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l Paper IF Citations

74 wiversityLandLtechnologicalLpotentialLofLlacticLacidLbacteriaLofLwheatLfloursaLFoodeMicrobiologyYL2013
YLfiYLfgf-hg 6 74

73 xvaluationLofLantimicrobialLresistanceLandLvirulenceLofLenterococciLfromLequipmentLsurfacesYLrawL
materialsYLandLtraditionalLcheesesaLInternationaleJournaleofeFoodeMicrobiologyYL2016YLefiYLdcj-dg 5.8 52

72 TransferYLcompositionLandLtechnologicalLcharacterizationLofLtheLlacticLacidLbacterialLpopulationsLofL
theLwoodenLvatsLusedLtoLproduceLtraditionalLstretchedLcheesesaLFoodeMicrobiologyYL2015YLheYLfd-gd 6 47

71 TheLinfluenceLofLtheLwoodenLequipmentLemployedLforLcheeseLmanufactureLonLtheLcharacteristicsL
ofLaLtraditionalLstretchedLcheeseLduringLripeningaLFoodeMicrobiologyYL2015YLgiYLkd-ld 6 40

70 SelectionLofLtmine-OxidizingLwairyL–acticLtcidLuacteriaLandL’dentificationLofLtheLxnzymeLandLzeneL
’nvolvedLinLtheLwecreaseLofLuiogenicLtminesaLAppliedeandeEnvironmentaleMicrobiologyYL2016YLkeYLikjc-ikkc4.8 38

69 xffectLofLtheLlemonLessentialLoilsLonLtheLsafetyLandLsensoryLqualityLofLsaltedLsardinesLTLSardinaL
pilchardusLWalbaumLdjleUaLFoodeControlYL2017YLjfYLdeih-dejg 6.2 38

68 ’dentificationYLtypingLandLinvestigationLofLtheLdairyLcharacteristicsLofLlacticLacidLbacteriaLisolatedL
fromLâ��VasteddaLdellaLvalleLdelLuelˆ‹ceâ��LcheesesaLDairyeScienceeandeTechnologyYL2014YLlgYLdhj-dkc 31

67 tLlargeLfactory-scaleLapplicationLofLselectedLautochthonousLlacticLacidLbacteriaLforLPwOLPecorinoL
SicilianoLcheeseLproductionaLFoodeMicrobiologyYL2016YLhlYLii-jh 6 30

66 yormationLandLvharacterizationLofLxarlyLuacterialLuiofilmsLonLwifferentLWoodLTypologiesLtppliedLinL
wairyLProductionaLAppliedeandeEnvironmentaleMicrobiologyYL2018YLkgYL 4.8 30

65 xntericLbacteriaLofLfoodLiceLandLtheirLsurvivalLinLalcoholicLbeveragesLandLsoftLdrinksaLFoode
MicrobiologyYL2017YLijYLdj-ee 6 28

64 ìicrobialLtctivationLofLWoodenLVatsLUsedLforLTraditionalLvheeseLProductionLandLxvolutionLofL
NeoformedLuiofilmsaLAppliedeandeEnvironmentaleMicrobiologyYL2016YLkeYLhkh-lh 4.8 28

63 OptimisedLmethodLforLtheLanalysisLofLphenolicLcompoundsLfromLcaperLTvapparisLspinosaL–aULberriesL
andLmonitoringLofLtheirLchangesLduringLfermentationaLFoodeChemistryYL2016YLdliYLddje-l 8.5 28

62 SelectedLlacticLacidLbacteriaLasLaLhurdleLtoLtheLmicrobialLspoilageLofLcheesemLtpplicationLonLaL
traditionalLrawLewesSLmilkLcheeseaLInternationaleDairyeJournalYL2013YLfeYLdei-dfe 3.5 26

61 xvaluationLofLdifferentLconditionsLtoLenhanceLtheLperformancesLofL–actobacillusLpentosusLOìdfL
duringLindustrialLproductionLofLSpanish-styleLtableLolivesaLFoodeMicrobiologyYL2017YLidYLdhc-dhk 6 24

60 ’nLvivoLapplicationLandLdynamicsLofLlacticLacidLbacteriaLforLtheLfour-seasonLproductionLofL
Vastedda-likeLcheeseaLInternationaleJournaleofeFoodeMicrobiologyYL2014YLdjjYLfj-gk 5.8 24

59 ShelfLlifeLevaluationLofLfresh-cutLredLchicoryLsubjectedLtoLdifferentLminimalLprocessesaLFoode
MicrobiologyYL2018YLjfYLelk-fcg 6 23

58 xffectLofLThreeLwifferentLzel-uasedLxdibleLvoatingsLonLtheLQualityLofLyresh-vutLNHaywardNL
”iwifruitsaLFoodsYL2020YLlYL 4.9 23
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57 tnti-LtctivityLofL–acticLtcidLuacteriaLinLTwoLTraditionalLSicilianLvheesesaLItalianeJournaleofeFoode
SafetyYL2017YLiYLidld 1.2 21

56 ProductionYLstabilityYLgeneLsequencingLandLinLsituLanti-–isteriaLactivityLofLmundticinL”SLexpressedLbyL
threeLxnterococcusLmundtiiLstrainsaLFoodeControlYL2014YLfhYLfdd-fee 6.2 20

55 xffectLofLsaffronLadditionLonLtheLmicrobiologicalYLphysicochemicalYLantioxidantLandLsensoryL
characteristicsLofLyoghurtaLInternationaleJournaleofeDairyeTechnologyYL2019YLjeYLeck-edj 3.7 18

54
’nfluenceLofLtheLearlyLbacterialLbiofilmsLdevelopedLonLvatsLmadeLwithLsevenLwoodLtypesLonLPwOL
VasteddaLdellaLvalleLdelLuelˆ‹ceLcheeseLcharacteristicsaLInternationaleJournaleofeFoodeMicrobiologyYL
2019YLeldYLld-dcf

5.8 18

53 PersistenceLofLaLmixedLlacticLacidLbacterialLstarterLcultureLduringLlysineLfortificationLofLsourdoughL
breadsLbyLadditionLofLpistachioLpowderaLFoodeMicrobiologyYL2020YLkiYLdcffgl 6 18

52 ProductionLofLtheLSicilianLdistillateLNSpirituLreLfascitrariNLfromLhoneyLby-productsmLtnLinterestingL
sourceLofLyeastLdiversityaLInternationaleJournaleofeFoodeMicrobiologyYL2017YLeidYLie-je 5.8 17

51 ìicrobiologicalLProfileLandLuioactiveLPropertiesLofL’nsectLPowdersLUsedLinLyoodLandLyeedL
yormulationsaLFoodsYL2019YLkYL 4.9 17

50 xvaluationLofLuacteriocin-–ikeL’nhibitoryLSubstancesLProducedLbyL–acticLtcidLuacteriaL’solatedL
wuringLTraditionalLSicilianLvheeseLìakingaLItalianeJournaleofeFoodeSafetyYL2016YLhYLhhcf 1.2 17

49
xvolutionLofLindigenousLstarterLmicroorganismsLandLphysicochemicalLparametersLinLspontaneouslyL
fermentedLbeefYLhorseYLwildLboarLandLporkLsalamisLproducedLunderLcontrolledLconditionsaLFoode
MicrobiologyYL2020YLkjYLdcffkh

6 16

48
ìicrobiologicalYLchemicalLandLsensoryLaspectsLofLbreadLsupplementedLwithLdifferentLpercentagesL
ofLtheLculinaryLmushroomLPleurotusLeryngiiLinLpowderLformaLInternationaleJournaleofeFoodeSciencee
andeTechnologyYL2019YLhgYLddlj-dech

3.8 16

47 UseLofLfortifiedLpiedLdeLcuveLasLanLinnovativeLmethodLtoLstartLspontaneousLalcoholicLfermentationL
forLredLwinemakingaLAustralianeJournaleofeGrapeeandeWineeResearchYL2016YLeeYLfi-gh 2.4 15

46 vharacteristicsLofLsourdoughsLandLbakedLpizzasLasLaffectedLbyLstarterLcultureLinoculumsaL
InternationaleJournaleofeFoodeMicrobiologyYL2019YLelfYLddg-def 5.8 14

45 ìolecularLanalysisLofLtheLdominantLlacticLacidLbacteriaLofLchickpeaLliquidLstartersLandLdoughsLandL
propagationLofLchickpeaLsourdoughsLwithLselectedLWeissellaLconfusaaLFoodeMicrobiologyYL2020YLldYLdcfglc6 14

44 xvolutionLofLshelfLlifeLparametersLofLready-to-eatLescaroleLTvichoriumLendiviaLvaraLlatifoliumUL
subjectedLtoLdifferentLcuttingLoperationsaLScientiaeHorticulturaeYL2019YLegjYLdjh-dkf 4.1 13

43 ’nhibitoryLtctivityLandLvhemicalLvharacterizationLofLwaucusLcarotaLsubspaLmaximusLxssentialLOilsaL
ChemistryeandeBiodiversityYL2017YLdgYLediccgjj 2.5 11

42 ValorizationLofLindigenousLdairyLcattleLbreedLthroughLsalamiLproductionaLMeateScienceYL2016YLddgYLhk-ik 6.4 11

41 xffectsLofLirrigationLtreatmentsLonLtheLqualityLofLtableLolivesLproducedLwithLtheLzreek-styleL
processaLAnnalseofeMicrobiologyYL2017YLijYLfj-gk 3.2 11

40 tntibacterialLbiopolymericLfoamsmLStructureâ��propertyLrelationshipLandLcarvacrolLreleaseLkineticsaL
EuropeanePolymereJournalYL2019YLdedYLdclelk 5.2 10
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39 tdditionLofLselectedLstarterbnon-starterLlacticLacidLbacterialLinoculumsLtoLstabiliseLPwOLPecorinoL
SicilianoLcheeseLproductionaLFoodeResearcheInternationalYL2020YLdfiYLdclffh 7 8

38 ìicrobialLdynamicsLinLdurumLwheatLkernelsLduringLagingaLInternationaleJournaleofeFoodeMicrobiologyYL
2020YLfegYLdckifd 5.8 7

37 Non-conventionalLyeastsLfromLfermentedLhoneyLby-productsmLyocusLonLHanseniasporaLuvarumL
strainsLforLcraftLbeerLproductionaLFoodeMicrobiologyYL2021YLllYLdcfkci 6 7

36 PerformancesLofLwifferentLìetabolicL–actobacillusLzroupsLwuringLtheLyermentationLofLPizzaL
woughsLProcessedLfromLSemolinaaLFermentationYL2018YLgYLid 4.7 6

35 TransformationLofLrawLewesSLmilkLapplyingLNzranaNLtypeLpressedLcheeseLtechnologymLwevelopmentL
ofLextra-hardLNzranLOvinoNLcheeseaLInternationaleJournaleofeFoodeMicrobiologyYL2019YLfcjYLdckejj 5.8 5

34 ’mprovementLofLOxidativeLStatusYLìilkLandLvheeseLProductionYLandLyoodLSustainabilityL’ndexesLbyL
tdditionLofLwurumLWheatLuranLtoLwairyLvowsSLwietaLAnimalsYL2019YLlYL 3.1 5

33 xvaluationLofLmicrobiologicalLandLphysico-chemicalLparametersLofLretailLready-to-eatLmono-varietalL
saladsaLJournaleofeFoodeProcessingeandePreservationYL2019YLgfYLedflhh 2.1 5

32 uiodiversityLandLdairyLtraitsLofLindigenousLmilkLlacticLacidLbacteriaLgrownLinLpresenceLofLtheLmainL
grapeLpolyphenolsaLFEMSeMicrobiologyeLettersYL2020YLfijYL 2.9 5

31 PresenceLofLpathogenicLbacteriaLinLiceLcubesLandLevaluationLofLtheirLsurvivalLinLdifferentLsystemsaL
AnnalseofeMicrobiologyYL2017YLijYLkej-kfh 3.2 5

30
varvacrolLactivatedLbiopolymericLfoammLtnLeffectiveLpackagingLsystemLtoLcontrolLtheLdevelopmentL
ofLspoilageLandLpathogenicLbacteriaLonLslicedLpumpkinLandLmelonaLFoodePackagingeandeShelfeLifeYL
2021YLekYLdcciff

8.2 5

29 xffectLofLmuscleLtypeLandLanimalLcategoryLonLfattyLacidLcompositionLofLbresaolaLmadeLfromLmeatL
ofLvinisaraLcattlemLpreliminaryLinvestigationaLCYTAeteJournaleofeFoodYL2020YLdkYLjfg-jgd 2.3 4

28 xvaluationLofLtheLyermentationLwynamicsLofLvommercialLuakerâ��sLYeastLinLPresenceLofLPistachioL
PowderLtoLProduceL–ysine-xnrichedLureadsaLFermentationYL2020YLiYLe 4.7 4

27 xffectLofLOpuntiaLficus-indicaLìucilageLxdibleLvoatingLinLvombinationLwithLtscorbicLtcidYLonL
StrawberryLyruitLQualityLduringLvoldLStorageaLJournaleofeFoodeQualityYL2021YLecedYLd-k 2.7 4

26 xffectsLofLdifferentLyeastLstrainsYLnutrientsLandLglutathione-richLinactivatedLyeastLadditionLonLtheL
aromaLcharacteristicsLofLvatarrattoLwinesaLInternationaleJournaleofeFoodeMicrobiologyYL2021YLficYLdclfeh 5.8 4

25 ValorisationLofLwairyLWastesLThroughL”efirLzrainLProductionaLWasteeandeBiomasseValorizationYL2020YL
ddYLfljl-flkh 3.2 4

24
’mprovementLofLRawLìilkLvheeseLHygieneLthroughLtheLSelectionLofLStarterLandLNon-StarterL–acticL
tcidLuacteriamLTheLSuccessfulLvaseLofLPwOLPecorinoLSicilianoLvheeseaLInternationaleJournaleofe
EnvironmentaleResearcheandePubliceHealthYL2021YLdkYL

4.6 4

23
xffectLonLtheLtntioxidantYL–ipoperoxylLRadicalLScavengerLvapacityYLNutritionalYLSensoryLandL
ìicrobiologicalLTraitsLofLanLOvineLStretchedLvheeseLProducedLwithLzrapeLPomaceLPowderL
tdditionaLAntioxidantsYL2021YLdcYL

7.1 4

22 ’nfluenceLofLsaltLofLdifferentLoriginLonLtheLmicrobiologicalLcharacteristicsYLhistamineLgenerationLandL
volatileLprofileLofLsaltedLanchoviesLTxngraulisLencrasicolusL–aUaLFoodeControlYL2018YLleYLfcd-fdd 6.2 4
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21 tloe-uasedLxdibleLvoatingLtoLìaintainLQualityLofLyresh-vutL’talianLPearsLTPyrusLcommunisL–aULduringL
voldLStorageaLHorticulturaeYL2021YLjYLhkd 2.5 4

20 xffectsLofLaddingLsolidLandLmoltenLchocolateLonLtheLphysicochemicalYLantioxidantYLmicrobiologicalYL
andLsensoryLpropertiesLofLeweSsLmilkLcheeseaLJournaleofeFoodeScienceYL2020YLkhYLhhi-hii 3.4 3

19
SourdoughLâ��ciabattaâ��LbreadLenrichedLwithLpowderedLinsectsmLPhysicochemicalYLmicrobiologicalYLandL
simulatedLintestinalLdigestaLfunctionalLpropertiesaLInnovativeeFoodeScienceeandeEmerginge
TechnologiesYL2021YLjeYLdcejhh

6.8 3

18 uioaccumulationLofLselenium-byLfruitLoriginLlacticLacidLbacteriaLinLtropicalLfermentedLfruitLjuicesaL
LWTeteFoodeScienceeandeTechnologyYL2021YLdhdYLddedcf 5.4 3

17 yunctionalLbreadLsupplementedLwithLPleurotusLeryngiiLpowdermLtLpotentialLnewLfoodLforLhumanL
healthaLInternationaleJournaleofeGastronomyeandeFoodeScienceYL2022YLejYLdccggl 2.8 2

16
TechnologicalLscreeningLandLapplicationLofLSaccharomycesLcerevisiaeLstrainsLisolatedLfromL
fermentedLhoneyLby-productsLforLtheLsensoryLimprovementLofLSpirituLreLfascitrariYLaLtypicalLSicilianL
distilledLbeverageaaLFoodeMicrobiologyYL2022YLdcgYLdcflik

6 2

15 ìonitoringLvommercialLStarterLvultureLwevelopmentLinLPresenceLofLRedLzrapeLPomaceLPowderLtoL
ProduceLPolyphenol-xnrichedLyreshLOvineLvheesesLatL’ndustrialLScaleL–evelaLFermentationYL2021YLjYLfh 4.7 2

14
’dentificationLandLevaluationLofLantimicrobialLresistanceLofLenterococciLisolatedLfromLrawLewesSLandL
cowsSLmilkLcollectedLinLwesternLSicilymLaLpreliminaryLinvestigationaLItalianeJournaleofeFoodeSafetyYL
2020YLlYLkgci

1.2 2

13 TheLUseLofLWineryLby-ProductsLtoLxnhanceLtheLyunctionalLtspectsLofLtheLyreshLOvineLNPrimosaleNL
vheeseaLFoodsYL2021YLdcYL 4.9 2

12 xffectLofLOpuntiaLficus-indicaLìucilageLxdibleLvoatingLonLQualityYLNutraceuticalYLandLSensorialL
ParametersLofLìinimallyLProcessedLvactusLPearLyruitsaLAgronomyYL2021YLddYLdlif 3.6 2

11 uiodiversityLandLdairyLtraitsLofLlacticLacidLbacteriaLfromLfoliageLofLaromaticLplantsLbeforeLandLafterL
dehydrationLprocessLmonitoredLbyLaLsmartLsensorsLsystemaLFEMSeMicrobiologyeLettersYL2020YLfijYL 2.9 1

10 uiologicalLcontrolLofL–isteriaLmonocytogenesLinLsoilLmodelLsystemsLbyLxnterococcusLmundtiiLstrainsL
expressingLmundticinL”SLproductionaLAppliedeSoileEcologyYL2022YLdjcYLdcgelf 5 1

9 SeleniumLbio-enrichmentLofLìediterraneanLfruitLjuicesLthroughLlacticLacidLfermentationaL
InternationaleJournaleofeFoodeMicrobiologyYL2021YLfhgYLdclegk 5.8 1

8
UseLofLsequentiallyLinoculationLofLSaccharomycesLcerevisiaeLandLHanseniasporaLuvarumLstrainsL
isolatedLfromLhoneyLby-productsLtoLimproveLandLstabilizeLtheLqualityLofLmeadLproducedLinLSicilyaL
FoodeMicrobiologyYL2022YLdcgcig

6 1

7 xvaluationLofLtheLvariationsLinLchemicalLandLmicrobiologicalLpropertiesLofLtheLsourdoughsLproducedL
withLselectedLlacticLacidLbacteriaLstrainsLduringLfermentationaLFoodeChemistry:eXYL2022YLdccfhj 4.7 1

6 ’n-wepthL’nvestigationLofLtheLSafetyLofLWoodenLShelvesLUsedLforLTraditionalLvheeseLRipeningaL
AppliedeandeEnvironmentaleMicrobiologyYL2021YLkjYLecdheged 4.8 0

5 PolyphasicLvharacterizationLofLìicrobiotaLofLâ��ìastreddaâ��YLaLTraditionalLWoodenLToolLUsedLduringL
theLProductionLofLPwOLProvolaLdeiLNebrodiLvheeseaLAppliedeSciencesenSwitzerlandoYL2021YLddYLkigj 2.6 0

4 tpplicationLofLHydrogenLPeroxideLtoL’mproveLtheLìicrobiologicalLStabilityLofLyoodL’ceLProducedLinL
’ndustrialLyacilitiesaLAppliedeSciencesenSwitzerlandoYL2022YLdeYLedc 2.6 0
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3 PreliminaryL’nvestigationLofLuiogenicLtminesLinLTypeL’LSourdoughsLProducedLatLHomeLandLuakeryL
–evelaLToxinsYL2022YLdgYLelf 4.9 0

2 yresh-vutLìangoesmLHowLtoL’ncreaseLShelfL–ifeLbyLUsingLNeemLOilLxdibleLvoatingaLCoatingsYL2022YL
deYLiig 2.9 0

1 xffectsLofLTray-wryingLonLtheLPhysicochemicalYLìicrobiologicalYLProximateYLandLSensoryLPropertiesL
ofLWhite-LandLRed-yleshedL–oquatLTxriobotryaL“aponicaL–indlaULyruitaLAgronomyYL2022YLdeYLhgc 3.6
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