonJenterohemorrhagicJtscherichiaJ
coliJ“_dfiwfXJBiotechnologyjProgressVJ2015VJb_VJ__ZWg 2.8 7

210 xnhibitoryJtffectJofJtpigallocatechinJvallateJonJtheJVirulenceJofJrlostridiumJdifficileJ”r°J°ibotypeJ
ZafXJJournaljofjFoodjScienceVJ2015VJgZVJMahadWb_ 3.4 11

209 tnzymeJtreatmentJreverseJtranscriptionW”r°JtoJdifferentiateJinfectiousJandJinactivatedJuWspecificJ
°’pJphagesXJAppliedjandjEnvironmentaljMicrobiologyVJ2014VJgZVJbbbcWcZ 4.8 6

208 tngineeringJofJt”pYswpJomegaWbJfattyJacidJproductionJbyJ|actococcusJlactisJsubspXJcremorisJ
Mv_bebXJAppliedjMicrobiologyjandjBiotechnologyVJ2014VJhgVJbZf_WgZ 5.7 30

207 °apidJenumerationJofJphageJinJmonodisperseJemulsionsXJAnalyticaljChemistryVJ2014VJgeVJdecaWg 7.8 14

206 sifferentialJeffectsJofJlactobacilliJonJactivationJandJmaturationJofJmouseJdendriticJcellsXJBeneficialj
MicrobesVJ2014VJdVJbabWbc 4.9 13

205 roldJstressJimprovesJtheJabilityJofJ|actobacillusJplantarumJ|efJtoJsurviveJfreezingXJInternationalj
JournaljofjFoodjMicrobiologyVJ2014VJ_h_VJ_bdWcb 5.8 35

204 TowardsJrapidJonWsiteJphageWmediatedJdetectionJofJgenericJtscherichiaJcoliJinJwaterJusingJ
luminescentJandJvisualJreadoutXJAnalyticaljandjBioanalyticaljChemistryVJ2014VJcZeVJdegdWhb 4.4 64

203 tfficiencyJofJbacteriophageJtherapyJagainstJrronobacterJsakazakiiJinJvalleriaJmellonellaJRgreaterJ
waxJmothSJlarvaeXJArchivesjofjVirologyVJ2014VJ_dhVJaadbWe_ 2.6 25

(2014-2016)
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202 TheJantiproliferativeJpropertiesJofJtheJmilkJfatJglobuleJmembraneJareJaffectedJbyJextensiveJ
heatingXJDairyjSciencejandjTechnologyVJ2014VJhcVJcbhWcdb 15

201 xsolationJandJcharacterizationJofJaJnovelJbacteriophageJagainstJMycobacteriumJaviumJsubspeciesJ
paratuberculosisXJArchivesjofjVirologyVJ2014VJ_dhVJaedhWfc 2.6 10

200 βupersizeJmeiJrronobacterJsakazakiiJphageJvp”baXJVirologyVJ2014VJceZWce_VJ_bgWce 3.6 34

199 |actobacillusJacidophilusJmodulatesJtheJvirulenceJofJrlostridiumJdifficileXJJournaljofjDairyjScienceVJ
2014VJhfVJcfcdWdg 4 48

198 qacteriophagesJinJxndustrialJuoodJ”rocessingiJxncidenceJandJrontrolJinJxndustrialJuermentationJ
2014VJ_hhWa_e 1

197 rontrolJofJqacterialJsiarrheaJwithJ”hagesiJroverageJandJβafetyJxssuesJinJqacteriophageJTherapyJ
2014VJafbWahd

196 ”racticalJandJTheoreticalJronsiderationsJforJtheJUseJofJqacteriophagesJinJuoodJβystemsJ2014VJa_fWabd 11

195 ppplicationJofJqacteriophagesJforJrontrolJofJxnfectiousJsiseasesJinJpquacultureJ2014VJadfWafa 17

194 tncapsulationJandJrontrolledJ°eleaseJofJqacteriophagesJforJuoodJpnimalJ”roductionJ2014VJabfWadd 4

193 rhangeJinJrolorJandJVolatileJrompositionJofJβkimJMilkJ”rocessedJwithJ”ulsedJtlectricJuieldJandJ
MicrofiltrationJTreatmentsJorJweatJ”asteurizationXJFoodsVJ2014VJbVJadZWaeg 4.9 17

192 xndustrialJandJ°egulatoryJxssuesJinJqacteriophageJppplicationsJinJuoodJ”roductionJandJ”rocessingJ
2014VJahfWbae 8

191 °ecentJsevelopmentsJinJ°apidJsetectionJMethodsJ2014VJcdZWcdh

190 ”otentialJUseJofJqacteriophagesJasJxndicatorsJofJWaterJ ualityJandJWastewaterJTreatmentJ
”rocessesJ2014VJ_ZbW__g 14

189 qacillusJcereusJandJ“therJqacillusJsppXJ2014VJ_W_h 3

188 ppplicationJofJqacteriophagesJToJrontrolJ”athogenicJandJβpoilageJqacteriaJinJuoodJ”rocessingJandJ
sistributionJ2014VJ__hW_bd 11

187 pJfluorescenceWbasedJmethodJcoupledJwithJsisruptorJfiltrationJforJrapidJdetectionJofJuJUJ°’pJ
phagesXJLettersjinjAppliedjMicrobiologyVJ2014VJdgVJ_ffWgb 2.9 1

186 pntimicrobialJlightWactivatedJmaterialsiJtowardsJapplicationJforJfoodJandJenvironmentalJsafetyXJ
JournaljofjAppliedjMicrobiologyVJ2014VJ__fVJ_aeZWe 4.7 13

185 ”ulsedJtlectricJuieldJ”rocessingJofJ|iquidJuoodsJandJqeveragesJ2014VJ__dW_cd 3

ManseltWtGriffiths

4



184 MilkJfatJglobuleJmembraneJisolateJinducesJapoptosisJinJwTWahJhumanJcolonJcancerJcellsXJFoodjandj
FunctionVJ2013VJcVJaaaWbZ 6.1 26

183 TargetedJdisinfectionJofJtXJcoliJviaJbioconjugationJtoJphotoreactiveJTi“aXJBioconjugatejChemistryVJ
2013VJacVJccgWdd 6.3 12

182 TheJvenomeJofJrronobacterJsakazakiiJqacteriophageJvq_rsa”_vp”aafJβuggestsJaJ’ewJvenusJ
withinJtheJputographivirinaeXJGenomejAnnouncementsVJ2013VJ_VJ 10

181 romparativeJpersistenceJofJsubgroupsJofJuWspecificJ°’pJphagesJinJriverJwaterXJAppliedjandj
EnvironmentaljMicrobiologyVJ2013VJfhVJcdecWf 4.8 24

180 pJsuggestedJnewJbacteriophageJgenusiJLViunalikevirusLXJArchivesjofjVirologyVJ2012VJ_dfVJaZbdWce 2.6 62

179 qacteriophagesJforJdetectionJandJcontrolJofJbacterialJpathogensJinJfoodJandJfoodWprocessingJ
environmentXJAdvancesjinjFoodjandjNutritionjResearchVJ2012VJefVJac_Wgg 6 59

178 qovineJmilkJfatJglobuleJmembraneJaffectsJvirulenceJexpressionJinJtscherichiaJcoliJ“_dfiwfXJJournalj
ofjDairyjScienceVJ2012VJhdVJeb_bWh 4 18

177 qifidobacteriumJsppXJinfluencesJtheJproductionJofJautoinducerWaJandJbiofilmJformationJbyJ
tscherichiaJcoliJ“_dfiwfXJAnaerobeVJ2012VJ_gVJdbhWcd 2.8 25

176 xmpactJofJhydroxylWJandJsuperoxideJanionWbasedJoxidativeJstressJonJlogarithmicJandJstationaryJ
phaseJtscherichiaJcoliJ“_dfiwfJstressJandJvirulenceJgeneJexpressionXJFoodjMicrobiologyVJ2012VJahVJ_c_Wf6 18

175
xnJvitroJinhibitionJofJexpressionJofJvirulenceJgenesJresponsibleJforJcolonizationJandJsystemicJspreadJ
ofJentericJpathogensJusingJqifidobacteriumJbifidumJsecretedJmoleculesXJInternationaljJournaljofj
FoodjMicrobiologyVJ2012VJ_deVJaddWeb

5.8 39

174 venomeJsequenceJofJrronobacterJsakazakiiJmyovirusJvq_rsaM_vp”b_XJJournaljofjVirologyVJ2012VJ
geVJ_bgbZW_ 6.6 9

173
YogurtJcontainingJbioactiveJmoleculesJproducedJbyJ|actobacillusJacidophilusJ|aWdJexertsJaJ
protectiveJeffectJagainstJenterohemorrhagicJtscherichiaJcoliJinJmiceXJJournaljofjFoodjProtectionVJ
2012VJfdVJ_fheWgZd

2.5 22

172 MicrobialJdecontaminationJofJmilkJandJdairyJproductsJ2012VJ_hZWabg 3

171 rompleteJgenomeJsequenceJofJVibrioJparahaemolyticusJbacteriophageJvq_VpaM_Mp°XJJournaljofj
VirologyVJ2012VJgeVJ_b_bgWh 6.6 13

170 rompleteJgenomeJsequenceJofJrronobacterJsakazakiiJbacteriophageJvq_rsaM_vp”_e_XJJournaljofj
VirologyVJ2012VJgeVJ_bgZeWf 6.6 11

169 venomeJsequenceJofJtemperateJVibrioJparahaemolyticusJbacteriophageJvq_Vpaβ_Mp°_ZXJJournalj
ofjVirologyVJ2012VJgeVJ_bgd_Wa 6.6 11

168 tnterococcusJfaeciumJ|MWaVJaJmultiWbacteriocinogenicJstrainJnaturallyJoccurringJinJâ��qyaslagâ��VJaJ
traditionalJcheeseJofJxnnerJMongoliaJinJrhinaXJFoodjControlVJ2011VJaaVJagbWagh 6.2 26

167
”rocessingJtemperatureVJalcoholJandJcarbonationJlevelsJandJtheirJimpactJonJpulsedJelectricJfieldsJ
R”tuSJmitigationJofJselectedJcharacteristicJmicroorganismsJinJbeerXJFoodjResearchjInternationalVJ
2011VJccVJadacWadbb

7 30

(2011-2013)
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166 pJpeptidicJfractionJfromJmilkJfermentedJwithJ|actobacillus´ helveticusJprotectsJmiceJagainstJ
βalmonellaJinfectionXJInternationaljDairyjJournalVJ2011VJa_VJeZfWe_c 3.5 23

165 rrossWprotectiveJeffectsJofJtemperatureVJpwVJandJosmoticJandJstarvationJstressesJinJtscherichiaJcoliJ
“_dfiwfJsubjectedJtoJpulsedJelectricJfieldsJinJmilkXJInternationaljDairyjJournalVJ2011VJa_VJhdbWhea 3.5 12

164 txpressionJandJcharacterizationJofJcellWsignallingJmoleculesJinJrampylobacterJjejuniXJJournaljofj
AppliedjMicrobiologyVJ2011VJ__ZVJfgeWgZZ 4.7 15

163 pJβhigellaJboydiiJbacteriophageJwhichJresemblesJβalmonellaJphageJVixXJVirologyjJournalVJ2011VJgVJaca 6.1 41

162
MicrobialJinactivationJandJshelfJlifeJcomparisonJofJQcoldQJhurdleJprocessingJwithJpulsedJelectricJ
fieldsJandJmicrofiltrationVJandJconventionalJthermalJpasteurisationJinJskimJmilkXJInternationalj
JournaljofjFoodjMicrobiologyVJ2011VJ_ccVJbfhWge

5.8 57

161 weterologousJextracellularJproductionJofJenterocinJ”JinJ|actococcusJlactisJbyJaJfoodWgradeJ
expressionJsystemXJEuropeanjFoodjResearchjandjTechnologyVJ2011VJabbVJ_abW_ah 3.4 6

160 qioluminescentJhighWthroughputJassayJforJtheJbacteriaJadherenceJtoJtheJtissueJcultureJcellsXJ
BiotechnologyjandjBioengineeringVJ2011VJ_ZgVJ_eagWbb 4.9 2

159 uactorsJaffectingJtheJinactivationJofJtheJnaturalJmicrobiotaJofJmilkJprocessedJbyJpulsedJelectricJ
fieldsJandJcrossWflowJmicrofiltrationXJJournaljofjDairyjResearchVJ2011VJfgVJafZWg 1.6 23

158 °ecombinantJproductionJofJomegaWbJfattyJacidsJinJtscherichiaJcoliJusingJaJgeneJclusterJisolatedJ
fromJβhewanellaJbalticaJMpr_XJJournaljofjAppliedjMicrobiologyVJ2010VJ_ZhVJ_ghfWhZd 4.7 33

157 TargetedJmicroarrayJanalysisJofJstationaryJphaseJtscherichiaJcoliJ“_dfiwfJsubjectedJtoJdisparateJ
nutrientJconditionsXJJournaljofjAppliedjMicrobiologyVJ2010VJ_ZhVJa__gWaf 4.7 11

156 ”robioticsJdownWregulateJgenesJinJβalmonellaJentericaJserovarJtyphimuriumJpathogenicityJislandsJ_J
andJaXJJournaljofjFoodjProtectionVJ2010VJfbVJcdaWeZ 2.5 32

155 ppplicabilityJofJbacteriocinogenicJ|actobacillusJpentosusJb_W_JasJaJnovelJfunctionalJstarterJcultureJ
orJcocultureJforJfermentedJsausageJmanufactureXJJournaljofjFoodjProtectionVJ2010VJfbVJahaWg 2.5 13

154 rharacterizationJofJimmuneWactiveJpeptidesJobtainedJfromJmilkJfermentedJbyJ|actobacillusJ
helveticusXJJournaljofjDairyjResearchVJ2010VJffVJ_ahWbe 1.6 49

153 qacteriophageWbasedJbiosorbentsJcoupledJwithJbioluminescentJpT”JassayJforJrapidJconcentrationJ
andJdetectionJofJtscherichiaJcoliXJJournaljofjMicrobiologicaljMethodsVJ2010VJgaVJ_ffWgb 2.8 37

152 βimultaneousJseparationJandJdetectionJofJhepatitisJpJvirusJandJnorovirusJinJproduceXJInternationalj
JournaljofjFoodjMicrobiologyVJ2010VJ_bhVJcgWdd 5.8 44

151 xmmobilizationJofJbacteriophagesJonJmodifiedJsilicaJparticlesXJBiomaterialsVJ2010VJb_VJ_hZcW_Z 15.6 80

150
tffectJofJunassembledJphageJproteinJcomplexesJonJtheJattachmentJtoJcelluloseJofJgeneticallyJ
modifiedJbacteriophagesJcontainingJcelluloseJbindingJmodulesXJColloidsjandjSurfacesjB:j
BiointerfacesVJ2010VJfeVJdahWbc

6 5

149 ”hotodynamicJtreatmentiJaJnovelJmethodJforJsanitationJofJfoodJhandlingJandJfoodJprocessingJ
surfacesXJJournaljofjFoodjProtectionVJ2009VJfaVJ_ZaZWc 2.5 36
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148 ”robabilisticJriskJmodelJforJstaphylococcalJintoxicationJfromJporkWbasedJfoodJdishesJpreparedJinJ
foodJserviceJestablishmentsJinJzoreaXJJournaljofjFoodjProtectionVJ2009VJfaVJ_ghfWhZg 2.5 20

147 ”seudomonasJfragiJstrainsJisolatedJfromJmeatJdoJnotJproduceJ’WacylJhomoserineJlactonesJasJsignalJ
moleculesXJJournaljofjFoodjProtectionVJ2009VJfaVJadhfWeZ_ 2.5 18

146 tffectJofJmoleculesJsecretedJbyJ|actobacillusJacidophilusJstrainJ|aWdJonJtscherichiaJcoliJ“_dfiwfJ
colonizationXJAppliedjandjEnvironmentaljMicrobiologyVJ2009VJfdVJ__edWfa 4.8 82

145 UseJofJbioluminescentJβalmonellaJentericaJserovarJtnteriditisJtoJdetermineJpenetrationJinJtumbledJ
andJhandWtumbledJmarinatedJchickenJbreastJfilletsXJJournaljofjAppliedjPoultryjResearchVJ2009VJ_gVJaehWafb2 1

144 |isteriaJmonocytogenesJinJ°TtJfoodsJmarketedJinJxtalyiJprevalenceJandJautomatedJtco°xJribotypingJ
ofJtheJisolatesXJInternationaljJournaljofjFoodjMicrobiologyVJ2009VJ_ahVJ_eeWfb 5.8 56

143 MgaUWfreeJbufferJelevatesJtransformationJefficiencyJofJVibrioJparahaemolyticusJbyJ
electroporationXJLettersjinjAppliedjMicrobiologyVJ2009VJcgVJbchWdc 2.9 13

142 ”rinciplesVJapplicationsVJandJlimitationsJofJautomatedJribotypingJasJaJrapidJmethodJinJfoodJsafetyXJ
FoodbornejPathogensjandjDiseaseVJ2009VJeVJ_ZcfWdd 3.8 21

141 pnionWexchangeJfiltrationJandJrealWtimeJ”r°JforJtheJdetectionJofJaJnorovirusJsurrogateJinJfoodXJ
JournaljofjFoodjProtectionVJ2009VJfaVJa_fgWgb 2.5 13

140
setectionJofJβalmonellaJandJsimultaneousJdetectionJofJβalmonellaJandJβhigaWlikeJtoxinWproducingJ
tscherichiaJcoliJusingJtheJmagneticJcaptureJhybridizationJpolymeraseJchainJreactionXJLettersjinj
AppliedjMicrobiologyVJ2008VJbaVJfW__

2.9 1

139 rryotoleranceJofJtscherichiaJcoliJZ_dfiwfJinJ|aboratoryJMediaJandJuoodXJJournaljofjFoodjScienceVJ
2008VJeeVJ__ehW__fb 3.4 9

138 M“βutTWqasedJ”ulseJ”owerJβupplyJforJqacterialJTransformationXJIEEEjTransactionsjonjIndustryj
ApplicationsVJ2008VJccVJadWb_ 4.3 14

137 txaminationJofJstressJandJvirulenceJgeneJexpressionJinJtscherichiaJcoliJ“_dfiwfJusingJtargetedJ
microarrayJanalysisXJFoodbornejPathogensjandjDiseaseVJ2008VJdVJcbfWcf 3.8 52

136 xmmunocaptureJandJrealWtimeJ”r°JtoJdetectJrampylobacterJsppXJJournaljofjFoodjProtectionVJ2008VJ
f_VJadcbWf 2.5 15

135 xlluminatingJcellularJphysiologyiJrecentJdevelopmentsXJSciencejProgressVJ2007VJhZVJ_ahWeZ 1.1 11

134 °egulationJofJalkalineJmetalloproteaseJpromoterJbyJ’WacylJhomoserineJlactoneJquorumJsensingJinJ
”seudomonasJfluorescensXJJournaljofjAppliedjMicrobiologyVJ2007VJ_ZbVJa_fcWgc 4.7 58

133 tvaluationJofJaJrapidJmicrobialJdetectionJmethodJviaJphageJlyticJamplificationJassayJcoupledJwithJ
|iveYseadJfluorochromicJstainsXJLettersjinjAppliedjMicrobiologyVJ2007VJccVJefbWg 2.9 25

132
βimultaneousJquantificationJofJpathogenicJrampylobacterJandJβalmonellaJinJchickenJrinseJfluidJbyJ
aJflotationJandJrealWtimeJmultiplexJ”r°JprocedureXJInternationaljJournaljofjFoodjMicrobiologyVJ2007VJ
__fVJdZWc

5.8 34

131 ”robioticsJaffectJvirulenceWrelatedJgeneJexpressionJinJtscherichiaJcoliJ“_dfiwfXJAppliedjandj
EnvironmentaljMicrobiologyVJ2007VJfbVJcadhWef 4.8 158

(2007-2009)
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130 °apidJmethodsJtoJassessJsanitizingJefficacyJofJbenzalkoniumJchlorideJtoJ|isteriaJmonocytogenesJ
biofilmsXJJournaljofjMicrobiologicaljMethodsVJ2007VJf_VJab_Wf 2.8 45

129 °“U’sTpq|tJsxβrUββx“’iJuoodJbiotechnologyiJppproachesVJchallengesVJopportunitiesXJIndustrialj
BiotechnologyVJ2007VJbVJ_hZW_hf 1.3

128 tffectJofJenvironmentalJstressesJonJtheJmeanJandJdistributionJofJindividualJcellJlagJtimesJofJ
tscherichiaJcoliJ“_dfiwfXJInternationaljJournaljofjFoodjMicrobiologyVJ2006VJ__ZVJafgWgd 5.8 32

127 XJIEEEjTransactionsjonjPlasmajScienceVJ2006VJbcVJ_c_aW_c_d 1.3 25

126 sirectJquantitationJandJdetectionJofJsalmonellaeJinJbiologicalJsamplesJwithoutJenrichmentVJusingJ
twoWstepJfiltrationJandJrealWtimeJ”r°XJAppliedjandjEnvironmentaljMicrobiologyVJ2006VJfaVJbgheWhZZ 4.8 99

125 MajorJadvancesJinJfreshJmilkJandJmilkJproductsiJfluidJmilkJproductsJandJfrozenJdessertsXJJournaljofj
DairyjScienceVJ2006VJghVJ__ebWfb 4 53

124 qiologicalJcharacteristicsJofJluminescentJ|actococcusJlactisJtransformedJwithJluxJgenesXJFoodj
ResearchjInternationalVJ2006VJbhVJcaeWcba 7 3

123 MorphologicalJandJphysiologicalJresponsesJofJrampylobacterJjejuniJtoJstressXJJournaljofjFoodj
ProtectionVJ2006VJehVJafcfWdb 2.5 25

122 sairyJresearchJinJranadianJuniversitiesXJInternationaljJournaljofjDairyjTechnologyVJ2006VJdhVJ_dhW_ed 3.7

121 rharacterizationJofJbacterialJpopulationsJrecoveredJfromJtheJteatJcanalsJofJlactatingJdairyJandJbeefJ
cattleJbyJ_eβJr°’pJgeneJsequenceJanalysisXJFEMSjMicrobiologyjEcologyVJ2006VJdeVJcf_Wg_ 4.3 37

120 qovineJwheyJproteinsJinhibitJtheJinteractionJofJβtaphylococcusJaureusJandJbacteriophageJzXJJournalj
ofjAppliedjMicrobiologyVJ2006VJ_Z_VJbffWge 4.7 78

119 tnhancementJofJpolyunsaturatedJfattyJacidJproductionJbyJTndJtransposonJinJβhewanellaJbalticaXJ
BiotechnologyjLettersVJ2006VJagVJ__gfWha 3 20

118 xnteractionsJofJtscherichiaJcoliJ“_dfiwfVJβalmonellaJtyphimuriumJandJ|isteriaJmonocytogenesJ
plantsJcultivatedJinJaJgnotobioticJsystemXJInternationaljJournaljofjFoodjMicrobiologyVJ2005VJhhVJfW_g 5.8 180

117 tffectsJofJenvironmentalJstressesJonJtheJactivitiesJofJtheJusppVJgrptJandJrpoβJpromotersJofJ
tscherichiaJcoliJ“_dfiwfXJInternationaljJournaljofjFoodjMicrobiologyVJ2005VJhhVJh_Wg 5.8 27

116 setectionJofJrampylobacterJjejuniJinJnaturallyJcontaminatedJchickenJskinJbyJmeltingJpeakJanalysisJ
ofJampliconsJinJrealWtimeJ”r°XJInternationaljJournaljofjFoodjMicrobiologyVJ2005VJ_ZcVJ_ZdW__ 5.8 25

115 rombinationJofJimmunomagneticJseparationJwithJrealWtimeJ”r°JforJrapidJdetectionJofJβalmonellaJ
inJmilkVJgroundJbeefVJandJalfalfaJsproutsXJJournaljofjFoodjProtectionVJ2005VJegVJddfWe_ 2.5 42

114 vrowthJhistoryJinfluencesJstarvationWinducedJexpressionJofJusppVJgrptVJandJrpoβJandJsubsequentJ
cryotoleranceJinJtscherichiaJcoliJ“_dfiwfXJJournaljofjFoodjProtectionVJ2005VJegVJ__dcWg 2.5 18

113 pJroboticJs’pJpurificationJprotocolJandJrealWtimeJ”r°JforJtheJdetectionJofJrampylobacterJjejuniJinJ
foodsXJJournaljofjFoodjProtectionVJ2005VJegVJa_b_Wd 2.5 8
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112 ”robioticsJdownWregulateJflapJsigmaagJpromoterJinJrampylobacterJjejuniXJJournaljofjFoodj
ProtectionVJ2005VJegVJaahdWbZZ 2.5 27

111 xnternalizationJofJtscherichiaJcoliJ“_dfiwfJfollowingJbiologicalJandJmechanicalJdisruptionJofJ
growingJspinachJplantsXJJournaljofjFoodjProtectionVJ2005VJegVJadZeWh 2.5 64

110  uantificationJofJrampylobacterJsppXJinJchickenJrinseJsamplesJbyJusingJflotationJpriorJtoJrealWtimeJ
”r°XJAppliedjandjEnvironmentaljMicrobiologyVJ2005VJf_VJdfdhWec 4.8 32

109 °apidJandJquantitativeJdetectionJofJhepatitisJpJvirusJfromJgreenJonionJandJstrawberryJrinsesJbyJuseJ
ofJrealWtimeJreverseJtranscriptionW”r°XJAppliedjandjEnvironmentaljMicrobiologyVJ2005VJf_VJdeacWe 4.8 37

108
tnrichmentJandJs’pJextractionJprotocolsJforJtheJsimultaneousJdetectionJofJβalmonellaJandJ
|isteriaJmonocytogenesJinJrawJsausageJmeatJwithJmultiplexJrealWtimeJ”r°XJJournaljofjFoodj
ProtectionVJ2004VJefVJ_ghWha

2.5 65

107 pJresearchJnoteiJtheJpotentialJforJtransferJofJβalmonellaJfromJirrigationJwaterJtoJtomatoesXJJournalj
ofjthejSciencejofjFoodjandjAgricultureVJ2004VJgcVJagfWagh 4.3 33

106 xsoelectricJpointJdeterminationJofJnorovirusJvirusWlikeJparticlesJbyJcapillaryJisoelectricJfocusingJwithJ
wholeJcolumnJimagingJdetectionXJAnalyticaljChemistryVJ2004VJfeVJcgWda 7.8 69

105 MethodJforJassessmentJofJfunctionalJaffinityJofJantibodiesJforJliveJbacteriaXJJournaljofj
MicrobiologicaljMethodsVJ2004VJdgVJchWdf 2.8 13

104 Mxr°“qx“|“vxrp|Jp’p|YβxβJ|J°apidJMethodsJ2004VJfddWfe_

103 siagnosticJandJTherapeuticJppplicationsJofJ|yticJ”hagesXJAnalyticaljLettersVJ2003VJbeVJbac_Wbadh 2.2 21

102 UseJofJanJautobioluminescentJrampylobacterJjejuniJtoJmonitorJcellJsurvivalJasJaJfunctionJofJ
temperatureVJpwVJandJsodiumJchlorideXJJournaljofjFoodjProtectionVJ2003VJeeVJaZbaWf 2.5 14

101 °apidJdetectionJofJrampylobacterJjejuniJinJchickenJrinseJwaterJbyJmeltingWpeakJanalysisJofJ
ampliconsJinJrealWtimeJpolymeraseJchainJreactionXJJournaljofjFoodjProtectionVJ2003VJeeVJ_bcbWda 2.5 23

100
xnducedJexpressionJofJtheJheatJshockJproteinJgenesJusppJandJgrptJduringJstarvationJatJlowJ
temperaturesJandJtheirJinfluenceJonJthermalJresistanceJofJtscherichiaJcoliJ“_dfiwfXJJournaljofjFoodj
ProtectionVJ2003VJeeVJaZcdWdZ

2.5 27

99 xnJvivoJassessmentJofJeffectJofJfermentedJmilkJdietJonJcourseJofJinfectionJinJmiceJwithJ
bioluminescentJβalmonellaXJJournaljofjFoodjProtectionVJ2003VJeeVJa_eZWb 2.5 15

98 °ealWtimeJmultiplexJβYq°JgreenJxWbasedJ”r°JassayJforJsimultaneousJdetectionJofJβalmonellaJ
serovarsJandJ|isteriaJmonocytogenesXJJournaljofjFoodjProtectionVJ2003VJeeVJa_c_Wd 2.5 52

97  uorumJsensingJandJexpressionJofJvirulenceJinJtscherichiaJcoliJ“_dfiwfXJInternationaljJournaljofj
FoodjMicrobiologyVJ2003VJgdVJ_Wh 5.8 47

96
ppplicationJofJaJnovelJimmunomagneticJseparationWbacteriophageJassayJforJtheJdetectionJofJ
βalmonellaJenteritidisJandJtscherichiaJcoliJ“_dfiwfJinJfoodXJInternationaljJournaljofjFoodj
MicrobiologyVJ2003VJgdVJebWf_

5.8 67

95 rombiningJnonthermalJtechnologiesJtoJcontrolJfoodborneJmicroorganismsXJInternationaljJournaljofj
FoodjMicrobiologyVJ2003VJghVJ_adWbg 5.8 249

(2003-2005)
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94 MorphologicalVJhostJrangeVJandJgeneticJcharacterizationJofJtwoJcoliphagesXJAppliedjandj
EnvironmentaljMicrobiologyVJ2003VJehVJdbecWf_ 4.8 69

93 vrowthJofJautobioluminescentJrampylobacterJjejuniJinJresponseJtoJvariousJenvironmentalJ
conditionsXJJournaljofjFoodjProtectionVJ2003VJeeVJ__hZWf 2.5 10

92 sevelopmentVJimplementationVJandJanalysisJofJanJonWfarmJfoodJsafetyJprogramJforJtheJproductionJ
ofJgreenhouseJvegetablesXJJournaljofjFoodjProtectionVJ2002VJedVJh_gWab 2.5 7

91 xnactivationJofJβalmonellaJTyphimuriumJinJorangeJjuiceJcontainingJantimicrobialJagentsJbyJpulsedJ
electricJfieldXJJournaljofjFoodjProtectionVJ2002VJedVJ_Zg_Wf 2.5 99

90 romparisonJofJpT”JandJinJvivoJbioluminescenceJforJassessingJtheJefficiencyJofJimmunomagneticJ
sorbentsJforJliveJtscherichiaJcoliJ“_dfiwfJcellsXJJournaljofjAppliedjMicrobiologyVJ2002VJhaVJ_Za_Wf 4.7 18

89 ”asteurizationJofJureshJ“rangeJyuiceJUsingJ|owWtnergyJ”ulsedJtlectricalJuieldXJJournaljofjFoodj
ScienceVJ2002VJefVJaahcWaahh 3.4 123

88 ”asteurizationJofJMilkJUsingJ”ulsedJtlectricalJuieldJandJpntimicrobialsXJJournaljofjFoodjScienceVJ
2002VJefVJabZcWabZg 3.4 82

87 βensitivityJofJ|isteriaJmonocytogenesJtoJsanitizersJusedJinJtheJmeatJprocessingJindustryXJAppliedj
andjEnvironmentaljMicrobiologyVJ2002VJegVJecZdWh 4.8 70

86 °apidJdetectionJofJtscherichiaJcoliJ“_dfiwfJwithJmultiplexJrealWtimeJ”r°JassaysXJAppliedjandj
EnvironmentaljMicrobiologyVJ2002VJegVJb_ehWf_ 4.8 104

85 ”ostadaptationalJresistanceJtoJbenzalkoniumJchlorideJandJsubsequentJphysicochemicalJ
modificationsJofJ|isteriaJmonocytogenesXJAppliedjandjEnvironmentaljMicrobiologyVJ2002VJegVJdadgWec 4.8 138

84 °eporterJbacteriophageJassaysJasJaJmeansJtoJdetectJfoodborneJpathogenicJbacteriaXJFoodjResearchj
InternationalVJ2002VJbdVJgebWgfZ 7 52

83 xnfluenceJofJphageJpopulationJonJtheJphageWmediatedJbioluminescentJadenylateJkinaseJRpzSJassayJ
forJdetectionJofJbacteriaXJLettersjinjAppliedjMicrobiologyVJ2001VJbbVJb__Wd 2.9 53

82 tffectJofJenvironmentalJandJchemotacticJstimuliJonJtheJactivityJofJtheJrampylobacterJjejuniJflapJ
sigmaRagSJpromoterXJFEMSjMicrobiologyjLettersVJ2001VJaZdVJcbWg 2.9 27

81
sevelopmentJandJoptimizationJofJaJnovelJimmunomagneticJseparationWJbacteriophageJassayJforJ
detectionJofJβalmonellaJentericaJserovarJenteritidisJinJbrothXJAppliedjandjEnvironmentalj
MicrobiologyVJ2001VJefVJa_fWac

4.8 83

80 UseJofJluminescentJrampylobacterJjejuniJpTrrJbbah_JtoJassessJeggshellJcolonizationJandJ
penetrationJinJfreshJandJretailJeggsXJJournaljofjFoodjProtectionVJ2001VJecVJaZdgWea 2.5 28

79 ModelingJtheJsurvivalJofJtscherichiaJcoliJ“_dfiwfJinJuncookedVJsemidryVJfermentedJsausageXJ
JournaljofjFoodjProtectionVJ2001VJecVJfdhWee 2.5 32

78 °eductionJinJlevelsJofJtscherichiaJcoliJ“_dfiwfJinJappleJciderJbyJpulsedJelectricJfieldsXJJournaljofj
FoodjProtectionVJ2001VJecVJhecWh 2.5 84

77
setectionJofJβalmonellaJandJsimultaneousJdetectionJofJβalmonellaJandJβhigaWlikeJtoxinWproducingJ
tscherichiaJcoliJusingJtheJmagneticJcaptureJhybridizationJpolymeraseJchainJreactionXJLettersjinj
AppliedjMicrobiologyVJ2001VJbaVJfW__

2.9 26
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76 MycobacteriumJparatuberculosisJheatJresistanceXJLettersjinjAppliedjMicrobiologyVJ2000VJbZVJbc_Wc 2.9 18

75 pJcomparisonJofJtheJbioscreenJmethodJandJmicroscopyJforJtheJdeterminationJofJlagJtimesJofJ
individualJcellsJofJlisteriaJmonocytogenesXJLettersjinjAppliedjMicrobiologyVJ2000VJbZVJcegWfa 2.9 38

74 βurvivalJofJbifidobacteriaJinJyogurtJandJsimulatedJgastricJjuiceJfollowingJimmobilizationJinJ
gellanWxanthanJbeadsXJInternationaljJournaljofjFoodjMicrobiologyVJ2000VJe_VJ_fWad 5.8 202

73
xsolationJandJcharacterizationJofJrarnobacteriumVJ|actococcusVJandJtnterococcusJsppXJfromJcookedVJ
modifiedJatmosphereJpackagedVJrefrigeratedVJpoultryJmeatXJInternationaljJournaljofjFoodj
MicrobiologyVJ2000VJeaVJgbWhc

5.8 85

72 tvaluationJofJtheJ°evealJandJβafe”athJrapidJtscherichiaJcoliJ“_dfJdetectionJtestsJforJuseJonJbovineJ
fecesJandJcarcassesXJJournaljofjFoodjProtectionVJ2000VJebVJgeZWe 2.5 10

71 wowJnovelJmethodsJcanJhelpJdiscoverJmoreJinformationJaboutJfoodborneJpathogensXJCanadianj
JournaljofjInfectiousjDiseasesjpjMedicaljMicrobiologyVJ2000VJ__VJ_caWdb 6

70 βurvivalJofJlisteriaJinnocuaJinJsalmonJfollowingJcoldWsmokeJapplicationXJJournaljofjFoodjProtectionVJ
2000VJebVJf_dWaZ 2.5 27

69 sevelopmentJandJcharacterizationJofJaJfluorescentWbacteriophageJassayJforJdetectionJofJ
tscherichiaJcoliJ“_dfiwfXJAppliedjandjEnvironmentaljMicrobiologyVJ1999VJedVJ_bhfWcZc 4.8 122

68 TwtJp’TxuU’vp|JprTxVxTYJ“uJqUTY|pTtsJwYs°“XYp’xZ“|tJp’sJ|Yβ“ZYMtXJJournaljofjFoodj
SafetyVJ1999VJ_hVJhfW_Zg 2 2

67 p’TxuU’vp|JtuutrTβJ“uJβ“°qxrJprxsJp’sJ”°“”x“’xrJprxsJpTJsxuut°t’TJpwJp’sJ’arlJ
r“’sxTx“’βXJJournaljofjFoodjSafetyVJ1999VJ_hVJ_ZhW_aZ 2 17

66 TheJuseJofJaJfluorescentJbacteriophageJassayJforJdetectionJofJtscherichiaJcoliJ“_dfiwfJinJ
inoculatedJgroundJbeefJandJrawJmilkXJInternationaljJournaljofjFoodjMicrobiologyVJ1999VJcfVJcbWdZ 5.8 95

65 °tsUrTx“’J“uJqprTt°xp|J|tVt|βJx’Ju|“U°JqYJ”U|βtsJt|trT°xrJuxt|sβXJJournaljofjFoodjProcessj
EngineeringVJ1998VJa_VJaebWaeh 2.4 12

64  uantitativeJriskJassessmentJofJhumanJlisteriosisJfromJconsumptionJofJsoftJcheeseJmadeJfromJrawJ
milkXJPreventivejVeterinaryjMedicineVJ1998VJbfVJ_ahWcd 3.1 107

63 xdentificationJofJcontaminationJsourcesJofJqacillusJcereusJinJpasteurizedJmilkXJInternationaljJournalj
ofjFoodjMicrobiologyVJ1998VJcbVJ_dhWf_ 5.8 72

62 βhelfWlifeJofJMilkJ”ackagedJinJ”lasticJrontainersJWithJandJWithoutJTreatmentJtoJ°educeJ|ightJ
TransmissionXJInternationaljDairyjJournalVJ1998VJgVJeahWebe 3.5 56

61 βurvivalJofJbioluminescentJ|isteriaJmonocytogenesJandJtscherichiaJcoliJ“_dfiwfJinJsoftJcheesesXJ
JournaljofjDairyjScienceVJ1998VJg_VJ_g_ZWf 4 100

60 MilkJcatalaseJactivityJasJanJindicatorJofJthermizationJtreatmentsJusedJinJtheJmanufactureJofJ
cheddarJcheeseXJJournaljofjDairyjScienceVJ1998VJg_VJbbgWcd 4 31

59
°epeatabilityJofJtheJ”etrifilmJwtrJtestJandJagreementJwithJaJhydrophobicJgridJmembraneJfiltrationJ
methodJforJtheJenumerationJofJtscherichiaJcoliJ“_dfiwfJonJbeefJcarcassesXJJournaljofjFoodj
ProtectionVJ1998VJe_VJcZaWg

2.5 6

(1998-2000)
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58 setectionJofJverotoxigenicJtscherichiaJcoliJbyJmagneticJcaptureWhybridizationJ”r°XJAppliedjandj
EnvironmentaljMicrobiologyVJ1998VJecVJ_cfWda 4.8 30

57 ”ulsedJelectricJfieldsJasJaJprocessingJalternativeJforJmicrobialJreductionJinJspiceXJFoodjResearchj
InternationalVJ1997VJbZVJ_gdW_h_ 7 27

56 pJsamplingJregimeJbasedJonJanJpT”JbioluminescenceJassayJtoJassessJtheJqualityJofJpoultryJ
carcassesJatJcriticalJcontrolJpointsJduringJprocessingXJFoodjResearchjInternationalVJ1997VJbZVJgZbWgZh 7 19

55 °apidJMicrobiologicalJMethodsJwithJwazardJpnalysisJrriticalJrontrolJ”ointXJJournaljofjAOACj
INTERNATIONALVJ1997VJgZVJ__cbW__dZ 1.7 24

54 setectionJofJqacillusJcereusJsiarrhealJtnterotoxinJinJ°awJandJ”asteurizedJMilkXJJournaljofjFoodj
ProtectionVJ1997VJeZVJ_bh_W_bhc 2.5 8

53 βurvivalJofJqioluminescentJtscherichiaJcoliJ“_dfiwfJinJaJModelJβystemJ°epresentingJuermentedJ
βausageJ”roductionXJJournaljofjFoodjProtectionVJ1997VJeZVJ_cgfW_cha 2.5 24

52 βurveyJofJ“ntarioJqulkJTankJ°awJMilkJforJuoodWqorneJ”athogensXJJournaljofjFoodjProtectionVJ1997VJ
eZVJ_bc_W_bce 2.5 94

51 sestructionJandJxnhibitionJofJqacterialJβporesJbyJwighJVoltageJ”ulsedJtlectricJuieldXJJournaljofjFoodj
ScienceVJ1997VJeaVJbhhWcZ_ 3.4 94

50
tVp|UpTx“’J“uJpst’“βx’tJT°x”w“β”wpTtJRpT”SJqx“|UMx’tβrt’rtJu“°JtβTxMpTx’vJ
qprTt°xpJ“’JβU°uprtβJ“uJqttuJrp°rpββtβXJJournaljofjRapidjMethodsjandjAutomationjinj
MicrobiologyVJ1997VJdVJbfWcd

4

49 xnfectionJandJremovalJofJ|WformsJofJ|isteriaJmonocytogenesJwithJbredJbacteriophageXJInternationalj
JournaljofjFoodjMicrobiologyVJ1997VJbcVJ_hfWaZf 5.8 62

48 setectionJofJpathogenicJYersiniaJenterocoliticaJinJmilkJandJporkJusingJaJsxvWlabelledJprobeJ
targetedJagainstJtheJystJgeneXJInternationaljJournaljofjFoodjMicrobiologyVJ1997VJbfVJ_ZbW_a 5.8 16

47 TheJevaluationJofJaJfluorogenicJpolymeraseJchainJreactionJassayJforJtheJdetectionJofJβalmonellaJ
speciesJinJfoodJcommoditiesXJInternationaljJournaljofjFoodjMicrobiologyVJ1997VJbdVJabhWdZ 5.8 153

46 |inearWtransformJandJnonWlinearJmodellingJofJbovineJmilkJcatalaseJinactivationJinJaJ
highWtemperatureJshortWtimeJpasteurizerXJFoodjResearchjInternationalVJ1996VJahVJghWhb 7 18

45 UseJofJ|uminescentJβtrainsJofJβalmonellaJenteritidisJToJMonitorJrontaminationJandJβurvivalJinJ
tggsXJJournaljofjFoodjProtectionVJ1996VJdhVJh_dWha_ 2.5 25

44 βalmonellaJsetectionJinJtggsJUsingJqacteriophagesXJJournaljofjFoodjProtectionVJ1996VJdhVJhZgWh_c 2.5 68

43 |uminescentJβalmonellaJstrainsJasJrealJtimeJreportersJofJgrowthJandJrecoveryJfromJsublethalJinjuryJ
inJfoodXJInternationaljJournaljofjFoodjMicrobiologyVJ1996VJb_VJafWcb 5.8 25

42 ”revalenceVJdetectionJandJcontrolJofJrryptosporidiumJparvumJinJfoodXJInternationaljJournaljofjFoodj
MicrobiologyVJ1996VJbaVJ_Wae 5.8 47

41 xnJvivoJbioluminescenceJtoJdetectJtheJattachmentJofJ|WformsJofJ|isteriaJmonocytogenesJtoJfoodJ
andJclinicalJcontactJsurfacesXJInternationaljJournaljofjFoodjMicrobiologyVJ1996VJbbVJ_dfWef 5.8 11
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40 TwtJtuutrTJ“uJ|Yβ“ZYMtJp’sJqUTY|pTtsJwYs°“XYp’xZ“|tJ“’Jβ”“x|pvtJp’sJ”pTw“vt’xrJ
qprTt°xpJpββ“rxpTtsJWxTwJu““sβXJJournaljofjFoodjSafetyVJ1996VJ_eVJdhWfc 2 8

39 x’wxqxTx“’J“uJβ”“x|pvtJp’sJ”pTw“vt’xrJqprTt°xpJpββ“rxpTtsJWxTwJu““sβJqYJ
r“Mqx’pTx“’βJ“uJp’TxMxr°“qxp|Jpvt’TβXJJournaljofjFoodjSafetyVJ1996VJ_eVJgfW_Zc 2 6

38 xnactivationJofJ”seudomonasJfluorescensJbyJwighJVoltageJtlectricJ”ulsesXJJournaljofjFoodjScienceVJ
1995VJeZVJ_bbfW_bcZ 3.4 108

37 qx“|UMx’tβrt’rtJp’sJTwtJu““sJx’sUβT°YXJJournaljofjRapidjMethodsjandjAutomationjinj
MicrobiologyVJ1995VJcVJedWfd 6

36 °p”xsJMtTw“sβJu“°Jpββtββx’vJMxr°“qx“|“vxrp|J Up|xTYJ“uJu““sβXJJournaljofjRapidj
MethodsjandjAutomationjinjMicrobiologyVJ1995VJbVJah_WbZg

35 stVt|“”Mt’TβJx’J”|pTx’vJMtTw“s“|“vYJu“°Ju““sJMxr°“qx“|“vxβTβXJJournaljofjRapidj
MethodsjandjAutomationjinjMicrobiologyVJ1995VJbVJbZhWb_h

34 tvidenceJforJxncreasedJThermostabilityJofJqacillusJcereusJtnterotoxinJinJMilkXJJournaljofjFoodj
ProtectionVJ1995VJdgVJccbWccd 2.5 9

33 °apidJpssessmentJofJtheJMicrobiologicalJ ualityJofJ”oultryJrarcassesJUsingJpT”JqioluminescenceXJ
JournaljofjFoodjProtectionVJ1995VJdgVJdd_Wddc 2.5 45

32 pdenosineJTriphosphateJqioluminescenceJforJwygieneJMonitoringJinJwealthJrareJxnstitutionsXJ
JournaljofjFoodjProtectionVJ1994VJdfVJdZhWd_b 2.5 20

31 pdenosineJtriphosphateJbioluminescenceJasJaJmethodJtoJdetermineJmicrobialJlevelsJinJscaldJandJ
chillJtanksJatJaJpoultryJabattoirXJPoultryjScienceVJ1994VJfbVJ_efbWg 3.9 18

30 ”sychrotrophsJinJdairyJproductsiJtheirJeffectsJandJtheirJcontrolXJCriticaljReviewsjinjFoodjSciencejandj
NutritionVJ1994VJbcVJ_WbZ 11.5 167

29 ”redictiveJmodellingiJapplicationsJinJtheJdairyJindustryXJInternationaljJournaljofjFoodjMicrobiologyVJ
1994VJabVJbZdW_d 5.8 9

28 TwtJtuutrTJ“uJM“’“Jp’sJ”“|Yv|Yrt°“|J|pU°pTtJ“’Jβ”“x|pvtJp’sJ”pTw“vt’xrJ
qprTt°xpJpββ“rxpTtsJWxTwJu““sβXJJournaljofjFoodjSafetyVJ1994VJ_cVJ_b_W_d_ 2 31

27 r“M”p°xβ“’J“uJMxr°“qx“|“vxrp|JMtTw“sβJu“°JM“’xT“°x’vJrwxrzt’Jrp°rpββJ Up|xTYXJ
JournaljofjRapidjMethodsjandjAutomationjinjMicrobiologyVJ1994VJbVJabWad 2

26 ppplicationsJofJbioluminescenceJinJtheJdairyJindustryXJJournaljofjDairyjScienceVJ1993VJfeVJb__gWad 4 64

25 txtendingJtheJshelfWlifeJofJcottageJcheeseJusingJmonolaurinXJFoodjResearchjInternationalVJ1993VJaeVJaZbWaZg7 13

24 ”redictiveJModelingJofJ”sychrotrophicJqacillusJcereusXJJournaljofjFoodjProtectionVJ1993VJdeVJegcWegg 2.5 36

23 TheJdetectionJofJfoodborneJpathogensJbyJtheJpolymeraseJchainJreactionJR”r°SXJFoodjResearchj
InternationalVJ1992VJadVJcdfWceh 7 17

(1992-1996)
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22 TwtJp””|xrpTx“’JofJpT”Jqx“|UMx’tβrt’rtJu“°JtheJpββtββMt’TJofJMx|zJ Up|xTYJandJ
uprT“°YJwYvxt’tXJJournaljofjRapidjMethodsjandjAutomationjinjMicrobiologyVJ1992VJ_VJ_fhW_hb 37

21 TheJuseJofJtheJbactofossJinstrumentJtoJdetermineJtheJmicrobialJqualityJofJrawJmilksJandJ
pasteurizedJproductsXJInternationaljDairyjJournalVJ1991VJ_VJ_efW_ga 3.5 4

20 pnJelectricalJmethodJforJdetectingJ|isteriaJsppXJLettersjinjAppliedjMicrobiologyVJ1989VJhVJ_ahW_ba 2.9 17

19 TheJeffectJofJextendedJlowWtemperatureJstorageJofJrawJmilkJonJtheJqualityJofJpasteurizedJandJUwTJ
milkXJFoodjMicrobiologyVJ1988VJdVJfdWgf 6 21

18 TheJqualityJofJskimWmilkJpowderJproducedJfromJrawJmilkJstoredJatJa´°rXJFoodjMicrobiologyVJ1988VJdVJghWhe6 8

17 ”redictionJofJtheJshelfWlifeJofJpasteurizedJmilkJatJdifferentJstorageJtemperaturesXJJournaljofjAppliedj
BacteriologyVJ1988VJedVJaehWafg 24

16 TheJrelationJbetweenJtemperatureJandJgrowthJofJbacteriaJinJdairyJproductsXJFoodjMicrobiologyVJ
1987VJcVJ_fbW_gd 6 41

15 tffectJofJlowWtemperatureJstorageJonJtheJbacteriologicalJqualityJofJrawJmilkXJFoodjMicrobiologyVJ
1987VJcVJagdWah_ 6 43

14 UseJofJMilkJtnzymesJasJxndicesJofJweatJTreatmentXJJournaljofjFoodjProtectionVJ1986VJchVJeheWfZd 2.5 104
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