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j Paper IF Citations

162 PressureaOshearaOthermalaOandOinteractionOeffectsOonOqualityOattributesOofOpeaâ��dairyOproteinOcolloidalO
dispersionscOFoodkHydrocolloidsaO2022aOfhfaOfelmff 10.6 1

161 ProcessOdevelopmentOofOhighOpressurebbasedOtechnologiesOforOfoodoOresearchOadvancesOandOfutureO
perspectivescOCurrentkOpinionkinkFoodkScienceaO2021aOigaOglebgll 9.8 4

160 wioactiveOxompoundsOzxtractionOfromOtheOwlackOxarrotOPomaceOwithOvssistanceOofOHighOPressureO
ProcessingoOvnOOptimizationOStudycOWastekandkBiomasskValorizationaO2021aOfgaOjnjn 3.2 7

159 InfluenceOofOwaterOactivityOandOacidityOonOwacillusOcereusOsporeOinactivationOduringOcombinedOhighO
pressurebthermalOtreatmentcOLWTkzkFoodkSciencekandkTechnologyaO2021aOfikaOfffikj 5.4 3

158 TheOeffectOofOwaterOactivityOandOtemperatureOonOtheOinactivationOofOznterococcusOfaeciumOinOpeanutO
butterOduringOsuperheatedOsteamOsanitationOtreatmentcOFoodkControlaO2021aOfgjaOfelnig 6.2 2

157 zffectsOofOpressureaOshearaOtemperatureaOandOtheirOinteractionsOonOselectedOmilkOqualityOattributescO
JournalkofkDairykScienceaO2021aOfeiaOfjhfbfjil 4 14

156 –oamingOxharacteristicsOofOweveragesOandOItsORelevanceOtoO–oodOProcessingcOFoodkEngineeringk
ReviewsaO2020aOfgaOggnbgje 6.5 17

155 HighOPressureO–oodOProcessOyesignOforO–oodOSafetyOandOQualitycOFoodkEngineeringkSeriesaO2020aOjghbjjg 0.5 1

154 ThermalOandOhighbpressureOtreatmentOstabilityOofOeggbwhiteOavidinOinOaqueousOsolutioncOJournalkofk
FoodkProcesskEngineeringaO2020aOihaOefhimf 2.4

153 –oodOSafetyOzngineeringO2019aOnfbffh 2

152 zffectsOofOLipidOSolidOMassO–ractionOandONonbLipidOSolidsOonOxrystallizationOwehaviorsOofOModelO–atsO
underOHighOPressurecOMoleculesaO2019aOgiaO 4.8 2

151 HighOpressureOassistedOosmoticOdehydratedOgingerOslicescOJournalkofkFoodkEngineeringaO2019aOgilaOfnbgn 6 21

150 zffectOofOhighOpressureOonOmassOtransferOkineticsOofOgrannyOsmithOapplecODryingkTechnologyaO2018aO
hkaOfkhfbfkif 2.6 6

149 KineticOmodelingOofOascorbicOacidOdegradationOofOpineappleOjuiceOsubjectedOtoOcombinedO
pressurebthermalOtreatmentcOJournalkofkFoodkEngineeringaO2018aOggiaOkgble 6 23

148 QualityOchangesOinOcombinedOpressurebthermalOtreatedOacidifiedOvegetablesOduringOextendedO
ambientOtemperatureOstoragecOInnovativekFoodkSciencekandkEmergingkTechnologiesaO2018aOinaOfikbfjl 6.8 9

147 xompressionOHeatingOofOSelectedOPolymersOyuringOHighbPressureOProcessingcOJournalkofkFoodk
ProcesskEngineeringaO2017aOieaOefgifl 2.4 3

146 ImpactOofOThermalOandOPressurebwasedOTechnologiesOonOxarotenoidORetentionOandOQualityO
vttributesOinOTomatoOJuicecOFoodkandkBioprocesskTechnologyaO2017aOfeaOmembmfm 5.1 22
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145 OptimizationOofOanthocyaninsOextractionOfromOblackOcarrotOpomaceOwithOthermosonicationcOFoodk
ChemistryaO2017aOghlaOikfbile 8.5 54

144
InfluenceOofOhighOpressureOhomogenizationOwithOandOwithoutOlecithinOonOparticleOsizeOandO
physicochemicalOpropertiesOofOwheyOproteinbbasedOemulsionscOJournalkofkFoodkProcesskEngineeringaO
2017aOieaOefgjlm

2.4 14

143 zngineeringOProcessOxharacterizationOofOHighbPressureOHomogenizationâ��fromOLaboratoryOtoO
IndustrialOScalecOFoodkEngineeringkReviewsaO2017aOnaOfihbfkn 6.5 46

142 HighbPressureOProcessingOofOwroccoliOSproutsoOInfluenceOonOwioactivationOofO—lucosinolatesOtoO
IsothiocyanatescOJournalkofkAgriculturalkandkFoodkChemistryaO2017aOkjaOmjlmbmjmj 5.7 41

141 PressurebThermalOKineticsOofO–uranO–ormationOinOSelectedO–ruitOandOVegetableOJuicescOFoodkandk
BioprocesskTechnologyaO2017aOfeaOfnjnbfnkn 5.1 7

140 ImprovementsOinOemulsionOstabilityOofOdairyObeveragesOtreatedObyOhighOpressureOhomogenizationoOvO
pilotbscaleOfeasibilityOstudycOJournalkofkFoodkEngineeringaO2017aOfnhaOigbjg 6 27

139 ThermalOzffectsOonOLipidsOxrystallizationOKineticsOunderOHighOPressurecOCrystalkGrowthkandkDesignaO
2017aOflaOimhjbimih 3.5 2

138 HighOpressureOcrystallizationOofObinaryOfatOblendoOvOfeasibilityOstudycOInnovativekFoodkSciencekandk
EmergingkTechnologiesaO2016aOhmaOhegbhff 6.8 7

137 LethalityOenhancementOofOpressurebassistedOthermalOprocessingOagainstOwacillusOamyloliquefaciensO
sporesOinOlowbacidOmediaOusingOantimicrobialOcompoundscOFoodkControlaO2016aOjnaOghibgig 6.2 12

136 zffectOofOhighOpressureOprocessingOonOdispersiveOandOaggregativeOpropertiesOofOalmondOmilkcO
JournalkofkthekSciencekofkFoodkandkAgricultureaO2016aOnkaOhmgfbhe 4.3 16

135 –undamentalsOandOvpplicationsOofOHighbPressureOProcessingOTechnologycOFoodkEngineeringkSeriesaO
2016aOhbfl 0.5 13

134 MicrobiologicalOvspectsOofOHighbPressureOProcessingOofO–oodoOInactivationOofOMicrobialOVegetativeO
xellsOandOSporescOFoodkEngineeringkSeriesaO2016aOglfbgni 0.5 11

133 HighOPressureOzffectsOonOPackagingOMaterialscOFoodkEngineeringkSeriesaO2016aOlhbnh 0.5 5

132 InOSituOThermalaOVolumetricOandOzlectricalOPropertiesOofO–oodOMatricesOUnderOzlevatedOPressureOandO
theOTechniquesOzmployedOtoOMeasureOThemcOFoodkEngineeringkSeriesaO2016aOnlbfgf 0.5

131 HighOPressureOProcessingOzffectsOonOLipidsOThermophysicalOPropertiesOandOxrystallizationOKineticscO
FoodkEngineeringkReviewsaO2016aOmaOhnhbifh 6.5 22

130 PrinciplesOandOapplicationOofOhighOpressurebbasedOtechnologiesOinOtheOfoodOindustrycOAnnualkReviewk
ofkFoodkSciencekandkTechnologyaO2015aOkaOihjbkg 14.7 212

129 znergyORequirementsOforOvlternativeO–oodOProcessingOTechnologiesâ��PrinciplesaOvssumptionsaOandO
zvaluationOofOzfficiencycOComprehensivekReviewskinkFoodkSciencekandkFoodkSafetyaO2015aOfiaOjhkbjji 16.4 74

128
MicrobiologicalOefficacyOofOpressureOassistedOthermalOprocessingOandOnaturalOextractsOagainstO
wacillusOamyloliquefaciensOsporesOsuspendedOinOdeionizedOwaterOandObeefObrothcOFoodkandk
BioproductskProcessingaO2015aOnjaOfmhbfnf

4.9 7

(2015-2017)
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127 InactivationOofO—eobacillusOstearothermophilusOsporesOinOlowbacidOfoodsObyOpressurebassistedO
thermalOprocessingcOJournalkofkthekSciencekofkFoodkandkAgricultureaO2015aOnjaOflibm 4.3 9

126 QualityOofOshelfbstableOlowbacidOvegetablesOprocessedOusingOpressureâ��ohmicâ��thermalOsterilizationcO
LWTkzkFoodkSciencekandkTechnologyaO2014aOjlaOgihbgjg 5.4 26

125 zffectOofOhighOpressureOprocessingOonOtheOimmunoreactivityOofOalmondOmilkcOFoodkResearchk
InternationalaO2014aOkgaOgfjbggg 7 61

124 PrinciplesOofO–oodOProcessingO2014aOfbfj 9

123 HighbPressureOProcessingOofOSaladsOandOReadyOMealsO2014aOgjbhi 1

122 ScreeningOfoodsOforOprocessingbresistantObacterialOsporesOandOcharacterizationOofOaOpressurebOandO
heatbresistantOwacillusOlicheniformisOisolatecOJournalkofkFoodkProtectionaO2014aOllaOnimbji 2.5 6

121 InactivationOkineticsOandOinjuryOrecoveryOofOwacillusOamyloliquefaciensOsporesOinOlowbacidOfoodsO
duringOpressurebassistedOthermalOprocessingcOFoodkSciencekandkBiotechnologyaO2014aOghaOfmjfbfmjl 3 2

120 zffectOofOaOpostbpackagingOpasteurizationOprocessOonOinactivationOofOaOListeriaOinnocuaOsurrogateOinO
meatOproductscOFoodkSciencekandkBiotechnologyaO2014aOghaOfillbfimf 3 3

119 zstimationOofOvccumulatedOLethalityOUnderOPressurebvssistedOThermalOProcessingcOFoodkandk
BioprocesskTechnologyaO2014aOlaOkhhbkii 5.1 16

118
HighOpressureOprocessingOcontrolsOmicrobialOgrowthOandOminimallyOaltersOtheOlevelsOofOhealthO
promotingOcompoundsOinOgrapefruitOWxitrusOparadisiOMacfadXOjuicecOInnovativekFoodkSciencekandk
EmergingkTechnologiesaO2013aOfmaOlbfi

6.8 35

117 KineticsOofOwacillusOcoagulansOsporeOinactivationOinOtomatoOjuiceObyOcombinedOpressureâ��heatO
treatmentcOFoodkControlaO2013aOheaOfkmbflj 6.2 48

116
Pressureâ��ohmicâ��thermalOsterilizationoOvOfeasibleOapproachOforOtheOinactivationOofOwacillusO
amyloliquefaciensOandO—eobacillusOstearothermophilusOsporescOInnovativekFoodkSciencekandk
EmergingkTechnologiesaO2013aOfnaOffjbfgh

6.8 32

115 –oodOSafetyOzngineeringO2013aOihbkk 1

114 zstimatingOpressureOinducedOchangesOinOvegetableOtissueOusingOinOsituOelectricalOconductivityO
measurementOandOinstrumentalOanalysiscOJournalkofkFoodkEngineeringaO2013aOffiaOilbjk 6 22

113 KineticsOofOwacillusOcereusOsporeOinactivationOinOcookedOriceObyOcombinedOpressurebheatOtreatmentcO
JournalkofkFoodkProtectionaO2013aOlkaOkfkbgh 2.5 33

112 xombinedOeffectsOofOnisinaOsucroseOlaurateOesterOandOpressurebassistedOthermalOprocessingOtoO
inactivatewacillusOamyloliquefacienssporescOActakAlimentariaaO2013aOigaOhefbhel 1 1

111 —rapefruitOWxitrusOparadisiOMacfadXOphytochemicalsOcompositionOisOmodulatedObyOhouseholdO
processingOtechniquescOJournalkofkFoodkScienceaO2012aOllaOxngfbk 3.4 29

110
yeterminationOofOInbSituOThermalOxonductivityaOThermalOyiffusivityaOVolumetricOSpecificOHeatOandO
IsobaricOSpecificOHeatOofOSelectedO–oodsOUnderOPressurecOInternationalkJournalkofkFoodkPropertiesaO
2012aOfjaOfknbfml

3 22
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109 InfluenceOofOselectedOpackagingOmaterialsOonOsomeOqualityOaspectsOofOpressurebassistedOthermallyO
processedOcarrotsOduringOstoragecOLWTkzkFoodkSciencekandkTechnologyaO2012aOikaOihlbiil 5.4 30

108 HighbPressureOProcessingOofO–luidO–oodsO2012aOfenbfhh 9

107 ShelfbStableOzggbwasedOProductsOProcessedObyOHighOPressureOThermalOSterilizationcOFoodk
EngineeringkReviewsaO2012aOiaOjjbkl 6.5 15

106 MicrobialOdecontaminationOofOfoodObyOhighOpressureOprocessingO2012aOhlebiek 10

105 InactivationOofOListeriaOmonocytogenesOandOListeriaOinnocuaOinOyogurtOdrinkOapplyingOcombinationOofO
highOpressureOprocessingOandOmintOessentialOoilscOFoodkControlaO2011aOggaOfihjbfiif 6.2 35

104 xombinedOpressureâ��temperatureOeffectsOonOtheOchemicalOmarkerOWibhydroxybjbmethylbO
hWgHXbfuranoneXOformationOinOwheyOproteinOgelscOLWTkzkFoodkSciencekandkTechnologyaO2011aOiiaOgfifbgfik5.4 14

103 PulsedOzlectricO–ieldsOProcessingOwasicsO2011aOfjjbflj 1

102 xaseOStudiesOonOHighbPressureOProcessingOofO–oodsO2011aOhkbje 16

101 HighbpressureOeffectsOonOtheOmicrostructureaOtextureaOandOcolorOofOwhitebbrinedOcheesecOJournalkofk
FoodkScienceaO2011aOlkaOzhnnbiei 3.4 16

100 xombinedOpressurebtemperatureOeffectsOonOcarotenoidOretentionOandObioaccessibilityOinOtomatoO
juicecOJournalkofkAgriculturalkandkFoodkChemistryaO2011aOjnaOlmembfl 5.7 73

99 InfluenceOofOhighbpressureOprocessingOonOtheOprofileOofOpolyglutamylOjbmethyltetrahydrofolateOinO
selectedOvegetablescOJournalkofkAgriculturalkandkFoodkChemistryaO2011aOjnaOmlenbfl 5.7 20

98 UseOofOOscillatingOMagneticO–ieldsOinO–oodOPreservationO2011aOgggbghj 5

97
zfficacyOofOpressurebassistedOthermalOprocessingaOinOcombinationOwithOorganicOacidsaOagainstOwacillusO
amyloliquefaciensOsporesOsuspendedOinOdeionizedOwaterOandOcarrotOpureecOJournalkofkFoodkScienceaO
2010aOljaOMikbjg

3.4 21

96 MinimalOeffectsOofOhighbpressureOtreatmentOonOSalmonellaOentericaOserovarOTyphimuriumO
inoculatedOintoOpeanutObutterOandOpeanutOproductscOJournalkofkFoodkScienceaO2010aOljaOzjggbk 3.4 17

95 InactivationOofOwacillusOamyloliquefaciensOsporesObyOaOcombinationOofOsucroseOlaurateOandO
pressurebassistedOthermalOprocessingcOJournalkofkFoodkProtectionaO2010aOlhaOgeihbjg 2.5 14

94 –oodOPreservationoOHighOPressureO2010aOjihbjin

93 StorageOstabilityOofOlycopeneOinOtomatoOjuiceOsubjectedOtoOcombinedOpressurebheatOtreatmentscO
JournalkofkAgriculturalkandkFoodkChemistryaO2010aOjmaOmhejbfh 5.7 56

92 zvaluatingOtheOimpactOofOthermalOandOpressureOtreatmentOinOpreservingOtexturalOqualityOofOselectedO
foodscOLWTkzkFoodkSciencekandkTechnologyaO2010aOihaOjgjbjhi 5.4 51

(2010-2012)
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91 HighOPressureoO–oodOPropertiesOduringOProcessingO2010aOmfhbmfm

90 ImprovementOinOTextureOofOPressurebvssistedOThermallyOProcessedOxarrotsObyOxombinedO
PretreatmentOusingOResponseOSurfaceOMethodologycOFoodkandkBioprocesskTechnologyaO2010aOhaOlkgbllf 5.1 28

89 xompressibilityOandOdensityOofOselectOliquidOandOsolidOfoodsOunderOpressuresOupOtoOleeMPacOJournalk
ofkFoodkEngineeringaO2010aOnkaOjkmbjli 6 43

88
InfluenceOofOpressurizationOrateOandOpressureOpulsingOonOtheOinactivationOofOwacillusO
amyloliquefaciensOsporesOduringOpressurebassistedOthermalOprocessingcOJournalkofkFoodkProtectionaO
2009aOlgaOlljbmg

2.5 43

87 z––zxTOO–OHI—HbPRzSSURzOPROxzSSIN—OONOTzXTURzOvNyOyRYIN—OwzHvVIOROO–OPINzvPPLzcO
JournalkofkFoodkProcesskEngineeringaO2009aOhgaOhknbhmf 2.4 29

86
SYNzR—ISTIxOz––zxTOO–OPRzSSURzaOTzMPzRvTURzOvNyOpHOONOINvxTIVvTIONOO–OwvxILLUSO
SUwTILISOSPORzSOINOwU––zROvNyOMOyzLO–OOyOSYSTzMScOJournalkofkFoodkProcesskEngineeringaO
2009aOhhaOlmf

2.4 1

85 InfluenceOofOHighbPressureOwlanchingOonOPolyphenoloxidaseOvctivityOofOPeachO–ruitsOandOitsOyryingO
wehaviorcOInternationalkJournalkofkFoodkPropertiesaO2009aOfgaOklfbkme 3 22

84 VariableOvolumeOpiezometerOforOmeasurementOofOvolumetricOpropertiesOofOmaterialsOunderOhighO
pressurecOHighkPressurekResearchaO2009aOgnaOglmbgmn 1.6 9

83 zffectOofOhighOpressureOonOmoistureOandONaxlOdiffusionOintoOturkeyObreastcOLWTkzkFoodkSciencekandk
TechnologyaO2008aOifaOmhkbmii 5.4 70

82 HighbpressureO–oodOProcessingcOFoodkSciencekandkTechnologykInternationalaO2008aOfiaOifhbifm 2.6 103

81 HighbpressureOprocessingOofOTurkishOwhiteOcheeseOforOmicrobialOinactivationcOJournalkofkFoodk
ProtectionaO2008aOlfaOfegbm 2.5 14

80 zffectOofOpretreatmentsOonOcarrotOtextureOafterOthermalOandOpressurebassistedOthermalOprocessingcO
JournalkofkFoodkEngineeringaO2008aOmmaOjifbjil 6 58

79 zffectOofOpolarityOandOmolecularOstructureOofOselectedOliquidsOonOtheirOheatOofOcompressionOduringO
highOpressureOprocessingcOHighkPressurekResearchaO2007aOglaOgnnbhel 1.6 9

78 InOsituOelectricalOconductivityOmeasurementOofOselectOliquidOfoodsOunderOhydrostaticOpressureOtoO
meeMPacOJournalkofkFoodkEngineeringaO2007aOmgaOimnbinl 6 11

77 ThermalOconductivityOofOselectedOliquidOfoodsOatOelevatedOpressuresOupOtoOleeMPacOJournalkofkFoodk
EngineeringaO2007aOmhaOiiibijf 6 22

76 zvaluationOofOtheOinstrumentalOqualityOofOpressurebassistedOthermallyOprocessedOcarrotscOJournalkofk
FoodkScienceaO2007aOlgaOzgkible 3.4 43

75 InactivationOkineticsOofOselectedOaerobicOandOanaerobicObacterialOsporesObyOpressurebassistedO
thermalOprocessingcOInternationalkJournalkofkFoodkMicrobiologyaO2007aOffhaOhgfbn 5.8 142

74 QuasibadiabaticOtemperatureOincreaseOduringOhighOpressureOprocessingOofOselectedOfoodscOJournalkofk
FoodkEngineeringaO2007aOmeaOfnnbgej 6 104
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73 OpportunitiesOandOchallengesOinOhighOpressureOprocessingOofOfoodscOCriticalkReviewskinkFoodkSciencek
andkNutritionaO2007aOilaOknbffg 11.5 592

72 MonitoringObiochemicalOchangesOinObacterialOsporeOduringOthermalOandOpressurebassistedOthermalO
processingOusingO–TbIROspectroscopycOJournalkofkAgriculturalkandkFoodkChemistryaO2007aOjjaOnhffbl 5.7 36

71 –oodOSafetyOzngineeringO2007aOijbkn

70 PhysiologicalOresponsesOofOwacillusOamyloliquefaciensOsporesOtoOhighOpressurecOJournalkofk
MicrobiologykandkBiotechnologyaO2007aOflaOjgibn 3.3 7

69
xomparisonOofOeffectsOofOhighbpressureOprocessingOandOheatOtreatmentOonOimmunoactivityOofO
bovineOmilkOimmunoglobulinO—OinOenrichedOsoymilkOunderOequivalentOmicrobialOinactivationOlevelscO
JournalkofkAgriculturalkandkFoodkChemistryaO2006aOjiaOlhnbik

5.7 23

68 yeterminationOofOsporeOinactivationOduringOthermalOandOpressurebassistedOthermalOprocessingOusingO
–TbIROspectroscopycOJournalkofkAgriculturalkandkFoodkChemistryaO2006aOjiaOfeheebk 5.7 30

67 InactivationOofOwacillusOstearothermophilusOsporesOinOeggOpattiesObyOpressurebassistedOthermalO
processingcOLWTkzkFoodkSciencekandkTechnologyaO2006aOhnaOmiibmjf 5.4 76

66 xombinedOpressurebthermalOinactivationOkineticsOofOwacillusOamyloliquefaciensOsporesOinOeggOpattyO
mincecOJournalkofkFoodkProtectionaO2006aOknaOmjhbke 2.5 110

65 zfficacyOofOHighOHydrostaticOPressureOTreatmentOinOReducingOzscherichiaOcoliOOfjlOandOListeriaO
monocytogenesOinOvlfalfaOSeedscOJournalkofkFoodkScienceaO2006aOknaOMfflbMfge 3.4 42

64 TextureOandOWaterORetentionOImprovementOinOHighbpressureOThermallyOTreatedOScrambledOzggO
PattiescOJournalkofkFoodkScienceaO2006aOlfaOzjgbzkf 3.4 28

63 HighbpressureOProcessingOofOSaladsOandOReadyOMealsO2005aOhhbij 7

62 zffectOofOHighOPressureOandOIrradiationOTreatmentsOonOHydrationOxharacteristicsOofONavyOweanscO
InternationalkJournalkofkFoodkEngineeringaO2005aOfaO 1.9 8

61 TheOinactivationOofOListeriaOmonocytogenesObyOpulsedOelectricOfieldOWPz–XOtreatmentOinOaOstaticO
chambercOFoodkMicrobiologyaO2004aOgfaOnfbnj 6 56

60 TheOeffectOofOhighbpressureOfoodOprocessingOonOtheOsorptionObehaviourOofOselectedOpackagingO
materialscOPackagingkTechnologykandkScienceaO2004aOflaOfhnbfjh 2.3 43

59 RecommendedOlaboratoryOpracticesOforOconductingOhighbpressureOmicrobialOinactivationO
experimentscOInnovativekFoodkSciencekandkEmergingkTechnologiesaO2004aOjaOgnnbhek 6.8 121

58 xompressionOHeatingOofOSelectedO–attyO–oodOMaterialsOduringOHighbpressureOProcessingcOJournalkofk
FoodkScienceaO2003aOkmaOgjibgjn 3.4 157

57 vOrapidO–TIROmethodOforOscreeningOmethylOsulfideOandOhexanalOinOmodifiedOatmosphereOmealaO
readybtobeatOentreescOLWTkzkFoodkSciencekandkTechnologyaO2003aOhkaOgfbgl 5.4 8

56 xompressionOheatingOinfluenceOofOpressureOtransmittingOfluidsOonObacteriaOinactivationOduringOhighO
pressureOprocessingcOFoodkResearchkInternationalaO2003aOhkaOkkfbkkm 7 74

(2003-2007)
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55 InfluenceOofOhighbpressureOprocessingOonOselectedOpolymericOmaterialsOandOonOtheOmigrationOofOaO
pressurebtransmittingOfluidcOPackagingkTechnologykandkScienceaO2002aOfjaOgjjbgkg 2.3 56

54 TheOinactivationOofOzscherichiaOcoliOOfjloHlOduringOpulsedOelectricOfieldOWPz–XOtreatmentOinOaOstaticO
chambercOFoodkMicrobiologyaO2002aOfnaOhjfbhkf 6 29

53 INvxTIVvTIONOO–OxLOSTRIyIUMOwOTULINUMOTYPzOzOSPORzSOwYOHI—HOPRzSSURzOPROxzSSIN—cO
JournalkofkFoodkSafetyaO1999aOfnaOgllbgmm 2 85

52 THzOz––zxTOO–OzyIwLzO–ILMOONOOILOUPTvKzOvNyOMOISTURzORzTzNTIONOO–OvOyzzPb–vTO–RIzyO
POULTRYOPROyUxTcOJournalkofkFoodkProcesskEngineeringaO1997aOgeaOflbgn 2.4 106

51
–LUIyOtoOPvRTIxLzOxONVzxTIVzOHzvTOTRvNS–zROxOz––IxIzNTOINOvOHORIZONTvLOSxRvPzyO
SUR–vxzOHzvTOzXxHvN—zROyzTzRMINzyO–ROMORzLvTIVzOVzLOxITYOMzvSURzMzNTfcOJournalkofk
FoodkProcesskEngineeringaO1996aOfnaOljbnj

2.4 5

50 zSTIMvTIONOofOxONVzxTIVzOHzvTOTRvNS–zROwzTWzzNO–LUIyOandOPvRTIxLzOINOxONTINUOUSO
–LOWOUSIN—OvORzMOTzOTzMPzRvTURzOSzNSORfcOJournalkofkFoodkProcesskEngineeringaO1996aOfnaOgghbgie2.4 7

49 LiquidbtobparticleOheatOtransferOinOcontinuousOtubeOflowoOxomparisonObetweenOexperimentalO
techniquescOInternationalkJournalkofkFoodkSciencekandkTechnologyaO1996aOhfaOfllbfml 3.8 3

48 UseOofOliquidOcrystalsOasOtemperatureOsensorsOinOfoodOprocessingOresearchcOJournalkofkFoodk
EngineeringaO1995aOgkaOgfnbghe 6 18

47 LiquidbtobparticleOconvectiveOheatOtransferOinOnonbNewtonianOcarrierOmediumOduringOcontinuousO
tubeOflowcOJournalkofkFoodkEngineeringaO1994aOghaOfknbfml 6 30

46 xonvectiveOHeatOTransferOatOParticlebLiquidOInterfaceOinOxontinuousOTubeO–lowOatOzlevatedO–luidO
TemperaturescOJournalkofkFoodkScienceaO1994aOjnaOkljbkmf 3.4 23

45 PhysicalOMethodsOofO–oodOPreservationlhjblkh 5

44 ImpactOofOnonthermalOfoodOprocessingOtechniquesOonOmycotoxinsOandOtheirOproducingOfungicO
InternationalkJournalkofkFoodkSciencekandkTechnologya 3.8 1

43 –oodOSafetyOzngineeringijbkn

42 vppendixOioO–oodOIrradiationkffbkfh

41 vppendixOloOPowerOUltrasoundkgfbkgj 1

40 OzoneOPathwayOtoOxommercializationhigbhik

39 vppendixOjoOIrradiationoOvOSafeOMeasureOforOSaferOIcebergOLettuceOandOSpinachkfibkfk

38 vntimicrobialOPackagingikgbilf 1
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37 RegulationsOandOvlternativeO–oodbProcessingOTechnologiesjkgbjle

36 xonsumerOTrendsOandOPerceptionOofONovelOTechnologiesilhbimf

35 zffectsOofOyenseOPhaseOxOgOonOQualityOvttributesOofOweverageshilbhjm
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