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171 vMxombinedMβnMVitroMandMβnMVivoMvssessmentMofMtheMSafetyMofMtheMYeastMStrainsMKluyveromycesM
marxianusMviMandMvjMβsolatedMfromMKoreanMKefirccMProbioticsgandgAntimicrobialgProteinsaM2022aMf 5.5 2

170 βsolationMandMxharacterizationMofMαalophilicMStrainsMfromMxheeseMwrineccMFoodgSciencegofgAnimalg
ResourcesaM2022aMigaMgjgbgkj 3.2 0

169 SurvivabilityMofMβsolatedM–romMKoreanMKefirMinMaMSimulatedM®astrointestinalMznvironmentccMFrontiersg
ingMicrobiologyaM2022aMfhaMmigenl 5.7

168 TechniquesMtoMzxtendMtheMStorageMPeriodMofMxheeseMâ��MvMReviewMofMtheMxurrentMStatusMandM–utureM
ProspectscMJournalgofgDairygSciencegandgBiotechnologyaM2022aMieaMfbfi 0.5

167 zffectsMofMkefirMlacticMacidMbacteriabderivedMpostbioticMcomponentsMonMhighMfatMdietbinducedMgutM
microbiotaMandMobesitycMFoodgResearchgInternationalaM2022aMfffiij 7 2

166 PrevalenceMandMVirulenceMxharacteristicsMofMznterococcusMfaecalisMandMznterococcusMfaeciumMinM
wovineMMastitisMMilkMxomparedMtoMwovineMNormalMRawMMilkMinMSouthMKoreacMAnimalsaM2022aMfgaMfiel 3.1 2

165 PropertiesMofMbroilerMbreastMmeatMwithMpaleMcolorMandMaMnewMapproachMforMevaluatingMmeatMfreshnessM
inMpoultryMprocessingMplantsccMPoultrygScienceaM2021aMfefaMfefkgl 3.9 0

164
RatesMofMRecoveryMofMznterobacterMsakazakiiMUxronobacterMsppcVMfromMPowderedMβnfantM–ormulaM
UsingMwothMaMxhromogenicMvgarMandMRealbTimeMPxRoMvMPreliminaryMStudycMJournalgofgDairygScienceg
andgBiotechnologyaM2021aMhnaMffhbfge

0.5

163
zvaluationMofMxommercialMyisinfectantsMforMzfficacyMatMβnactivatingMznterobacterMsakazakiiM
UxronobacterMsppcVMinMWateroMvMPreliminaryMStudycMJournalgofgDairygSciencegandgBiotechnologyaM2021aM
hnaMfeibffg

0.5 0

162
yetectionMofMxampylobacterMjejuniMfromM–reshMProduceoMxomparisonMofMxulturebMandMPxRbbasedM
TechniquesaMandMMetagenomicMvpproachMforMvnalysesMofMtheMMicrobiomeMbeforeMandMafterM
znrichmentcMJournalgofgFoodgProtectionaM2021aMmiaMfleibflfg

2.5 2

161 zvaluationMofMxeftazidimeMasManMvntibioticMSupplementMinMMannitolbYolkbPolymyxinMwMvgarMUsedMforM
znumerationMofMwacillusMcereusMinMReadybtobzatMVegetablescMJournalgofgFoodgProtectionaM2021aMmiaMfknmbfleh2.5 1

160
TheMzffectsMofMvntibacterialMvctivityMofMzxopolysaccharideMβsolatedMfromMTibetanMMushroomMxultureM
againstM–oodborneMPathogenicMwacteriaoMvMPreliminaryMStudycMJournalgofgDairygSciencegandg
BiotechnologyaM2021aMhnaMkmbll

0.5

159 StatusMandMProspectsMofMPxRMyetectionMMethodsMforMyiagnosingMPathogenicMzscherichiaMcoliMoMvM
ReviewcMJournalgofgDairygSciencegandgBiotechnologyaM2021aMhnaMjfbkg 0.5 0

158 StrategiesMforMexpandingMαvxxPMcertificationMrateMusingManMawarenessMsurveyMofMdairyMfarmerscM
InternationalgJournalgofgDairygTechnologyaM2021aMliaMijhbikf 3.7 0

157 PrevalenceaMxharacterizationaMandMvntimicrobialMSusceptibilityMofMfromMRawMweefMandM
SlaughterhouseMznvironmentsMinMKoreacMFoodbornegPathogensgandgDiseaseaM2021aMfmaMifnbigj 3.8 1

156 xharacterizationMofMaMnovelMbacteriophageMˇ�xφggMandMitsMprophylacticMandMinhibitoryMeffectsMonM
necroticMenteritisMandMxlostridiumMperfringensMinMbroilerscMPoultrygScienceaM2021aMfeeaMhegbhfh 3.9 6

155 zffectivenessMofMcalciumMhypochloriteaMquaternaryMammoniumMcompoundsaMandMsodiumMhypochloriteM
inMeliminatingMvegetativeMcellsMandMsporesMofMsurrogatecMJournalgofgVeterinarygScienceaM2021aMggaMeff 1.6 0
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154 yistributionMofMvntibioticbResistantMwacteriaMinMtheMLivestockM–armMznvironmentscMJournalgofgDairyg
SciencegandgBiotechnologyaM2021aMhnaMfbm 0.5

153
zvaluationMofMSelectiveMMediaMxontainingMβronMSourceMandMvlphab®lucosidaseMSubstratesMforM
znterobacterMsakazakiiMUxronobacterMsppcVMyetectioncMJournalgofgDairygSciencegandgBiotechnologyaM
2021aMhnaMnbfn

0.5 1

152 zffectsMofMkefirMonMdoxorubicinbinducedMmultidrugMresistanceMinMhumanMcolorectalMcancerMcellscM
JournalgofgFunctionalgFoodsaM2021aMlmaMfeihlf 5.1 2

151 yevelopmentMofMaMnewMchromogenicMmediumMforMtheMenumerationMofMwacillusMcereusMinMvariousM
readybtobeatMfoodscMFoodgControlaM2021aMfgmaMfemfmm 6.2 1

150 yevelopmentMofMPlantbwasedMMilkMvnaloguesMasMvlternativesMtoMxowMMilkoMxurrentMStatusMandM
–utureMProspectscMJournalgofgDairygSciencegandgBiotechnologyaM2021aMhnaMfgnbfii 0.5

149 zffectMofMSurfaceMLayerMProteinsMyerivedMfromMParaprobioticMKefirMLacticMvcidMwacteriaMonM
βnflammationMandMαighb–atMyietbβnducedMObesitycMJournalgofgAgriculturalgandgFoodgChemistryaM2021aM 5.7 5

148 zffectMofMfolicMacidMsupplementationMonMproliferationMandMapoptosisMinMbovineMmammaryMepithelialM
UMvxbTVMcellscMAnimalgBiotechnologyaM2020aMfbn 1.4 1

147 αighMprevalenceMofMnonbfaecalisMandMnonbfaeciumMznterococcusMsppcMinMfarmsteadMcheesehouseMandM
theirMapplicabilityMasMhygieneMindicatorscMLWTgugFoodgSciencegandgTechnologyaM2020aMfgkaMfenglf 5.4 3

146 xhemistryMofMPterostilbeneMandMβtsMMetabolicMzffectscMJournalgofgAgriculturalgandgFoodgChemistryaM
2020aMkmaMfgmhkbfgmif 5.7 20

145
SynbioticMzffectMofMWholeM®rapeMSeedM–lourMandMNewlyMβsolatedMKefirMLacticMvcidMwacteriaMonM
βntestinalMMicrobiotaMofMyietbβnducedMObeseMMicecMJournalgofgAgriculturalgandgFoodgChemistryaM2020aM
kmaMfhfhfbfhfhl

5.7 11

144 βnfluenceMofMsodiumMreductionMandMstorageMtemperatureMonMtheMgrowthMofMtotalMmicrobesMandMinM
naturallyMcontaminatedMhamburgerMpattyMandMloafMbreadcMFoodgSciencegandgBiotechnologyaM2020aMgnaMfihhbfihm3 2

143 yevelopmentMofMLactoseb–reeMyairyMProductsMzffectiveMagainstMLactoseMβntoleranceoMPresentMandM
–uturecMJournalgofgDairygSciencegandgBiotechnologyaM2020aMhmaMfbfm 0.5

142 vdvancedMMethodsMforMβsolatingMfromMandMxonfirmingMxampylobacterMsppcMinMMilkMandMyairyM
ProductsoMReviewcMJournalgofgDairygSciencegandgBiotechnologyaM2020aMhmaMfgfbfhh 0.5 2

141 PhysiochemicalMandMOrganolepticMPropertiesMofMKefirMxontainingMyifferentMxoncentrationsMofM
αyaluronicMvcidMoMvMPreliminaryMStudycMJournalgofgDairygSciencegandgBiotechnologyaM2020aMhmaMfikbfjh 0.5 2

140 vntimicrobialMvctivityMofMαibiscusMsabdariffaMLcMURoselleVMPowderMagainstM–oodbworneMPathogensM
PresentMinMyairyMProductsoMPreliminaryMStudycMJournalgofgDairygSciencegandgBiotechnologyaM2020aMhmaMhlbii0.5 2

139
xhemicalMandMOrganolepticMPropertiesMofMSomeMyairyMProductsMSupplementedMwithMVariousM
xoncentrationMofMPropolisoMvMPreliminaryMStudycMJournalgofgDairygSciencegandgBiotechnologyaM2020aM
hmaMjnbkn

0.5 5

138 StatusMandMProspectMofMLacticMvcidMwacteriaMwithMvntibioticMResistancecMJournalgofgDairygSciencegandg
BiotechnologyaM2020aMhmaMlebmm 0.5 3

137
vntibacterialMvctivityMofMxloveMOilMagainstM–oodborneMPathogenicMwacteriaMandMSensoryMvttributesMinM
xloveMOilbznrichedMyairyMProductsoMvMPreliminaryMStudycMJournalgofgDairygSciencegandgBiotechnologyaM
2020aMhmaMfnlbgek

0.5 3
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136 vccurateMandMRapidMMethodsMforMyetectingMSalmonellaMsppcMUsingMPolymeraseMxhainMReactionMandM
vptamerMvssayMfromMyairyMProductsoMvMReviewcMJournalgofgDairygSciencegandgBiotechnologyaM2020aMhmaMfknbfmm0.5

135 MicrobialMcompositionMofMKoreanMkefirMandMantimicrobialMactivityMofMvcetobacterMfabarumMyαfmefcM
JournalgofgFoodgSafetyaM2020aMieaMefglgm 2 6

134 PrevalenceaMvntibioticbResistanceaMandMVirulenceMxharacteristicsMofMinMRestaurantM–ishMTanksMinM
SeoulaMSouthMKoreacMFoodbornegPathogensgandgDiseaseaM2020aMflaMgenbgfi 3.8 3

133
SynergisticMeffectsMofMtheMearlyMadministrationMofMLactobacillusMkefiranofaciensMyNfMandM
KluyveromycesMmarxianusMKUfielghbejMonMtheMinhibitionMofMSalmonellaMznteritidisMcolonizationMinM
youngMchickenscMPoultrygScienceaM2020aMnnaMjnnnbkeek

3.9 6

132 PrevalenceaMtoxinbtypingaMandMantimicrobialMsusceptibilityMofMxlostridiumMperfringensMfromMretailM
meatsMinMSeoulaMKoreacMAnaerobeaM2020aMkiaMfegghj 2.8 7

131 xomparisonMofMpolyphenolbrichMwineMgrapeMseedMflourbregulatedMfecalMandMbloodMmicroRNvsMinM
highbfataMhighbfructoseMdietbinducedMobeseMmicecMJournalgofgFunctionalgFoodsaM2020aMlhaMfeifil 5.1 1

130
–ateMandMsurvivalMofMListeriaMmonocytogenesMandMzscherichiaMcoliMOfjloαlMduringMripeningMofM
cheddarMcheesesMmanufacturedMfromMunpasteurizedMrawMmilkcMLWTgugFoodgSciencegandgTechnologyaM
2020aMfhhaMfennii

5.4 2

129 VariationMofMantibioticMresistanceMinMSalmonellaMznteritidisaMzscherichiaMcoliMOfjloαlaMandMListeriaM
monocytogenesMafterMexposureMtoMacidaMsaltaMandMcoldMstresscMJournalgofgFoodgSafetyaM2020aMieaMefgmei 2 1

128 SynergisticMzffectsMofMαeatbKilledMKefirMParaprobioticsMandM–lavonoidbRichMPrebioticsMonMWesternM
yietbβnducedMObesitycMNutrientsaM2020aMfgaM 6.7 8

127 yevelopmentMofMaMselectiveMmediaMforMdetectingMsppcMinMchickenMcarcassesMusingMavibactamM
supplementedMmxxyvcMFoodgSciencegandgBiotechnologyaM2020aMgnaMffjnbffkh 3

126 yevelopmentMofMaMnovelMselectiveMmediumMforMtheMisolationMandMenumerationMofMaceticMacidMbacteriaM
fromMvariousMfoodscMFoodgControlaM2019aMfekaMfeklfl 6.2 5

125 QuantitativeMRiskMvssessmentMModelMforMSalmonellosisMinMxhickenMSkewersMfromMStreetM–oodM
VendorsMinMSouthMKoreacMJournalgofgFoodgProtectionaM2019aMmgaMnjjbnkg 2.5 2

124 ModulationMofMtheMintestinalMmicrobiotaMofMdogsMbyMkefirMasMaMfunctionalMdairyMproductcMJournalgofg
DairygScienceaM2019aMfegaMhnehbhnff 4 19

123
wiochemicalMcharacteristicsaMvirulenceMtraitsMandMantifungalMresistanceMofMtwoMmajorMyeastMspeciesM
isolatedMfromMkefiroMKluyveromycesMmarxianusMandMSaccharomycesMunisporuscMInternationalgJournalg
ofgDairygTechnologyaM2019aMlgaMgljbgmf

3.7 9

122 xomparisonMofMyirectMSyringeM–iltrationMandMMembraneM–iltrationMforMtheMSelectiveMβsolationMofMfromM
ReadybtobzatMSproutscMFoodbornegPathogensgandgDiseaseaM2019aMfkaMhlfbhlj 3.8 0

121 βmprovedMastaxanthinMproductionMbyMSKnmiMwithMoakMleafMextractMandMinorganicMphosphateM
supplementationcMFoodgSciencegandgBiotechnologyaM2019aMgmaMfflfbfflk 3 8

120 SensoryMProfilesMofMyairyMProductsMSupplementedMwithMαibiscusMsabdariffaMLinnaeusMURoselleVM
PowderoMvMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2019aMhlaMgilbgjj 0.3 1

119 QuantitativeMMicrobialMRiskMvssessmentMforMinM®roundMMeatMProductsMinMKoreacMFoodgSciencegofg
AnimalgResourcesaM2019aMhnaMjkjbjlj 3.2 14
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118 OccurrenceMandMxountermeasuresMforMvflatoxinMMfMinMMilkMandMMilkMProductsoMvMReviewcMJournalgofg
MilkgSciencegandgBiotechnologyaM2019aMhlaMfbfi 0.3 0

117 xomparisonMofMtheMSanitaryMxonditionsMofMRawMMilkMxheeseMandMPasteurizedMMilkMxheeseMSoldMinMtheM
MarketoMvMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2019aMhlaMhhbhn 0.3 0

116 OrganolepticMProfilesMofMKefirMandMYogurtMSupplementedMwithMVariousMxoncentrationsMofMMenthaM
piperitaTsMUPeppermintVMOiloMvMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2019aMhlaMfegbfel0.3 1

115
SensoryMvttributesMofMMarketMMilkaMYogurtaMandMKefirMSupplementedMwithMVariousMxoncentrationsMofM
vroniaMmelanocarpaMUblackMchokeberryVMPowderoMvMPreliminaryMStudycMJournalgofgMilkgSciencegandg
BiotechnologyaM2019aMhlaMfembffi

0.3 0

114
vntimicrobialMvctionMofMRaphanusMraphanistrumMsubspcMsativusMUradishVMzxtractsMagainstM–oodborneM
wacteriaMPresentMinMVariousMMilkMProductsoMvMPreliminaryMStudycMJournalgofgMilkgSciencegandg
BiotechnologyaM2019aMhlaMfmlbfnj

0.3 1

113
OrganolepticMxharacteristicsMofMyairyMProductsMSupplementedMwithMRaphanusMraphanistrumMsubspcM
sativusMUradishVMPowderoMvMPreliminaryMStudyMonMzfficacyMagainstMyiabetescMJournalgofgMilkgScienceg
andgBiotechnologyaM2019aMhlaMfllbfmk

0.3 2

112 SupplementationMofMModifiedMMannitolbYolkbPolymyxinMwMvgarMwithMxefuroximeMforMQuantitativeM
yetectionMofMwacillusMcereusMinM–oodcMJournalgofgFoodgScienceaM2019aMmiaMfhhbfhl 3.4 3

111 yevelopmentMofMaMrealbtimeMPxRMassayMforMrapidMscreeningMofMaceticMacidMbacteriaMasMaMgroupMinMfoodM
productscMFoodgControlaM2019aMfeeaMlmbmg 6.2 6

110 yetectionMofMListeriaMmonocytogenesMusingMyynabeads´fiMantibListeriaMcombinedMwithMrealbtimeMPxRM
inMsoybeanMsproutscMLWTgugFoodgSciencegandgTechnologyaM2019aMnnaMjhhbjhn 5.4 11

109 yevelopmentMofMaMmultiplexMrealbtimeMPxRMforMsimultaneousMdetectionMofMwacillusMcereusaMListeriaM
monocytogenesaMandMStaphylococcusMaureusMinMfoodMsamplescMJournalgofgFoodgSafetyaM2019aMhnaMefgjjm 2 22

108 ModernMperspectivesMonMtheMhealthMbenefitsMofMkefirMinMnextMgenerationMsequencingMeraoM
βmprovementMofMtheMhostMgutMmicrobiotacMCriticalgReviewsgingFoodgSciencegandgNutritionaM2019aMjnaMflmgbflnh11.5 36

107 xombinationMofMWholeM®rapeseedM–lourMandMNewlyMβsolatedMKefirMLacticMvcidMwacteriaMReducesM
αighb–atbβnducedMαepaticMSteatosiscMMoleculargNutritiongandgFoodgResearchaM2019aMkhaMefmefeie 5.9 5

106 xultureMsupernatantMproducedMbyMLactobacillusMkefiriMfromMkefirMinhibitsMtheMgrowthMofMxronobacterM
sakazakiicMJournalgofgDairygResearchaM2018aMmjaMnmbfeh 1.6 15

105 βmprovementMofMwoltonMbrothMbyMsupplementationMwithMtazobactamMforMtheMisolationMofM
xampylobacterMfromMchickenMrinsescMPoultrygScienceaM2018aMnlaMgmnbgnh 3.9

104 zffectMofMmicrobialMcontrolMmeasuresMonMfarmsteadMcheesemakingMandMantimicrobialMresistanceMofM
StaphylococcusMaureusMandMznterococcusMsppcMisolatescMJournalgofgFoodgSafetyaM2018aMhmaMefgihg 2 7

103
PresenceMofMStenotrophomonasMmaltophiliaMexhibitingMhighMgeneticMsimilarityMtoMclinicalMisolatesMinM
finalMeffluentsMofMpigMfarmMwastewaterMtreatmentMplantscMInternationalgJournalgofgHygienegandg
EnvironmentalgHealthaM2018aMggfaMheebhel

6.9 9

102 xharacterizationMofMyeastsMisolatedMfromMkefirMasMaMprobioticMandMitsMsynergicMinteractionMwithMtheM
wineMbyproductMgrapeMseedMflourdextractcMLWTgugFoodgSciencegandgTechnologyaM2018aMneaMjhjbjhn 5.4 37

101 –atesMofMSalmonellaMznteritidisMandMxronobacterMsakazakiiMinMvariousMmultiplebstrainMyogurtsMandM
kefirMduringMcoldMstoragecMJournalgofgFoodgSafetyaM2018aMhmaMefgign 2 6
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100
yevelopmentMofMaMrapidMandMreliableMTaqManMprobebbasedMrealbtimeMPxRMassayMforMtheMdetectionM
andMenumerationMofMtheMmultifacetedMyeastMKluyveromycesMmarxianusMinMdairyMproductscMLWTgugFoodg
SciencegandgTechnologyaM2018aMmlaMfkhbfkm

5.4 6

99 PrevalenceaMtoxinMgeneMprofileaMantibioticMresistanceaMandMmolecularMcharacterizationMofMfromM
diarrheicMandMnonbdiarrheicMdogsMinMKoreacMJournalgofgVeterinarygScienceaM2018aMfnaMhkmbhli 1.6 5

98 xomparisonMofMtraditionalMandMbacksloppingMmethodsMforMkefirMfermentationMbasedMonM
physicochemicalMandMmicrobiologicalMcharacteristicscMLWTgugFoodgSciencegandgTechnologyaM2018aMnlaMjehbjel5.4 26

97 vntimicrobialMandMantibbiofilmMactivitiesMofMyygMagainstMoralMpathogenscMJournalgofgOralgMicrobiology
aM2018aMfeaMfilgnmj 6.3 32

96 NutritionalMzffectsMandMvntimicrobialMvctivityMofMKefirMU®rainsVcMJournalgofgMilkgSciencegandg
BiotechnologyaM2018aMhkaMfbfh 0.3 6

95 SensoryMzvaluationMofMVariousM®oudaMxheesesMProducedMfromMRawMMilkcMJournalgofgMilkgSciencegandg
BiotechnologyaM2018aMhkaMnjbfej 0.3 1

94
vntimicrobialMzffectMofMMenthaMpiperitaMUPeppermintVMOilMagainstMwacillusMcereusaMStaphylococcusM
aureusaMxronobacterMsakazakiiaMandMSalmonellaMznteritidisMinMVariousMyairyM–oodsoMPreliminaryMStudycM
JournalgofgMilkgSciencegandgBiotechnologyaM2018aMhkaMfikbfji

0.3 6

93
vntibacterialMvctivityMofMxrudeMvroniaMmelanocarpaMUwlackMxhokeberryVMzxtractsMagainstMwacillusM
cereusaMStaphylococcusMaureusaMxronobacterMsakazakiiaMandMSalmonellaMznteritidisMinMVariousMyairyM
–oodsoMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2018aMhkaMfjjbfkh

0.3 5

92 RiskMvssessmentMforMSalmonellosisMinMxhickenMinMSouthMKoreaoMTheMzffectMofMxoncentrationMinM
xhickenMatMRetailcMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM2018aMhmaMfeihbfeji 12

91 xontaminationMLevelMofMαygieneMβndicatorMandMPrevalenceMofM–oodborneMPathogensMinMRetailMweefMinM
ParallelMwithMMarketM–actorcMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM2018aMhmaMfghlbfgij 1

90 UseMofMLipidMzxtractsMfromMVariousMOilM®rainsMtoMSupplyMyietaryMOmegabhM–attyMvcidsMforMyairyM–oodsM
bMvMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2018aMhkaMhgbhm 0.3 1

89 MicrobiologicalMSafetyMofMVariousM®oudaMxheesesMProducedMfromMRawMMilkcMJournalgofgMilkgScienceg
andgBiotechnologyaM2018aMhkaMfekbfge 0.3

88 SpreadMofMmultidrugbresistantMzscherichiaMcoliMharboringMintegronMviaMswineMfarmMwasteMwaterM
treatmentMplantcMEcotoxicologygandgEnvironmentalgSafetyaM2018aMfinaMhkbig 7 21

87 vntiobesityMzffectMofMPrebioticMPolyphenolbRichM®rapeMSeedM–lourMSupplementedMwithMProbioticM
KefirbyerivedMLacticMvcidMwacteriacMJournalgofgAgriculturalgandgFoodgChemistryaM2018aMkkaMfginmbfgjff 5.7 26

86 αeatMresistanceMofMSalmonellaMznteritidisMunderMprolongedMexposureMtoMacidbsaltMcombinedMstressM
andMsubsequentMrefrigerationcMInternationalgJournalgofgFoodgMicrobiologyaM2018aMgmjaMfkjbflg 5.8 8

85 QuantitativeMprevalenceMandMcharacterizationMofMxampylobacterMfromMchickenMandMduckMcarcassesM
fromMpoultryMslaughterhousesMinMSouthMKoreacMPoultrygScienceaM2018aMnlaMgnenbgnfk 3.9 8

84 NewMcolorimetricMaptasensorMforMrapidMonbsiteMdetectionMofMxampylobacterMjejuniMandM
xampylobacterMcoliMinMchickenMcarcassMsamplescMAnalyticagChimicagActaaM2018aMfegnaMlmbmj 6.6 37

83 yistributionMandMMolecularMxharacterizationMofMxampylobacterMSpeciesMatMyifferentMProcessingM
StagesMinMTwoMPoultryMProcessingMPlantscMFoodbornegPathogensgandgDiseaseaM2017aMfiaMfifbfil 3.8 9
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82
KefirMalleviatesMobesityMandMhepaticMsteatosisMinMhighbfatMdietbfedMmiceMbyMmodulationMofMgutM
microbiotaMandMmycobiotaoMtargetedMandMuntargetedMcommunityManalysisMwithMcorrelationMofM
biomarkerscMJournalgofgNutritionalgBiochemistryaM2017aMiiaMhjbih

6.3 93

81 xharacterizationMandMantibacterialMactivityMofMaMnovelMexopolysaccharideMproducedMbyMLactobacillusM
kefiranofaciensMyNfMisolatedMfromMkefircMFoodgControlaM2017aMlmaMihkbiig 6.2 81

80 zvaluationMofMSelectivebznrichmentMandMxhromogenicMMediaMforMSalmonellaMyetectionMinMRawMShellM
zggMxontentsMwithMaMLowMMicrobialMLoadcMFoodbornegPathogensgandgDiseaseaM2017aMfiaMifibifm 3.8 2

79 ModulationMofMgutMmicrobiotaMandMincreaseMinMfecalMwaterMcontentMinMmiceMinducedMbyMadministrationM
ofMLactobacillusMkefiranofaciensMyNfcMFoodgandgFunctionaM2017aMmaMkmebkmk 6.1 32

78 vMSinglebStepMznrichmentMMediumMforMNonchromogenicMβsolationMofMαealthyMandMxoldbβnjuredM
SalmonellaMsppcMfromM–reshMVegetablescMFoodbornegPathogensgandgDiseaseaM2017aMfiaMmibmm 3.8 1

77 vntiobesityMzffectMofMzxopolysaccharidesMβsolatedMfromMKefirM®rainscMJournalgofgAgriculturalgandg
FoodgChemistryaM2017aMkjaMfeeffbfeefn 5.7 34

76 βmprovementMofMPolymyxinbzggMYolkbMannitolbwromothymolMwlueMvgarMforMtheMznumerationMandM
βsolationMofMwacillusMcereusMinMVariousM–oodscMJournalgofgFoodgProtectionaM2017aMmeaMjegbjej 2.5

75 zfficacyMofMSyringeM–iltrationMforMtheMSelectiveMβsolationMofMxampylobacterMfromMxhickenMxarcassM
RinsecMJournalgofgFoodgProtectionaM2017aMmeaMfejebfejh 2.5 5

74 vdditionMofMRifampicinMtoMwoltonMwrothMtoMβnhibitMzxtendedbSpectrumM˛†bLactamasebProducingM
zscherichiaMcoliMforMtheMyetectionMofMxampylobactercMJournalgofgFoodgScienceaM2017aMmgaMfkmmbfkng 3.4 8

73
yualMfunctionMofMLactobacillusMkefiriMyαjMinMpreventingMhighbfatbdietbinducedMobesityoMdirectM
reductionMofMcholesterolMandMupregulationMofMPPvRb˛–MinMadiposeMtissuecMMoleculargNutritiongandgFoodg
ResearchaM2017aMkfaMfleegjg

5.9 73

72 xhardonnayMgrapeMseedMflourMsupplementedMdietsMalterMintestinalMmicrobiotaMinMdietbinducedMobeseM
micecMJournalgofgFoodgBiochemistryaM2017aMifaMefghnk 3.3 15

71 PrevalenceMandMtoxinMtypeMofMinMbeefMfromMfourMdifferentMtypesMofMmeatMmarketsMinMSeoulaMKoreacM
FoodgSciencegandgBiotechnologyaM2017aMgkaMjijbjim 3 7

70 TwobstageMlabelbfreeMaptasensingMplatformMforMrapidMdetectionMofMxronobacterMsakazakiiMinM
powderedMinfantMformulacMSensorsgandgActuatorsgB:gChemicalaM2017aMghnaMnibnn 8.5 42

69 zggMProductionMSystemsMandMSalmonellaMinMKoreaM2017aMijbjm

68 vnalysisMandMβmprovementMofMαvxxPMProgramMforMSmallandMMediumbsizedMyairyMPlantsMofMKoreacM
HannguggSigpumgWinsaenggAnjeonseonggHaghoejiaM2017aMhgaMfibfn 0.4 4

67 ProductionMofMwioactiveMYoghurtMcontainingMxichoriumMintybusMLcMUxhicoryVMzxtractMbMPreliminaryM
StudycMJournalgofgMilkgSciencegandgBiotechnologyaM2017aMhjaMnbfj 0.3 2

66 PreparationMofMwioactiveMKefirMwithMvddedM–laxseedMULinumMusitatissimumLcVMzxtractcMJournalgofgMilkg
SciencegandgBiotechnologyaM2017aMhjaMflkbfmh 0.3 5

65 OrganolepticMzvaluationMofMtheMαighbProteinMYoghurtMcontainingMtheMzdibleMβnsectMOxyaMchinensisM
sinuosaMU®rasshopperVoMvMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2017aMhjaMgkkbgkn0.3 5
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64 xharacterizationMofMStrainsMβsolatedMfromMPatientsMwithMbassociatedMyiseaseMinMKoreacMOsonggPublicg
HealthgandgResearchgPerspectivesaM2017aMmaMhgjbhhf 6.1 1

63 SensoryMProfilesMofMProteinb–ortifiedMKefirMpreparedMUsingMzdibleMβnsectsMUSilkwormMPupaeaMwombyxM
moriVoMvMPreliminaryMStudycMJournalgofgMilkgSciencegandgBiotechnologyaM2017aMhjaMgkgbgkj 0.3 3

62
PrevalenceaMSeasonalMOccurrenceaMandMvntimicrobialMResistanceMofMSalmonellaMsppcMβsolatesM
RecoveredMfromMxhickenMxarcassesMSampledMatMMajorMPoultryMProcessingMPlantsMofMSouthMKoreacM
FoodbornegPathogensgandgDiseaseaM2016aMfhaMjiibjje

3.8 19

61 βmprovementMofMenrichmentMbrothMbyMsupplementationMwithMsodiumMcitrateMforMdetectionMofMusingM
realbtimeMPxRcMFoodgSciencegandgBiotechnologyaM2016aMgjaMfgejbfgen 3

60 MicrobiologicalMzvaluationMofMPorkMandMxhickenMwybProductsMinMSouthMKoreacMJournalgofgFoodg
ProtectionaM2016aMlnaMlfjbgg 2.5 4

59 zvaluationMofMcephamycinsMasMsupplementsMtoMselectiveMagarMforMdetectingMxampylobacterMsppcMinM
chickenMcarcassMrinsescMInternationalgJournalgofgFoodgMicrobiologyaM2016aMgghaMljbm 5.8 2

58
xhardonnayM®rapeMSeedM–lourMvmelioratesMαepaticMSteatosisMandMβnsulinMResistanceMviaMvlteredM
αepaticM®eneMzxpressionMforMOxidativeMStressaMβnflammationaMandMLipidMandMxeramideMSynthesisMinM
yietbβnducedMObeseMMicecMPLoSgONEaM2016aMffaMeefklkme

3.7 20

57 vntimicrobialMvctivityMofMKefirMagainstMVariousM–oodMPathogensMandMSpoilageMwacteriacMKoreang
JournalgforgFoodgSciencegofgAnimalgResourcesaM2016aMhkaMlmlblne 43

56 βmprovementMofMKarmaliMvgarMbyMSupplementationMwithMTazobactamMforMyetectingMxampylobacterM
inMRawMPoultrycMJournalgofgFoodgProtectionaM2016aMlnaMfnmgbfnmj 2.5 2

55 zstablishingMQuantitativeMStandardsMforMResidualMvlkalineMPhosphataseMinMPasteurizedMMilkcMKoreang
JournalgforgFoodgSciencegofgAnimalgResourcesaM2016aMhkaMfnibl 1

54
zvaluationMofMTazobactambSupplementedaMModifiedMxharcoalbxefoperazonebyeoxycholateMvgarMforM
QualitativeMyetectionMofMxampylobacterMfromMxhickenMxarcassMRinsecMFoodbornegPathogensgandg
DiseaseaM2016aMfhaMgjfbi

3.8 2

53 zxperimentalMevidenceMofMhepatitisMvMvirusMinfectionMinMpigscMJournalgofgMedicalgVirologyaM2016aMmmaMkhfbm 19.7 4

52 αighlyMefficientMandMspecificMseparationMofMfromMlettuceMandMmilkMusingMyynabeadsMproteinM®M
conjugatescMFoodgSciencegandgBiotechnologyaM2016aMgjaMfjefbfjej 3 7

51 αighMOccurrenceMRateMandMxontaminationMLevelMofMwacillusMcereusMinMOrganicMVegetablesMonMSaleMinM
RetailMMarketscMFoodbornegPathogensgandgDiseaseaM2016aMfhaMkjkbkke 3.8 9

50
yevelopmentMofMrapidMandMhighlyMspecificMTaqManMprobebbasedMrealbtimeMPxRMassayMforMtheM
identificationMandMenumerationMofMLactobacillusMkefiriMinMkefirMmilkcMInternationalgDairygJournalaM2016aM
kfaMfmbgf

3.5 10

49
yynabeadsMproteinM®MantibodyMconjugatesMcombinedMwithMmodifiedMbrainMheartMinfusionMbrothMforM
theMenrichmentMandMseparationMofMinMartificiallyMcontaminatedMvegetablescMFoodgSciencegandg
BiotechnologyaM2016aMgjaMnifbnil

3 1

48
xitrobacterMbraakiioMvMMajorMxauseMofM–alsebPositiveMResultsMonMMacxonkeyMandMLevineTsMzosinM
MethyleneMwlueMSelectiveMvgarsMUsedMforMtheMβsolationMofMzscherichiaMxoliMfromM–reshMVegetableM
SamplescMJournalgofgFoodgSafetyaM2016aMhkaMhhbhl

2 4

47
TracebackMinvestigationMforMSalmonellaMcontaminationMatMeggMprocessingMplantsMinMSouthMKoreaoM
prevalenceaMantibioticMresistanceaMandMepidemiologicalMtracingMbyMrepbPxRMfingerprintingcMJournalgofg
FoodgScienceaM2015aMmeaMMljnbki

3.4 9
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46 RapidMdetectionMofMviableMwacillusMcereusMemeticMandMenterotoxicMstrainsMinMfoodMbyMcouplingM
propidiumMmonoazideMandMmultiplexMPxRMUPMvbmPxRVcMFoodgControlaM2015aMjjaMfjfbfjl 6.2 28

45 ModulationMofMintestinalMmicrobiotaMinMmiceMbyMkefirMadministrationcMFoodgSciencegandgBiotechnologyaM
2015aMgiaMfhnlbfieh 3 29

44 RapidMdetectionMofMLactobacillusMkefiranofaciensMinMkefirMgrainMandMkefirMmilkMusingMnewlyMdevelopedM
realbtimeMPxRcMJournalgofgFoodgProtectionaM2015aMlmaMmjjbm 2.5 17

43
–lavonoidbrichMxhardonnayMgrapeMseedMflourMsupplementationMamelioratesMdietbinducedMvisceralM
adiposityaMinsulinMresistanceaMandMglucoseMintoleranceMviaMalteredMadiposeMtissueMgeneMexpressioncM
JournalgofgFunctionalgFoodsaM2015aMflaMmmfbmnf

5.1 19

42 xharacterizationMofMzscherichiaMcolibProducingMzxtendedbSpectrumM˛†bLactamaseMUzSwLVMβsolatedM
fromMxhickenMSlaughterhousesMinMSouthMKoreacMFoodbornegPathogensgandgDiseaseaM2015aMfgaMlifbm 3.8 12

41 QuantitativeMPrevalenceMandMToxinM®eneMProfileMofMwacillusMcereusMfromMReadybtobzatMVegetablesMinM
SouthMKoreacMFoodbornegPathogensgandgDiseaseaM2015aMfgaMlnjbn 3.8 22

40
βncidenceaMvntimicrobialMResistanceaMandMMolecularMxharacteristicsMofMNontyphoidalMSalmonellaM
βncludingMzxtendedbSpectrumM˛†bLactamaseMProducersMinMRetailMxhickenMMeatcMJournalgofgFoodg
ProtectionaM2015aMlmaMfnhgbl

2.5 25

39 PrevalenceMvnalysisMandMMolecularMxharacterizationMofMSalmonellaMatMyifferentMProcessingMStepsMinM
wroilerMSlaughterMPlantsMinMSouthMKoreacMJournalgofgFoodgScienceaM2015aMmeaMMgmggbk 3.4 12

38 βncidenceaMvntibioticMSusceptibilityaMandMToxinMProfilesMofMwacillusMcereusMsensuMlatoMβsolatedMfromM
KoreanM–ermentedMSoybeanMProductscMJournalgofgFoodgScienceaM2015aMmeaMMfgkkble 3.4 31

37 αighMoccurrenceMofMextendedbspectrumM˛†blactamasebproducingMSalmonellaMinMbroilerMcarcassesMfromM
poultryMslaughterhousesMinMSouthMKoreacMFoodbornegPathogensgandgDiseaseaM2015aMfgaMfnebk 3.8 19

36
PrevalenceMandMcharacterizationMofMextendedbspectrumb˛†blactamasebproducingMzscherichiaMcoliMandM
KlebsiellaMpneumoniaeMinMreadybtobeatMvegetablescMInternationalgJournalgofgFoodgMicrobiologyaM2015aM
gelaMmhbk

5.8 49

35 ®rowthMβnhibitionMofMxronobacterMsakazakiiMinMzxperimentallyMxontaminatedMPowderedMβnfantM
–ormulaMbyMKefirMSupernatantcMJournalgofgFoodgProtectionaM2015aMlmaMfkjfbj 2.5 20

34 yetectionMandMznumerationMofMLacticMvcidMwacteriaaMvceticMvcidMwacteriaMandMYeastMinMKefirM®rainMandM
MilkMUsingMQuantitativeMRealbTimeMPxRcMJournalgofgFoodgSafetyaM2015aMhjaMfegbfel 2 32

33
ModulationMofMtheMintestinalMmicrobiotaMisMassociatedMwithMlowerMplasmaMcholesterolMandMweightM
gainMinMhamstersMfedMchardonnayMgrapeMseedMflourcMJournalgofgAgriculturalgandgFoodgChemistryaM2015aM
khaMfikebl

5.7 39

32 SodiumMhypochloritebmediatedMinactivationMofMxronobacterMsppcMbiofilmsMonMconveyorMbeltMchipscM
FoodgSciencegandgBiotechnologyaM2014aMghaMfmnhbfmnk 3 7

31 ModificationMofMKarmaliMagarMbyMsupplementationMwithMpotassiumMclavulanateMforMtheMisolationMofM
xampylobacterMfromMchickenMcarcassMrinsescMJournalgofgFoodgProtectionaM2014aMllaMfgelbff 2.5 3

30 yevelopmentMofMaMloopbmediatedMisothermalMamplificationMassayMforMdetectingMListeriaM
monocytogenesMprfvMinMmilkcMFoodgSciencegandgBiotechnologyaM2014aMghaMiklbili 3 24

29 SupplementationMofMwoltonMbrothMwithMtriclosanMimprovesMdetectionMofMxampylobacterMjejuniMandM
xampylobacterMcoliMinMchickenMcarcassMrinsecMInternationalgJournalgofgFoodgMicrobiologyaM2014aMfmfaMhlbn 5.8 9

(2014-2015)
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28 αepatitisMzMvirusMinfectionsMinMhumansMandManimalscMClinicalgandgExperimentalgVaccinegResearchaM2014aM
haMgnbhk 1.9 26

27 xomparisonMofMxultureaMxonventionalMandMRealbtimeMPxRMMethodsMforMListeriaMmonocytogenesMinM
–oodscMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM2014aMhiaMkkjblh 11

26 xomparisonMofMhMselectiveMmediaMforMenumerationMofMwacillusMcereusMinMseveralMfoodMmatrixescM
JournalgofgFoodgScienceaM2014aMlnaMMgimebi 3.4 6

25 zvaluationMofMpotassiumbclavulanatebsupplementedMmodifiedMcharcoalbcefoperazonebdeoxycholateM
agarMforMenumerationMofMxampylobacterMinMchickenMcarcassMrinsecMJournalgofgFoodgScienceaM2014aMlnaMMnghbk3.4 5

24 QuantitativeMValidationMofMTwoMNovelMSelectiveMMediaMforMtheMznumerationMofMwacillusMcereusMinM
NaturallyMxontaminatedM–ermentedMSauceMSamplescMJournalgofgFoodgSafetyaM2014aMhiaMhiebhii 2 3

23
xomparisonMofMtheMMicrosatelliteMandMSingleMNucleotideMPolymorphismMMethodsMforMyiscriminatingM
amongMαanwooMUKoreanMNativeMxattleVaMβmportedaMandMxrossbredMweefMinMKoreacMKoreangJournalgforg
FoodgSciencegofgAnimalgResourcesaM2014aMhiaMlkhbm

2

22
yevelopmentMofMaMselectiveMenrichmentMbrothMsupplementedMwithMbacteriologicalMcharcoalMandMaM
highMconcentrationMofMpolymyxinMwMforMtheMdetectionMofMxampylobacterMjejuniMandMxampylobacterM
coliMinMchickenMcarcassMrinsescMInternationalgJournalgofgFoodgMicrobiologyaM2013aMfkgaMhembfe

5.8 13

21 yevelopmentMofMbloodbyolkbpolymyxinMwbtrimethoprimMagarMforMtheMenumerationMofMwacillusMcereusM
inMvariousMfoodscMInternationalgJournalgofgFoodgMicrobiologyaM2013aMfkjaMfiibl 5.8 9

20
vMxomparisonMofMSubtypingMMethodsMforMyifferentiatingMSalmonellaMentericaMSerovarMznteritidisM
βsolatesMObtainedMfromM–oodMandMαumanMSourcescMOsonggPublicgHealthgandgResearchgPerspectivesaM
2013aMiaMglbhh

6.1 20

19
βmprovementMofMmodifiedMcharcoalbcefoperazonebdeoxycholateMagarMbyMadditionMofMpotassiumM
clavulanateMforMdetectingMxampylobacterMsppcMinMchickenMcarcassMrinsecMInternationalgJournalgofgFoodg
MicrobiologyaM2013aMfkjaMlbfe

5.8 17

18 PrevalenceaMcharacterizationaMandMantimicrobialMsusceptibilityMofMSalmonellaM®allinarumMisolatedM
fromMeggsMproducedMinMconventionalMorMorganicMfarmsMinMSouthMKoreacMPoultrygScienceaM2013aMngaMglmnbnl 3.9 17

17 βmprovementMofMKarmaliMagarMbyMadditionMofMpolymyxinMwMforMtheMdetectionMofMxampylobacterMjejuniM
andMxcMcoliMinMwholebchickenMcarcassMrinsecMJournalgofgFoodgScienceaM2013aMlmaMMljgbj 3.4 7

16
PrevalenceMandMvntimicrobialMResistanceMofMznterococusMfaecalisMandMznterococcusMfaeciumM
βsolatedMfromMweefaMPorkaMxhickenMandMSashimicMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM
2013aMhhaMfhhbfhm

6

15 βsolationMandMcharacterizationMofMxronobacterMfromMdesiccatedMfoodsMinMKoreacMJournalgofgFoodg
ScienceaM2012aMllaMMhjibm 3.4 35

14 ToxinMprofileaMantibioticMresistanceaMandMphenotypicMandMmolecularMcharacterizationMofMwacillusM
cereusMinMSunsikcMFoodgMicrobiologyaM2012aMhgaMgflbgg 6 41

13 βmprovementMofMmannitolbyolkbpolymyxinMwMagarMbyMsupplementingMwithMtrimethoprimMforM
quantitativeMdetectionMofMwacillusMcereusMinMfoodscMJournalgofgFoodgProtectionaM2012aMljaMfhigbj 2.5 16

12
βmprovementMofMmodifiedMcharcoalbcefoperazonebdeoxycholateMagarMbyMsupplementationMwithMaM
highMconcentrationMofMpolymyxinMwMforMdetectionMofMxampylobacterMjejuniMandMxcMcoliMinMchickenM
carcassMrinsescMAppliedgandgEnvironmentalgMicrobiologyaM2012aMlmaMfkgibk

4.8 27

11 yevelopmentMofMrealbtimeMPxRMforMtheMdetectionMofMxlostridiumMperfringensMinMmeatsMandM
vegetablescMJournalgofgMicrobiologygandgBiotechnologyaM2012aMggaMjhebi 3.3 21
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10 xurrentMxronobacterMsppcMResearchesMonMPrevalenceaMxontrolaMandMyetectioncMKoreangJournalgofg
MicrobiologyaM2012aMimaMggnbghn 3

9 PrevalenceaMantibioticMresistanceaMandMmolecularMcharacterizationMofMSalmonellaMserovarsMinMretailM
meatMproductscMJournalgofgFoodgProtectionaM2011aMliaMfkfbk 2.5 62

8
xomparisonMofMthreeMselectiveMmediaMandMvalidationMofMtheMVβyvSMxampylobacterMassayMforMtheM
detectionMofMxampylobacterMjejuniMinMgroundMbeefMandMfreshbcutMvegetablescMJournalgofgFoodg
ProtectionaM2011aMliaMijkbke

2.5 17

7 xomparisonMofMRealbTimeMPxRMandMxultureMMethodsMforMyetectionMofMxampylobacterMjejuniMinM
VariousM–oodscMKoreangJournalgofgFoodgSciencegandgTechnologyaM2011aMihaMffnbfgh 3

6
zvaluationMofMPxRMinhibitoryMeffectMofMenrichmentMbrothsMandMcomparisonMofMyNvMextractionM
methodsMforMdetectionMofMSalmonellaMznteritidisMusingMrealbtimeMPxRMassaycMJournalgofgVeterinaryg
ScienceaM2010aMffaMfihbn

1.6 23

5
yevelopmentMofMmultiplexMrealbtimeMPxRMwithMβnternalMamplificationMcontrolMforMsimultaneousM
detectionMofMSalmonellaMandMxronobacterMinMpowderedMinfantMformulacMInternationalgJournalgofgFoodg
MicrobiologyaM2010aMfiiaMfllbmf

5.8 42

4 xomparisonMofMMethodsMforMyetectionMofMzscherichiaMcoliMOfjloαlMinM®roundMweefMandMRadishM
SproutscMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM2010aMheaMflnbfmi 2

3
xomparisonMofMStandardMxultureMMethodMandMRealbtimeMPxRMvssayMforMyetectionMofMStaphylococcusM
aureusMinMProcessedMandMUnprocessedM–oodscMKoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM
2010aMheaMifebifm

20

2
zvaluationMofManMvutomatedMzLβSvMUVβyvSURVVMandMRealbtimeMPxRMbyMxomparingMwithMaMxonventionalM
xultureMMethodMforMtheMyetectionMofMSalmonellaMsppcMinMSteamedMPorkMandMRawMwroccoliMSproutscM
KoreangJournalgforgFoodgSciencegofgAnimalgResourcesaM2009aMgnaMjekbjfg

16

1
UseMofMNegativeMvirMβonizationMforMReducingMvirborneMLevelsMofMSalmonellaMentericaMserovarM
enteritidisMinMaMRoomMxontainingMβnfectedMxagedMLayerscMJournalgofgAppliedgPoultrygResearchaM1999aM
maMiiebiik

2 22
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