
Tekla IzsÃ³

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/3087080/publications.pdf

Version: 2024-02-01

11

papers

126

citations

5

h-index

1684188

10

g-index

1372567

11

all docs

11

docs citations

11

times ranked

111

citing authors



Tekla IzsÃ³

2

# Article IF Citations

1 Balancing the desire to decrease food waste with requirements of food safety. Trends in Food Science
and Technology, 2019, 84, 74-76. 15.1 42

2 Consumer practices and prevalence of Campylobacter, Salmonella and norovirus in kitchens from six
European countries. International Journal of Food Microbiology, 2021, 347, 109172. 4.7 29

3 Kitchen layouts and consumersâ€™ food hygiene practices: Ergonomics versus safety. Food Control,
2022, 131, 108433. 5.5 15

4 Young Peopleâ€™s Views on Food Hygiene and Food Safety: A Multicentre Qualitative Study. Education
Sciences, 2021, 11, 261. 2.6 13

5 Cross-contamination of lettuce with Campylobacter spp. via cooking salt during handling raw
poultry. PLoS ONE, 2021, 16, e0250980. 2.5 9

6 Possibilities of targeting in food chain safety risk communication. Acta Alimentaria, 2018, 47, 307-314. 0.7 5

7 Paradoxical risk mitigation behavior in private households. Food Control, 2022, 138, 109032. 5.5 5

8 Consumersâ€™ willingness to buy dairy product imitations (analogues) based on structural equation
modelling. British Food Journal, 2019, 121, 835-848. 2.9 4

9 Assessment of Dietary Exposure and Risk of DDT Concerning Freshwater Fish Aquaculture. Applied
Sciences (Switzerland), 2020, 10, 9083. 2.5 3

10
Data on European kitchen layouts belonging to vulnerable consumers (elderly people and young) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 387 Td (families with children or pregnant women) and risk-takers (young single men). Data in Brief, 2021, 38,

107362.
1.0 1

11 The Effect of Foreign Fats on the Physical Properties of Anhydrous Milk Fat. Periodica Polytechnica:
Chemical Engineering, 2018, 62, 182. 1.1 0


