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i Paper IF Citations

126 TranscriptomicMProfileMandMProbioticMPropertiesMofMPrecadaptedMtoM’dibleMOilsdMFrontierskink
MicrobiologybM2021bMghbMmjmfji 5.7 0

125 MolecularMidentificationMandMantibioticMresistanceMofMbacteriocinogenicMlacticMacidMbacteriaMisolatedM
fromMtableMolivesdMArchiveskofkMicrobiologybM2021bMhfibMkomclfm 3 3

124 TheMlifeMandMtimesMofMyeastsMinMtraditionalMfoodMfermentationsdMCriticalkReviewskinkFoodkSciencekandk
NutritionbM2020bMlfbMigficigih 11.5 23

123
ñnMsilicoMmappingMofMmicrobialMcommunitiesMandMstressMresponsesMinMaMporcineMslaughterhouseMandM
porkMproductsMthroughMitsMproductionMchainbMandMtheMefficacyMofMéL’MdisinfectantdMFoodkResearchk
InternationalbM2020bMgilbMgfojnl

7 1

122 NewMinsightsMintoMtheMmolecularMeffectsMandMprobioticMpropertiesMofMLactobacillusMpentosusM
precadaptedMtoMedibleMoilsdMLWTkykFoodkSciencekandkTechnologybM2019bMgfobMgkicglh 5.4 8

121 wntibioticMresistanceMinMfoodborneMbacteriadMTrendskinkFoodkSciencekandkTechnologybM2019bMnjbMjgcjj 15.3 81

120 NewMinsightsMintoMtheMroleMofMplasmidsMfromMprobioticMLactobacillusMpentosusMMPcgfMinMwloreˆ–aMtableM
oliveMbrineMfermentationdMScientifickReportsbM2019bMobMgfoin 4.9 5

119 ProteomicManalysisMofMLactobacillusMpentosusMforMtheMidentificationMofMpotentialMmarkersMofMadhesionM
andMotherMprobioticMfeaturesdMFoodkResearchkInternationalbM2018bMgggbMkncll 7 17

118 OpportunisticMFoodcxorneMPathogensM2018bMhlocifl 4

117
ñnfluenceMofMaMdietMenrichedMwithMvirginMoliveMoilMorMbutterMonMmouseMgutMmicrobiotaMandMitsM
correlationMtoMphysiologicalMandMbiochemicalMparametersMrelatedMtoMmetabolicMsyndromedMPLoSkONEbM
2018bMgibMefgofiln

3.7 48

116
yhangesMinMGutMMicrobiotaMLinkedMtoMaMReductionMinMSystolicMxloodMPressureMinMSpontaneouslyM
éypertensiveMRatsMFedManM’xtraMVirginMOliveMOilc’nrichedMzietdMPlantkFoodskforkHumankNutritionbM
2018bMmibMgcl

3.9 25

115 ProteomicManalysisMofMLactobacillusMpentosusMforMtheMidentificationMofMpotentialMmarkersMinvolvedMinM
acidMresistanceMandMtheirMinfluenceMonMotherMprobioticMfeaturesdMFoodkMicrobiologybM2018bMmhbMigcin 6 20

114 zecipheringMResistomeMandMVirulomeMziversityMinMaMPorcineMSlaughterhouseMandMPorkMProductsM
ThroughMñtsMProductionMyhaindMFrontierskinkMicrobiologybM2018bMobMhfoo 5.7 10

113 ’fficacyMofMOéL’OcaMmultidrugMeffluxcpumpMinhibitorcasMaMdisinfectantMagainstMsurfaceMbacteriadM
EnvironmentalkResearchbM2018bMglkbMgiicgio 7.9 4

112
ñnMsilicoMgenomicMinsightsMintoMaspectsMofMfoodMsafetyMandMdefenseMmechanismsMofMaMpotentiallyM
probioticMLactobacillusMpentosusMMPcgfMisolatedMfromMbrinesMofMnaturallyMfermentedMwloreˆ–aMgreenM
tableMolivesdMPLoSkONEbM2017bMghbMefgmlnfg

3.7 13

111 ñnsightMintoMPotentialMProbioticMMarkersMPredictedMinMMPcgfMGenomeMSequencedMFrontierskink
MicrobiologybM2017bMnbMnog 5.7 26

110 ’ffectsMofMyolistinMandMxacteriocinsMyombinationsMonMtheMñnMVitroMGrowthMofM’scherichiaMcoliMStrainsM
fromMSwineMOrigindMProbioticskandkAntimicrobialkProteinsbM2016bMnbMgnicgof 5.5 20
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109 yompleteMGenomeMSequenceMofMaMPotentialMProbioticbMLactobacillusMpentosusMMPcgfbMñsolatedMfromM
FermentedMwloreˆ–aMTableMOlivesdMGenomekAnnouncementsbM2016bMjbM 7

108
xiocideMtolerancebMphenotypicMandMmolecularMresponseMofMlacticMacidMbacteriaMisolatedMfromM
naturallycfermentedMwloreˆ–aMtableMtoMdifferentMphysicocchemicalMstressesdMFoodkMicrobiologybM2016bM
lfbMgcgh

6 16

107
yomparativeMproteomicManalysisMofMaMpotentiallyMprobioticMLactobacillusMpentosusMMPcgfMforMtheM
identificationMofMkeyMproteinsMinvolvedMinMantibioticMresistanceMandMbiocideMtolerancedMInternationalk
JournalkofkFoodkMicrobiologybM2016bMhhhbMncgk

5.8 20

106 ProduceMfromMwfricaTsMGardenspMPotentialMforMLeafyMVegetableMandMFruitMFermentationsdMFrontierskink
MicrobiologybM2016bMmbMong 5.7 20

105 FermentedMwloreˆ–aMTableMOlivesMasMaMSourceMofMPotentialMProbioticMStrainsdMFrontierskinkMicrobiologybM
2016bMmbMgkni 5.7 42

104
yorrelationMbetweenMantibioticMandMbiocideMresistanceMinMmesophilicMandMpsychrotrophicM
PseudomonasMsppdMisolatedMfromMslaughterhouseMsurfacesMthroughoutMmeatMchainMproductiondMFoodk
MicrobiologybM2015bMkgbMiicjj

6 33

103 NewMinsightsMinMantibioticMresistanceMofMLactobacillusMspeciesMfromMfermentedMfoodsdMFoodkResearchk
InternationalbM2015bMmnbMjlkcjng 7 70

102 wpplicationMofMLactobacillusMplantarumMLboMasMstarterMcultureMinMcaperMberryMfermentationdMLWTkyk
FoodkSciencekandkTechnologybM2015bMlfbMmnncmoj 5.4 20

101
TheMcontroversialMnatureMofMtheMWeissellaMgenuspMtechnologicalMandMfunctionalMaspectsMversusMwholeM
genomeManalysiscbasedMpathogenicMpotentialMforMtheirMapplicationMinMfoodMandMhealthdMFrontierskink
MicrobiologybM2015bMlbMggom

5.7 56

100 wntimicrobialMresistanceMdeterminantsMinMantibioticMandMbiocidecresistantMgramcnegativeMbacteriaM
fromMorganicMfoodsdMFoodkControlbM2014bMimbMocgj 6.2 29

99 GeneticMdeterminantsMofMantimicrobialMresistanceMinMGramMpositiveMbacteriaMfromMorganicMfoodsdM
InternationalkJournalkofkFoodkMicrobiologybM2014bMgmhbMjockl 5.8 21

98 SynergisticMactivityMofMbiocidesMandMantibioticsMonMresistantMbacteriaMfromMorganicallyMproducedM
foodsdMMicrobialkDrugkResistancebM2014bMhfbMinicog 2.9 1

97 wfricanMfermentedMfoodsMandMprobioticsdMInternationalkJournalkofkFoodkMicrobiologybM2014bMgofbMnjcol 5.8 140

96 TheMgenusMPediococcusM2014bMikociml 8

95 ’ffectMofMautochthonousMbacteriocincproducingMLactococcusMlactisMonMbacterialMpopulationMdynamicsM
andMgrowthMofMhalotolerantMbacteriaMinMxrazilianMcharquidMFoodkMicrobiologybM2014bMjjbMholcifg 6 11

94
RoleMofM’frwxMeffluxMpumpMinMbiocideMtoleranceMandMantibioticMresistanceMofM’nterococcusMfaecalisM
andM’nterococcusMfaeciumMisolatedMfromMtraditionalMfermentedMfoodsMandMtheMeffectMofM’zTwMasM
’frwxMinhibitordMFoodkMicrobiologybM2014bMjjbMhjockm

6 42

93 TheMgeneraMxacillusbMGeobacillusMandMéalobacillusM2014bMkkkckmf

92 ziversitybMdistributionMandMquantificationMofMantibioticMresistanceMgenesMinMgoatMandMlambM
slaughterhouseMsurfacesMandMmeatMproductsdMPLoSkONEbM2014bMobMeggjhkh 3.7 12

(2014-2016)
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91
wntibioticMmultiresistanceManalysisMofMmesophilicMandMpsychrotrophicMPseudomonasMsppdMisolatedM
fromMgoatMandMlambMslaughterhouseMsurfacesMthroughoutMtheMmeatMproductionMprocessdMAppliedkandk
EnvironmentalkMicrobiologybM2014bMnfbMlmohcnfl

4.8 23

90
PreservationMofMManzanillaMwloreˆ–aMcrackedMgreenMtableMolivesMbyMhighMhydrostaticMpressureM
treatmentsMsinglyMorMinMcombinationMwithMnaturalMantimicrobialsdMLWTkykFoodkSciencekandkTechnologybM
2014bMklbMjhmcjig

5.4 18

89
wntibioticMresistanceMofMLactobacillusMpentosusMandMLeuconostocMpseudomesenteroidesMisolatedM
fromMnaturallycfermentedMwloreˆ–aMtableMolivesMthroughoutMfermentationMprocessdMInternationalk
JournalkofkFoodkMicrobiologybM2014bMgmhbMggfcn

5.8 60

88 ’ffectMofMenterocinMwScjnMsinglyMorMinMcombinationMwithMbiocidesMonMplanktonicMandMsessileMxdMcereusdM
FoodkControlbM2013bMijbMmjicmkg 6.2 5

87 PrevalenceMofMbacteriaMresistantMtoMantibioticsMandeorMbiocidesMonMmeatMprocessingMplantMsurfacesM
throughoutMmeatMchainMproductiondMInternationalkJournalkofkFoodkMicrobiologybM2013bMglgbMomcgfl 5.8 34

86
PhenotypicMandMmolecularMantibioticMresistanceMprofileMofM’nterococcusMfaecalisMandM’nterococcusM
faeciumMisolatedMfromMdifferentMtraditionalMfermentedMfoodsdMFoodbornekPathogenskandkDiseasebM
2013bMgfbMgjico

3.8 31

85 yomparativeMproteomicManalysisMofMListeriaMmonocytogenesMexposedMtoMenterocinMwScjnMinM
planktonicMandMsessileMstatesdMInternationalkJournalkofkFoodkMicrobiologybM2013bMglmbMhfhcm 5.8 18

84 xacteriocinspMNaturalMWeaponsMforMyontrolMofMFoodMPathogensM2013bMjmgcjoj 2

83
yombinedMtreatmentsMofMenterocinMwScjnMwithMbiocidesMtoMimproveMtheMinactivationMofM
methicillincsensitiveMandMmethicillincresistantMStaphylococcusMaureusMplanktonicMandMsessileMcellsdM
InternationalkJournalkofkFoodkMicrobiologybM2013bMglibMolcgff

5.8 24

82 xiocideMtoleranceMinMbacteriadMInternationalkJournalkofkFoodkMicrobiologybM2013bMglhbMgichk 5.8 145

81 xiocideMandMcopperMtoleranceMinMenterococciMfromMdifferentMsourcesdMJournalkofkFoodkProtectionbM
2013bMmlbMgnflco 2.5 14

80 FermentationMofMyaperMProductsM2012bMhfgchfn 1

79 yharacterizationMofMlacticMacidMbacteriaMfromMnaturallycfermentedMManzanillaMwloreˆ–aMgreenMtableM
olivesdMFoodkMicrobiologybM2012bMihbMifncgl 6 78

78 xacteriocinsM2012bMigmciih 1

77 ñnactivationMofMSalmonellaMentericaMcellsMinMSpanishMpotatoMomeletteMbyMhighMhydrostaticMpressureM
treatmentsdMInnovativekFoodkSciencekandkEmergingkTechnologiesbM2012bMgjbMhkcif 6.8 6

76 ñncreasingMtheMmicrobialMinactivationMofMStaphylococcusMaureusMinMsaucesMbyMaMcombinationMofM
enterocinMwScjnMandMhcnitropropanolbMandMmildMheatMtreatmentsdMFoodkControlbM2012bMhkbMmjfcmjj 6.2 2

75 ñsolationMandMidentificationMofMbacteriaMfromMorganicMfoodspMSensitivityMtoMbiocidesMandMantibioticsdM
FoodkControlbM2012bMhlbMmicmn 6.2 34

74 yharacterizationMofM’nterococcusMfaecalisMandM’nterococcusMfaeciumMfromMwildMflowersdMAntoniekVank
LeeuwenhoekbM2012bMgfgbMmfgcgg 2.1 6
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73 ’ffectMofMenterocinMwScjnMinMcombinationMwithMbiocidesMonMplanktonicMandMsessileMListeriaM
monocytogenesdMFoodkMicrobiologybM2012bMifbMkgcn 6 40

72 FoodMwpplicationsMandMRegulationM2011bMikiciof 7

71 ñnhibitionMofMspoilageMandMtoxigenicMxacillusMspeciesMinMdoughMfromMwheatMflourMbyMtheMcyclicMpeptideM
enterocinMwScjndMFoodkControlbM2011bMhhbMmklcmlg 6.2 25

70 ziversityMandMapplicationsMofMxacillusMbacteriocinsdMFEMSkMicrobiologykReviewsbM2011bMikbMhfgcih 15.1 323

69
yulturecindependentMstudyMofMtheMdiversityMofMmicrobialMpopulationsMinMbrinesMduringMfermentationM
ofMnaturallycfermentedMwloreˆ–aMgreenMtableMolivesdMInternationalkJournalkofkFoodkMicrobiologybM2011bM
gjjbMjnmcol

5.8 106

68 ’nterococciMasMprobioticsMandMtheirMimplicationsMinMfoodMsafetydMInternationalkJournalkofkFoodk
MicrobiologybM2011bMgkgbMghkcjf 5.8 423

67 wnnotatedMgenomeMsequenceMofMLactobacillusMpentosusMMPcgfbMwhichMhasMprobioticMpotentialbMfromM
naturallyMfermentedMwloreˆ–aMgreenMtableMolivesdMJournalkofkBacteriologybM2011bMgoibMjkkoclf 3.5 21

66 GenomeMsequenceMofMWeissellaMthailandensisMfshjchdMJournalkofkBacteriologybM2011bMgoibMknln 3.5 5

65
ñncreasedMinactivationMofMexopolysaccharidecproducingMPediococcusMparvulusMinMappleMjuiceMbyM
combinedMtreatmentMwithMenterocinMwScjnMandMhighcintensityMpulsedMelectricMfielddMJournalkofkFoodk
ProtectionbM2010bMmibMiocji

2.5 15

64 MultipleMrolesMofMStaphylococcusMaureusMenterotoxinspMpathogenicitybMsuperantigenicMactivitybMandM
correlationMtoMantibioticMresistancedMToxinsbM2010bMhbMhggmcig 4.9 106

63 ’ffectMofMpolytheneMfilmMactivatedMwithMenterocinM’JomMinMcombinationMwithM’zTwMagainstMxacillusM
coagulansdMLWTkykFoodkSciencekandkTechnologybM2010bMjibMkgjckgn 5.4 16

62 wntimicrobialMactivitybMsafetyMaspectsbMandMsomeMtechnologicalMpropertiesMofMbacteriocinogenicM
’nterococcusMfaeciumMfromMartisanalMTunisianMfermentedMmeatdMFoodkControlbM2010bMhgbMjlhcjmf 6.2 73

61 wMquantitativeMrealctimeMPyRMassayMforMquantificationMofMviableMListeriaMmonocytogenesMcellsMafterM
bacteriocinMinjuryMinMfoodcfirstMinsightsdMCurrentkMicrobiologybM2010bMlgbMkgkco 2.4 11

60 ’ffectMofMenterocinM’JomMagainstMGeobacillusMstearothermophilusMvegetativeMcellsMandMendosporesM
inMcannedMfoodsMandMbeveragesdMEuropeankFoodkResearchkandkTechnologybM2010bMhifbMkgickgo 3.4 12

59 PotentialMwpplicationsMofMtheMyyclicMPeptideM’nterocinMwScjnMinMtheMPreservationMofMVegetableM
FoodsMandMxeveragesdMProbioticskandkAntimicrobialkProteinsbM2010bMhbMmmcno 5.5 43

58 wntibacterialMactivityMofMcarvacrolMandMhcnitrocgcpropanolMagainstMsingleMandMmixedMpopulationsMofM
foodborneMpathogenicMbacteriaMinMcornMflourMdoughdMFoodkMicrobiologybM2010bMhmbMhmjco 6 8

57 ñsolationMandMidentificationMofM’nterococcusMfaeciumMfromMseafoodspMantimicrobialMresistanceMandM
productionMofMbacteriocinclikeMsubstancesdMFoodkMicrobiologybM2010bMhmbMokkclg 6 59

56 MicrobialMantagonistsMtoMfoodcborneMpathogensMandMbiocontroldMCurrentkOpinionkinkBiotechnologybM
2010bMhgbMgjhcn 11.4 106

(2010-2012)

5



55 wssayMofMenterocinMwScjnMforMinhibitionMofMfoodborneMpathogensMinMdessertsdMJournalkofkFoodk
ProtectionbM2009bMmhbMglkjco 2.5 13

54 ResponseMofMxacillusMcereusMwTyyMgjkmoMtoMchallengesMwithMsublethalMconcentrationsMofMenterocinM
wScjndMBMCkMicrobiologybM2009bMobMhhm 4.5 18

53 ñnactivationMofMGeobacillusMstearothermophilusMinMcannedMfoodMandMcoconutMmilkMsamplesMbyM
additionMofMenterocinMwScjndMFoodkMicrobiologybM2009bMhlbMhnocoi 6 17

52 ’ffectMofMenterocinMwScjnMinMcombinationMwithMhighcintensityMpulsedcelectricMfieldMtreatmentMagainstM
theMspoilageMbacteriumMLactobacillusMdiolivoransMinMappleMjuicedMFoodkMicrobiologybM2009bMhlbMjogcl 6 24

51 MicrobialMdiversityMchangesMinMsoybeanMsproutsMtreatedMwithMenterocinMwScjndMFoodkMicrobiologybM
2009bMhlbMohhcl 6 11

50 ñnhibitionMofMSalmonellaMentericaMyellsMinMzelicTypeMSaladMbyM’nterocinMwScjnMinMyombinationMwithM
OtherMwntimicrobialsdMProbioticskandkAntimicrobialkProteinsbM2009bMgbMnkcof 5.5 15

49 ’valuationMofMantimicrobialMandMproteolyticMactivityMofMenterococciMisolatedMfromMfermentedM
productsdMEuropeankFoodkResearchkandkTechnologybM2009bMhifbMlicmf 3.4 14

48 wntistaphylococcalMeffectMofMenterocinMwScjnMinMbakeryMingredientsMofMvegetableMoriginbMaloneMandMinM
combinationMwithMselectedMantimicrobialsdMJournalkofkFoodkSciencebM2009bMmjbMMinjco 3.4 16

47
’nhancedMbactericidalMactivityMofMenterocinMwScjnMinMcombinationMwithMessentialMoilsbMnaturalM
bioactiveMcompoundsMandMchemicalMpreservativesMagainstMListeriaMmonocytogenesMinMreadyctoceatM
saladdMFoodkandkChemicalkToxicologybM2009bMjmbMhhglchi

4.7 58

46 VirulenceMfactorsbMantibioticMresistancebMandMbacteriocinsMinMenterococciMfromMartisanMfoodsMofManimalM
origindMFoodkControlbM2009bMhfbMingcink 6.2 80

45 MultilocusMsequenceMtypingMofM’nterococcusMfaecalisMfromMvegetableMfoodsMrevealsMtwoMnewM
sequenceMtypesdMFoodbornekPathogenskandkDiseasebM2009bMlbMihgcm 3.8 7

44 wntibacterialMprotectionMbyMenterocinMwScjnMinMsportMandMenergyMdrinksMwithMlessMacidicMpéMvaluesdM
JournalkofkFoodkProtectionbM2009bMmhbMnngcj 2.5 4

43
ñnhibitionMofMxacillusMcereusMandMxacillusMweihenstephanensisMinMrawMvegetablesMbyMapplicationMofM
washingMsolutionsMcontainingMenterocinMwScjnMaloneMandMinMcombinationMwithMotherMantimicrobialsdM
FoodkMicrobiologybM2008bMhkbMmlhcmf

6 36

42
yomparativeManalysisMofMgeneticMdiversityMandMincidenceMofMvirulenceMfactorsMandMantibioticM
resistanceMamongMenterococcalMpopulationsMfromMrawMfruitMandMvegetableMfoodsbMwaterMandMsoilbMandM
clinicalMsamplesdMInternationalkJournalkofkFoodkMicrobiologybM2008bMghibMincjo

5.8 141

41 zetectionMofMebpMVendocarditiscMandMbiofilmcassociatedMpilusWMgenesMinMenterococcalMisolatesMfromM
clinicalMandMnoncclinicalMorigindMInternationalkJournalkofkFoodkMicrobiologybM2008bMghlbMghicl 5.8 16

40
xacteriocincproducingMLactobacillusMstrainsMisolatedMfromMpotoMpotobMaMyongoleseMfermentedMmaizeM
productbMandMgeneticMfingerprintingMofMtheirMplantaricinMoperonsdMInternationalkJournalkofkFoodk
MicrobiologybM2008bMghmbMgnchk

5.8 37

39
xiodiversityMofMtheMmicrobialMcommunityMinMaMSpanishMfarmhouseMcheeseMasMrevealedMbyM
culturecdependentMandMculturecindependentMmethodsdMInternationalkJournalkofkFoodkMicrobiologybM
2008bMghmbMhffcn

5.8 69

38
’nhancedMbactericidalMeffectMofMenterocinMwScjnMinMcombinationMwithMhighcintensityMpulsedcelectricM
fieldMtreatmentMagainstMSalmonellaMentericaMinMappleMjuicedMInternationalkJournalkofkFoodk
MicrobiologybM2008bMghnbMhjjco

5.8 46
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37 VegetableMFermentationsM2008bMgjkcglg 5

36 wpplicationMofMbacteriocinsMinMtheMcontrolMofMfoodborneMpathogenicMandMspoilageMbacteriadMCriticalk
ReviewskinkBiotechnologybM2008bMhnbMghkckh 9.4 200

35 ñnactivationMofMexopolysaccharideMandMichydroxypropionaldehydecproducingMlacticMacidMbacteriaMinM
appleMjuiceMandMappleMciderMbyMenterocinMwScjndMFoodkandkChemicalkToxicologybM2008bMjlbMggjickg 4.7 27

34 RiskMfactorsMinMenterococciMisolatedMfromMfoodsMinMMoroccopMdeterminationMofMantimicrobialM
resistanceMandMincidenceMofMvirulenceMtraitsdMFoodkandkChemicalkToxicologybM2008bMjlbMhljnckh 4.7 60

33 yombinedMphysicocchemicalMtreatmentsMbasedMonMenterocinMwScjnMforMinactivationMofMGramcnegativeM
bacteriaMinMsoybeanMsproutsdMFoodkandkChemicalkToxicologybM2008bMjlbMhoghchg 4.7 40

32 ñnhibitionMofMfoodMpoisoningMandMpathogenicMbacteriaMbyMLactobacillusMplantarumMstrainMhdoMisolatedM
fromMbenMsaalgabMbothMinMaMcultureMmediumMandMinMfooddMFoodkControlbM2008bMgobMnjhcnjn 6.2 17

31 ñnactivationMofMListeriaMmonocytogenesMinMrawMfruitsMbyMenterocinMwScjndMJournalkofkFoodkProtectionbM
2008bMmgbMhjlfcm 2.5 37

30
yharacterizationMofMaMbacteriocincproducingMstrainMofM’nterococcusMfaecalisMfromMcowâ��sMmilkMusedMinM
theMproductionMofMMoroccanMtraditionalMdairyMfoodsdMWorldkJournalkofkMicrobiologykandk
BiotechnologybM2008bMhjbMoomcgffg

4.4 10

29 TreatmentMofMvegetableMsaucesMwithMenterocinMwScjnMaloneMorMinMcombinationMwithMphenolicM
compoundsMtoMinhibitMproliferationMofMStaphylococcusMaureusdMJournalkofkFoodkProtectionbM2007bMmfbMjfkcgg2.5 57

28 ’fficacyMofMenterocinMwScjnMagainstMbacilliMinMreadyctoceatMvegetableMsoupsMandMpureesdMJournalkofk
FoodkProtectionbM2007bMmfbMhiiocjk 2.5 37

27
zifferentiationMandMcharacterizationMbyMmolecularMtechniquesMofMxacillusMcereusMgroupMisolatesMfromM
potoMpotoMandMdˆ'guˆ'bMtwoMtraditionalMcerealcbasedMfermentedMfoodsMofMxurkinaMFasoMandMRepublicM
ofMyongodMJournalkofkFoodkProtectionbM2007bMmfbMgglkcmi

2.5 27

26 ziversityMofMenterococcalMbacteriocinsMandMtheirMgroupingMinMaMnewMclassificationMschemedMFEMSk
MicrobiologykReviewsbM2007bMigbMhoicigf 15.1 280

25 xacteriocincbasedMstrategiesMforMfoodMbiopreservationdMInternationalkJournalkofkFoodkMicrobiologybM
2007bMghfbMkgcmf 5.8 765

24 SemicpreparativeMscaleMpurificationMofMenterococcalMbacteriocinMenterocinM’JombMandMevaluationMofM
substratesMforMitsMproductiondMJournalkofkIndustrialkMicrobiologykandkBiotechnologybM2007bMijbMmmocnk 4.2 10

23 ñnhibitionMofMtoxicogenicMxacillusMcereusMinMricecbasedMfoodsMbyMenterocinMwScjndMInternationalk
JournalkofkFoodkMicrobiologybM2006bMgflbMgnkcoj 5.8 92

22
yulturecindependentManalysisMofMtheMmicrobialMcompositionMofMtheMwfricanMtraditionalMfermentedM
foodsMpotoMpotoMandMdˆ'guˆ'MbyMusingMthreeMdifferentMzNwMextractionMmethodsdMInternationalkJournalk
ofkFoodkMicrobiologybM2006bMgggbMhhncii

5.8 91

21 ñsolationMofMbacteriocinogenicMLactobacillusMplantarumMstrainsMfromMbenMsaalgabMaMtraditionalM
fermentedMgruelMfromMxurkinaMFasodMInternationalkJournalkofkFoodkMicrobiologybM2006bMgghbMjjckf 5.8 60

20 PlasmidMprofileMpatternsMandMpropertiesMofMpediococciMisolatedMfromMcaperMfermentationsdMJournalkofk
FoodkProtectionbM2006bMlobMggmncnh 2.5 7

(2006-2008)
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19 ProductionMofMwntimicrobialMSubstancesMbyMxacteriaMñsolatedMfromMFermentedMTableMOlivesdMWorldk
JournalkofkMicrobiologykandkBiotechnologybM2006bMhhbMmlkcmln 4.4 21

18 MicrobiologicalMstudyMofMlacticMacidMfermentationMofMyaperMberriesMbyMmolecularMandM
culturecdependentMmethodsdMAppliedkandkEnvironmentalkMicrobiologybM2005bMmgbMmnmhco 4.8 72

17 QuantificationMofM’nterococcusMfaecalisMandM’nterococcusMfaeciumMinMdifferentMfoodsMusingM
rRNwctargetedMoligonucleotideMprobesdMJournalkofkMicrobiologicalkMethodsbM2005bMlgbMgnmcoh 2.8

16 ’nterocinMwScjnRJpMaMvariantMofMenterocinMwScjnMchromosomallyMencodedMbyM’nterococcusMfaeciumM
RJglMisolatedMfromMfooddMSystematickandkAppliedkMicrobiologybM2005bMhnbMinicom 4.2 68

15 ResistanceMtoMantimicrobialMagentsMinMlactobacilliMisolatedMfromMcaperMfermentationsdMAntoniekVank
LeeuwenhoekbM2005bMnnbMhmmcng 2.1 14

14 StabilityMofMenterocinMwScjnMinMfruitMandMvegetableMjuicesdMJournalkofkFoodkProtectionbM2005bMlnbMhfnkcoj 2.5 36
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