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ARTICLE IF CITATIONS

Quality attributes optimization of orange juice subjected to multi-frequency thermosonication:
Alicyclobacillus acidoterrestris spore inactivation and applied spectroscopy ROS characterization.
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Sonozonation: Enhancing the antimicrobial efficiency of aqueous ozone washing techniques on
cherry tomato. Ultrasonics Sonochemistry, 2020, 64, 105059.

Kinetic modeling of inactivation of natural microbiota and Escherichia coli on cherry tomato treated

with fixed multi-frequency sonication. Ultrasonics Sonochemistry, 2020, 64, 105035. 8.2 20

Storage effects on the quality quartet of orange juice submitted to moderate thermosonication:

Predictive modeling and odor fingerprinting approach. Ultrasonics Sonochemistry, 2020, 64, 104982.




