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199 Antimicrobial photodynamic treatment as an alternative approach for Alicyclobacillus
acidoterrestris inactivation. International Journal of Food Microbiology, 2020, 333, 108803. 4.7 10

200 Personality traits and food consumption: an overview of recent research. Current Opinion in Food
Science, 2020, 33, 91-97. 8.0 10

201
Quantitative microbial spoilage risk assessment (QMSRA) of pasteurized strawberry purees by
Aspergillus fischeri (teleomorph Neosartorya fischeri). International Journal of Food Microbiology,
2020, 333, 108781.

4.7 10

202
Paraprobiotics obtained by six different inactivation processes: impacts on the biochemical parameters
and intestinal microbiota of Wistar male rats. International Journal of Food Sciences and Nutrition,
2021, 72, 1057-1070.

2.8 10

203 Can sucrose-substitutes increase the antagonistic activity against foodborne pathogens, and improve
the technological and functional properties of sheep milk kefir?. Food Chemistry, 2021, 351, 129290. 8.2 10

204 Microbial contaminants in powdered infant formula: what is the impact of spray-drying on microbial
inactivation?. Current Opinion in Food Science, 2021, 42, 195-202. 8.0 10

205
Raw milk processing by highâ€•intensity ultrasound and conventional heat treatments: Microbial profile
by amplicon sequencing and physical stability during storage. International Journal of Dairy
Technology, 2022, 75, 115-128.

2.8 10

206 Hearts of palms preserves and botulism in Brazil: An overview of outbreaks, causes and risk
management strategies. Trends in Food Science and Technology, 2013, 34, 80-95. 15.1 9

207 Characterization of novel small RNAs (sRNAs) contributing to the desiccation response of
<i>Salmonella enterica</i> serovar Typhimurium. RNA Biology, 2019, 16, 1643-1657. 3.1 9

208 Pathogen subtyping tools for risk assessment and management of produce-borne outbreaks. Current
Opinion in Food Science, 2020, 32, 83-89. 8.0 9

209 Quantitative microbiological risk assessment in dairy products: Concepts and applications. Trends in
Food Science and Technology, 2021, 111, 610-616. 15.1 9

210 Traceability: Perception and attitudes of artisanal cheese producers in Brazil. Journal of Dairy
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