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j Paper IF Citations

308
SpectroscopyKandKimagingKtechnologiesKcoupledKwithKmachineKlearningKforKtheKassessmentKofKtheK
microbiologicalKspoilageKassociatedKtoKreadyXtoXeatKleafyKvegetablesYKInternationalgJournalgofgFoodg
MicrobiologyWK2022WKdgbWKbajefi

5.8 1

307 wruitK|uiceKSpoilageKbyKkKuetectionKandKtontrolK ethodsXrKtomprehensiveKReviewYYKFoodsWK2022WKbbWK 4.9 3

306
TrialsKofKtommercialXKandKWildXTypeKSaccharomycesKcerevisiaeKStrainsKunderKrerobicKandK
 icroaerophilicZrnaerobicKtonditionskKvthanolKΙroductionKandK ustKwermentationKfromKxrapesKofK
SantoriniKSxreeceTK°ativeKVarietiesYKFermentationWK2022WKiWKcej

4.7 1

305 uynamicsKofKWaterKandKsiofilmKsacterialKtommunityKtompositionKinKaK editerraneanKRecirculationK
rquacultureKSystemYKAquaculturegJournalWK2022WKcWKbgeXbhj 2

304 uevelopmentKandKvalidationKofKaKmathematicalKmodelKforKpseudomonadsKgrowthKasKaKbasisKforK
predictingKspoilageKofKfreshKpoultryKbreastKandKthighKfilletsYKPoultrygScienceWK2022WKbabjif 3.9 1

303 vffectKofKΙackagingKonK icrobialKSurvivalKandKΙhysicochemicalKtharacteristicsKofK°onXThermallyK
ΙreservedKxreenKSpanishXStyleK±livesYKProceedingsgpmdpiqWK2021WKhaWKgb 0.3 1

302  icrobiologicalKγualityKrssessmentKofKthickenKThighKwilletsKUsingKSpectroscopicKSensorsKandK
 ultivariateKuataKrnalysisYKFoodsWK2021WKbaWK 4.9 2

301 rssessingKtheKsiofilmKwormationKtapacityKofKtheKWineKSpoilageKYeastKthroughKwTzRKSpectroscopyYK
MicroorganismsWK2021WKjWK 4.9 1

300 uetectionKofK eatKrdulterationKUsingKSpectroscopyXsasedKSensorsYKFoodsWK2021WKbaWK 4.9 3

299  icrobiotaKofKthickenKsreastKandKThighKwilletsKStoredKunderKuifferentKRefrigerationKTemperaturesK
rssessedKbyK°extXxenerationKSequencingYKFoodsWK2021WKbaWK 4.9 5

298 RapidKdetectionKofKmincedKporkKandKchickenKadulterationKinKfreshWKstoredKandKcookedKgroundKmeatYK
FoodgControlWK2021WKbcfWKbaiaac 6.2 7

297  icrobiologicalKassessmentKofKaerobicallyKstoredKhorseKfilletsKthroughKpredictiveKmicrobiologyKandK
metabolomicKapproachYKMeatgScienceWK2021WKbhcWKbaidcd 6.4 1

296 SpoilageKpotentialKofKsacillusKsubtilisKinKaKneutralXpyKdairyKdessertYKFoodgMicrobiologyWK2021WKjfWKbadhbf 6 2

295 uietaryKzntakeKrssessmentKofKΙreXΙackedKxravieraKtheeseKinKxreeceKandK°utritionalK
tharacterizationKUsingKtheK°utriXScoreKwrontKofKΙackK—abelKSchemeYKNutrientsWK2021WKbdWK 6.7 2

294 wraudKinKmeatKandKpoultryKproductsK2021WKifXbai

293 uataKScienceKinKtheKwoodKzndustryYKAnnualgReviewgofgBiomedicalgDatagScienceWK2021WKeWKdebXdgh 5.6 4

292 vvolutionKofKfungalKcommunityKassociatedKwithKreadyXtoXeatKpineappleKduringKstorageKunderK
differentKtemperatureKconditionsYKFoodgMicrobiologyWK2021WKjhWKbadhdg 6 2
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291 γualityKandKSafetyKrssessmentKofKvdibleKSeaweedsKandKtultivatedKinKScotlandYKFoodsWK2021WKbaWK 4.9 2

290
VolumetricKoxygenKtransferKcoefficientKasKfermentationKcontrolKparameterKtoKmanipulateKtheK
productionKofKeitherKacetoinKorKuXcWdXbutanediolKusingKbakeryKwasteYKBioresourcegTechnologyWK2021WK
ddfWKbcfbff

11 5

289 sioconversionKofKpomegranateKresiduesKintoKbiofuelsKandKbioactiveKlipidsYKJournalgofgCleanerg
ProductionWK2021WKdcdWKbcjbjd 10.3 1

288  icrobialKcolonizationKofKnaturallyKfermentedKolivesK2021WKbefXbfj

287 γuestKofKzntelligentKResearchKToolsKforKRapidKvvaluationKofKwishKγualitykKwTzRKSpectroscopyKandK
 ultispectralKzmagingKVersusK icrobiologicalKrnalysisYKFoodsWK2021WKbaWK 4.9 1

286 SpoilageKassessmentKofKchickenKbreastKfilletsKbyKmeansKofKfourierKtransformKinfraredKspectroscopyK
andKmultispectralKimageKanalysisYKCurrentgResearchgingFoodgScienceWK2021WKeWKbcbXbdb 5.6 4

285 rlicyclobacillusKacidoterrestrisKStrainKVariabilityKinKtheKznactivationK–ineticsKofKSporesKinK±rangeK
|uiceKbyKTemperatureXrssistedKyighKyydrostaticKΙressureYKAppliedgSciencesgpSwitzerlandqWK2020WKbaWKhfec2.6 1

284 SpoilageKΙotentialKofKSTKandK—rsKSWKTKStrainsKandKTheirKVolatilomeKΙrofileKuuringKStorageKofKSterileK
ΙorkK eatKUsingKxtZ SKandKuataKrnalyticsYKFoodsWK2020WKjWK 4.9 18

283 ±ccurrenceKandKcharacterizationKofKShigaKtoxinXproducingKvscherichiaKcoliKSSTvtTKisolatedKfromK
thineseKbeefKprocessingKplantsYKMeatgScienceWK2020WKbgiWKbaibii 6.4 3

282
rpplicationKofKspectroscopicKandKmultispectralKimagingKtechnologiesKonKtheKassessmentKofK
readyXtoXeatKpineappleKqualitykKrKperformanceKevaluationKstudyKofKmachineKlearningKmodelsK
generatedKfromKtwoKcommercialKdataKanalyticsKtoolsYKComputersgandgElectronicsgingAgricultureWK2020WK
bhfWKbaffcj

6.5 8

281 vstimationKofKtheK icrobiologicalKγualityKofK eatKUsingKRapidKandK°onXznvasiveKSpectroscopicK
SensorsYKIEEEgAccessWK2020WKiWKbaggbeXbaggci 3.5 4

280 StrainKvariabilityKinKbiofilmKformationkKrKfoodKsafetyKandKqualityKperspectiveYKFoodgResearchg
InternationalWK2020WKbdhWKbajece 7 14

279  icrobiologicalKandK etagenomicKrnalysisKtoKrssessKtheKvffectKofKtontainerK aterialKonKtheK
 icrobiotaKofKwetaKtheeseKduringKRipeningYKFermentationWK2020WKgWKbc 4.7 12

278 °utritionalKtharacteristicsKofKΙrepackedKwetaKΙu±KtheeseKΙroductsKinKxreecekKrssessmentKofK
uietaryKzntakesKandK°utritionalKΙrofilesYKFoodsWK2020WKjWK 4.9 3

277 rssessmentKofKtheKmicrobiologicalKqualityKandKsafetyKofKmarinatedKchickenKproductsKfromKxreekK
retailKoutletsYKInternationalgJournalgofgFoodgMicrobiologyWK2020WKdcaWKbaifag 5.8 4

276 zmplementationKofK ultispectralKzmagingKS SzTKforK icrobiologicalKγualityKrssessmentKofKΙoultryK
ΙroductsYKMicroorganismsWK2020WKiWK 4.9 6

275
vffectKofK—actobacillusKplantarumK—bcfKstrainKwithKprobioticKpotentialKonKphysicochemicalWK
microbiologicalKandKsensorialKcharacteristicsKofKdryXfermentedKsausagesYKLWTgugFoodgSciencegandg
TechnologyWK2020WKbbiWKbaiiba

5.4 31

274 tompetitiveKyeastKactionKagainstKrspergillusKcarbonariusKgrowthKandKochratoxinKrKproductionYK
InternationalgJournalgofgFoodgMicrobiologyWK2020WKdbhWKbaiega 5.8 15

(2020-2021)
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273 rKmachineKlearningKworkflowKforKrawKfoodKspectroscopicKclassificationKinKaKfutureKindustryYKScientificg
ReportsWK2020WKbaWKbbcbc 4.9 25

272  icrobialKuiversityKofKwermentedKxreekKTableK±livesKofKyalkidikiKandK–onservoliaKVarietiesKfromK
uifferentKRegionsKasKRevealedKbyK etagenomicKrnalysisYKMicroorganismsWK2020WKiWK 4.9 11

271
ValorisationKofKsugarcaneKmolassesKforKtheKproductionKofKmicrobialKlipidsKviaKfermentationKofKtwoK
RhodosporidiumKstrainsKforKenzymaticKsynthesisKofKpolyolKestersYKJournalgofgChemicalgTechnologyg
andgBiotechnologyWK2020WKjfWKeacXeah

3.5 22

270 RapidK icrobialKγualityKrssessmentKofKthickenK—iverKznoculatedKorK°otKWithKUsingKwTzRK
SpectroscopyKandK achineK—earningYKFrontiersgingMicrobiologyWK2020WKbbWKgcdhii 5.7 3

269 ±nlineKweatureKSelectionKforKRobustKtlassificationKofKtheK icrobiologicalKγualityKofKTraditionalK
VanillaKtreamKbyK eansKofK ultispectralKzmagingYKSensorsWK2019WKbjWK 3.8 4

268  onitoringKsiofilmKwormationKandK icrobialKznteractionsKthatK ayK±ccurKuuringKaKtontaminationK
zncidentKacrossKtheK°etworkKofKaKWaterKsottlingKΙlantYKMicroorganismsWK2019WKhWK 4.9 2

267
rKvolatilomicsKapproachKforKoffXlineKdiscriminationKofKmincedKbeefKandKporkKmeatKandKtheirK
admixtureKusingKySXSΙ vKxtZ SKinKtandemKwithKmultivariateKdataKanalysisYKMeatgScienceWK2019WK
bfbWKedXfd

6.4 42

266 ΙredictionKofKindigenousKΙseudomonasKsppYKgrowthKonKoysterKmushroomsKSΙleurotusKostreatusTKasK
aKfunctionKofKstorageKtemperatureYKLWTgugFoodgSciencegandgTechnologyWK2019WKbbbWKfagXfbc 5.4 7

265
rKsingleKenzymeKΙtRXRw—ΙKassayKtargetingKVbXVdKregionKofKbgSKrR°rKgeneKforKdirectKidentificationK
ofKrlicyclobacillusKacidoterrestrisKfromKotherKrlicyclobacillusKspeciesYKJournalgofgAppliedgGeneticsWK
2019WKgaWKccfXccj

2.5 3

264
sioprocessKdevelopmentKforKScRWdRTXbutanediolKandKacetoinKproductionKusingKveryKhighKpolarityK
caneKsugarKandKsugarcaneKmolassesKbyKaKsacillusKamyloliquefaciensKstrainYKJournalgofgChemicalg
TechnologygandgBiotechnologyWK2019WKjeWKcbgh

3.5 4

263
znvestigatingKtheKinfluenceKofKorganicKacidKmarinadesWKstorageKtemperatureKandKtimeKonKtheK
survivalZinactivationKinterfaceKofKSalmonellaKonKchickenKbreastKfilletsYKInternationalgJournalgofgFoodg
MicrobiologyWK2019WKcjjWKehXfh

5.8 9

262 vstimationKofK incedKΙorkK icrobiologicalKSpoilageKthroughKwourierKTransformKznfraredKandKVisibleK
SpectroscopyKandK ultispectralKVisionKTechnologyYKFoodsWK2019WKiWK 4.9 11

261
zsolationWKidentificationKandKscreeningKofKyeastsKtowardsKtheirKabilityKtoKassimilateKbiodieselXderivedK
crudeKglycerolkKmicrobialKproductionKofKpolyolsWKendopolysaccharidesKandKlipidYKJournalgofgAppliedg
MicrobiologyWK2019WKbchWKbaiaXbbaa

4.7 30

260 VolatilomicsKforKfoodKqualityKandKauthenticationYKCurrentgOpiniongingFoodgScienceWK2019WKciWKiiXjf 9.8 16

259 rntimicrobialKrctivityKofK±reganoKvssentialK±ilKzncorporatedKinKSodiumKrlginateKvdibleKwilmskK
tontrolKofKandKSpoilageKinKyamKSlicesKTreatedKwithKyighKΙressureKΙrocessingYKMaterialsWK2019WKbcWK 3.5 20

258 ˛�nKVitroKScreeningKofK˛‡XrminobutyricKrcidKandKrutoinducerXcKSignallingKinK—acticKrcidKsacteriaK
vxhibitingKΙrobioticKΙotentialKzsolatedKfromK°aturalKslackKtonservoleaK±livesYKFoodsWK2019WKiWK 4.9 3

257 vffectKofK yclobutanilKΙesticideKonKtheKΙhysiologicalKsehaviorKofKTwoK°ewlyKzsolatedKStrainsKduringK
VeryXyighXxravityKrlcoholicKwermentationYKMicroorganismsWK2019WKhWK 4.9 9

256 zdentificationKandKcharacterizationKofKaKlongXchainK°XacylKhomoserineKlactoneKfromKRhizobiumKspYK
isolatedKfromKZeaKxKmaysKrhizosphereYKRhizosphereWK2019WKjWKdeXdh 3.5 2
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255 vvaluationKofKwourierKtransformKinfraredKspectroscopyKandKmultispectralKimagingKasKmeansKofK
estimatingKtheKmicrobiologicalKspoilageKofKfarmedKseaKbreamYKFoodgMicrobiologyWK2019WKhjWKchXde 6 19

254 zmprovementKonKbioprocessKeconomicsKforKcWdXbutanediolKproductionKfromKveryKhighKpolarityKcaneK
sugarKviaKoptimisationKofKbioreactorKoperationYKBioresourcegTechnologyWK2019WKcheWKdedXdfc 11 22

253 vvaluatingKtheKprobioticKpotentialKandKtechnologicalKcharacteristicsKofKyeastsKimplicatedKinKcvYK
–alamataKnaturalKblackKoliveKfermentationYKInternationalgJournalgofgFoodgMicrobiologyWK2018WKchbWKeiXfj 5.8 27

252 vffectKofKpomegranateKbasedKmarinadesKonKtheKmicrobiologicalWKchemicalKandKsensoryKqualityKofK
chickenKmeatkKrKmetabolomicsKapproachYKInternationalgJournalgofgFoodgMicrobiologyWK2018WKcghWKecXfd 5.8 28

251
UseKofKwourierKtransformKinfraredKspectroscopyKforKmonitoringKtheKshelfKlifeKofKhamKslicesKpackedK
withKprobioticKsupplementedKedibleKfilmsKafterKtreatmentKwithKhighKpressureKprocessingYKFoodg
ResearchgInternationalWK2018WKbagWKbagbXbagi

7 14

250
uevelopmentKandKvalidationKofKpredictiveKmodelsKforKtheKeffectKofKstorageKtemperatureKandKpyKonK
theKgrowthKboundariesKandKkineticsKofKrlicyclobacillusKacidoterrestrisKrTttKejacfKinKfruitKdrinksYK
FoodgMicrobiologyWK2018WKheWKeaXej

6 10

249
RapidKrssessmentKofKtheK icrobiologicalKγualityKofKΙasteurizedKVanillaKtreamKbyK eansKofKwourierK
TransformKznfraredKSpectroscopyKinKTandemKwithKSupportKVectorK achineKrnalysisYKFoodgAnalyticalg
MethodsWK2018WKbbWKieaXieh

3.4 7

248 ValorisationKofKfruitKandKvegetableKwasteKfromKopenKmarketsKforKtheKproductionKofKcWdXbutanediolYK
FoodgandgBioproductsgProcessingWK2018WKbaiWKchXdg 4.9 20

247 °extKgenerationKofKmicrobiologicalKriskKassessmentkKΙotentialKofKomicsKdataKforKexposureK
assessmentYKInternationalgJournalgofgFoodgMicrobiologyWK2018WKcihWKbiXch 5.8 37

246 RapidKdetectionKofKfrozenXthenXthawedKmincedKbeefKusingKmultispectralKimagingKandKwourierK
transformKinfraredKspectroscopyYKMeatgScienceWK2018WKbdfWKbecXbeh 6.4 32

245 ΙrobioticKzncorporationKinKvdibleKwilmsKandKtoatingskKsioactiveKSolutionKforKwunctionalKwoodsYK
InternationalgJournalgofgMoleculargSciencesWK2018WKbjWK 6.3 70

244 xrowthKofK—isteriaKmonocytogenesKinKpasteurizedKvanillaKcreamKpuddingKasKaffectedKbyKstorageK
temperatureKandKtheKpresenceKofKcinnamonKextractYKFoodgResearchgInternationalWK2018WKbagWKbbbeXbbcc 7 11

243 tonsumerKfoodKsafetyKperceptionsKandKselfXreportedKpracticesKinKxreeceYKInternationalgJournalgofg
ConsumergStudiesWK2018WKecWKchXde 5.7 11

242
rKunifiedKspectraKanalysisKworkflowKforKtheKassessmentKofKmicrobialKcontaminationKofKreadyXtoXeatK
greenKsaladskKtomparativeKstudyKandKapplicationKofKnonXinvasiveKsensorsYKComputersgandgElectronicsg
ingAgricultureWK2018WKbffWKcbcXcbj

6.5 15

241  ultispectralKimagingKS SzTkKrKpromisingKmethodKforKtheKdetectionKofKmincedKbeefKadulterationK
withKhorsemeatYKFoodgControlWK2017WKhdWKfhXgd 6.2 59

240 vffectKofKstorageKtemperatureKonKtheKlagKtimeKofKxeobacillusKstearothermophilusKindividualKsporesYK
FoodgMicrobiologyWK2017WKghWKhgXie 6 7

239  eatKSafetyâ��zKwoodborneKΙathogensKandK±therKsiologicalKzssuesK2017WKfcbXffc 6

238 vffectKofKdifferentKmarinatingKconditionsKonKtheKevolutionKofKspoilageKmicrobiotaKandKmetabolomicK
profileKofKchickenKbreastKfilletsYKFoodgMicrobiologyWK2017WKggWKbebXbej 6 24

(2017-2019)
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237
rnKautomatedKrankingKplatformKforKmachineKlearningKregressionKmodelsKforKmeatKspoilageK
predictionKusingKmultiXspectralKimagingKandKmetabolicKprofilingYKFoodgResearchgInternationalWK2017WK
jjWKcagXcbf

7 43

236
SurvivalKandKtransferKefficacyKofKmixedKstrainKSalmonellaKentericaKserYKTyphimuriumKfromKbeefK
burgersKtoKabioticKsurfacesKandKdeterminationKofKindividualKstrainKcontributionYKMeatgScienceWK2017WK
bdaWKfiXgd

6.4 3

235 rlginateXsasedKvdibleKwilmsKueliveringKΙrobioticKsacteriaKtoKSlicedKyamKΙretreatedKwithKyighK
ΙressureKΙrocessingYKInternationalgJournalgofgMoleculargSciencesWK2017WKbiWK 6.3 28

234
siofilmKformationKbyKSalmonellaKTyphimuriumKandKStaphylococcusKaureusKonKstainlessKsteelKunderK
eitherKmonoXKorKdualXspeciesKmultiXstrainKconditionsKandKresistanceKofKsessileKcommunitiesKtoK
subXlethalKchemicalKdisinfectionYKFoodgControlWK2017WKhdWKidiXieg

6.2 19

233 zn´ vitroKevaluationKofKessentialKoilsKagainstKrspergillusKcarbonariusKisolatesKandKtheirKeffectsKonK
±chratoxinKrKrelatedKgeneKexpressionKinKsyntheticKgrapeKmediumYKFoodgControlWK2017WKhdWKhbXia 6.2 20

232  ethicillinXresistantKfoodXrelatedKStaphylococcusKaureuskKaKreviewKofKcurrentKknowledgeKandK
biofilmKformationKforKfutureKstudiesKandKapplicationsYKResearchgingMicrobiologyWK2017WKbgiWKbXbf 4 60

231 VariabilityKinKtheKadaptiveKacidKtoleranceKresponseKphenotypeKofKSalmonellaKentericaKstrainsYKFoodg
MicrobiologyWK2017WKgcWKjjXbaf 6 28

230
vffectKofKinoculumKsizeWKbacterialKspeciesWKtypeKofKsurfacesKandKcontactKtimeKtoKtheKtransferKofK
foodborneKpathogensKfromKinoculatedKtoKnonXinoculatedKbeefKfilletsKviaKfoodKprocessingKsurfacesYK
FoodgMicrobiologyWK2017WKgcWKfbXfh

6 7

229 triticalKreviewKonKbiofilmKmethodsYKCriticalgReviewsgingMicrobiologyWK2017WKedWKdbdXdfb 7.8 454

228 TableK±liveKwermentationKUsingKStarterKtulturesKwithK ultifunctionalKΙotentialYKMicroorganismsWK
2017WKfWK 4.9 43

227 rntiXadhesionKandKrntiXbiofilmKΙotentialKofK±rganosilaneK°anoparticlesKagainstKwoodborneK
ΙathogensYKFrontiersgingMicrobiologyWK2017WKiWKbcjf 5.7 21

226 vffectKofKRocketKSTKvxtractKonK RSrKxrowthKandKΙroteomekK etabolicKrdjustmentsKinKΙlantXsasedK
 ediaYKFrontiersgingMicrobiologyWK2017WKiWKhic 5.7 5

225
VariabilityKofK—isteriaKmonocytogenesKstrainsKinKbiofilmKformationKonKstainlessKsteelKandKpolystyreneK
materialsKandKresistanceKtoKperaceticKacidKandKquaternaryKammoniumKcompoundsYKInternationalg
JournalgofgFoodgMicrobiologyWK2016WKcdhWKbgeXbhb

5.8 62

224 yydrosolKofKThymbraKcapitataKzsKaKyighlyKvfficientKsiocideKagainstKSalmonellaKentericaKSerovarK
TyphimuriumKsiofilmsYKAppliedgandgEnvironmentalgMicrobiologyWK2016WKicWKfdajXbj 4.8 23

223 RapidKmethodsKforKmicrobialKanalysisKofKmeatKandKmeatKproductsK2016WKdcbXdee

222 °ovelKapproachesKforKfoodKsafetyKmanagementKandKcommunicationYKCurrentgOpiniongingFoodgScience
WK2016WKbcWKbdXca 9.8 40

221 siofilmKformationKonKtonservoleaKnaturalKblackKolivesKduringKsingleKandKcombinedKinoculationKwithK
aKfunctionalK—actobacillusKpentosusKstarterKcultureYKFoodgMicrobiologyWK2016WKfgWKdfXee 6 25

220
uevelopmentKofKaKpredictiveKmodelKforKtheKgrowthKkineticsKofKaerobicKmicrobialKpopulationKonK
pomegranateKmarinatedKchickenKbreastKfilletsKunderKisothermalKandKdynamicKtemperatureK
conditionsYKFoodgMicrobiologyWK2016WKffWKcfXdb

6 24
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219
uataKminingKderivedKfromKfoodKanalysesKusingKnonXinvasiveZnonXdestructiveKanalyticalKtechniqueslK
determinationKofKfoodKauthenticityWKqualityKQKsafetyKinKtandemKwithKcomputerKscienceKdisciplinesYK
TrendsgingFoodgSciencegandgTechnologyWK2016WKfaWKbbXcf

15.3 101

218
vffectKofKsingleKorKcombinedKchemicalKandKnaturalKantimicrobialKinterventionsKonKvscherichiaKcoliK
±bfhkyhWKtotalKmicrobiotaKandKcolorKofKpackagedKspinachKandKlettuceYKInternationalgJournalgofgFoodg
MicrobiologyWK2016WKccaWKgXbi

5.8 41

217  odellingKbiofilmKformationKofKSalmonellaKentericaKserYK°ewportKasKaKfunctionKofKpyKandKwaterK
activityYKFoodgMicrobiologyWK2016WKfdWKhgXib 6 17

216 TargetedKgeneKexpressionKstudyKofKSalmonellaKentericaKduringKbiofilmKformationKonKrocketKleavesYK
LWTgugFoodgSciencegandgTechnologyWK2016WKgfWKcfeXcga 5.4 13

215
znvestigatingKtheKvffectKofKuifferentKTreatmentsKwithK—acticKrcidKsacteriaKonKtheKwateKofK—isteriaK
monocytogenesKandKStaphylococcusKaureusKznfectionKinKxalleriaKmellonellaK—arvaeYKPLoSgONEWK2016WK
bbWKeabgbcgd

3.7 11

214 rdaptiveKResponseKofK—isteriaKmonocytogenesKtoKyeatWKSalinityKandK—owKpyWKafterKyabituationKonK
therryKTomatoesKandK—ettuceK—eavesYKPLoSgONEWK2016WKbbWKeabgfheg 3.7 25

213
TransferKofKSalmonellaKentericaKSerovarKTyphimuriumKfromKseefKtoKTomatoKthroughK–itchenK
vquipmentKandKtheKvfficacyKofKzntermediateKuecontaminationKΙroceduresYKJournalgofgFoodg
ProtectionWK2016WKhjWKbcfcXi

2.5 10

212 γuorumKsensingKandKmicrobialKecologyKofKfoodsK2016WKgaaXgbg 2

211 vnsembleXbasedKsupportKvectorKmachineKclassifiersKasKanKefficientKtoolKforKqualityKassessmentKofK
beefKfilletsKfromKelectronicKnoseKdataYKAnalyticalgMethodsWK2016WKiWKdhbbXdhcb 3.2 35

210 —atestKdevelopmentsKinKfoodborneKpathogensKmodelingYKCurrentgOpiniongingFoodgScienceWK2016WKiWKijXji 9.8 30

209 vxploitingKmultispectralKimagingKforKnonXinvasiveKcontaminationKassessmentKandKmappingKofKmeatK
samplesYKTalantaWK2016WKbgbWKgagXgbe 6.2 22

208  icrobiologicalKSpoilageKofKwoodsKandKseveragesK2016WKdXec 11

207 γuantificationKofKrspergillusKcarbonariusKinKgrapesKusingKaKrealKtimeKΙtRKassayYKFoodgMicrobiologyWK
2015WKfbWKbdjXed 6 9

206 vffectKofKwaterKactivityWKtemperatureWKandKmixedKfungalKsporeKinteractionsKonKochratoxinKrK
productionKbyKrspergillusKcarbonariusYKJournalgofgFoodgProtectionWK2015WKhiWKdhgXic 2.5 3

205  icrobiologicalKspoilageKandKvolatilesKproductionKofKguttedKvuropeanKseaKbassKstoredKunderKairKandK
commercialKmodifiedKatmosphereKpackageKatKc´ ´°tYKFoodgMicrobiologyWK2015WKfaWKeeXfd 6 82

204 rssessmentKofKtheKeffectKofKaKSalmonellaKentericaKserYKTyphimuriumKcultureKsupernatantKonKtheK
singleXcellKlagKtimeKofKfoodborneKpathogensYKInternationalgJournalgofgFoodgMicrobiologyWK2015WKcbfWKbedXi5.8 9

203 RealXTimeKΙtRKrssayKTargetingKtheKverKxeneKforKγuantificationKofKrspergillusKcarbonariusKinK
xrapesYKJournalgofgFoodgProtectionWK2015WKhiWKcceaXg 2.5 2

202 sacterialKpopulationsKandKtheKvolatilomeKassociatedKtoKmeatKspoilageYKFoodgMicrobiologyWK2015WKefWKidXbac6 302

(2015-2016)
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201  ultispectralKimageKanalysisKapproachKtoKdetectKadulterationKofKbeefKandKporkKinKrawKmeatsYKFoodg
ResearchgInternationalWK2015WKghWKbcXbi 7 93

200
TheKdynamicsKofKtheKySZSΙ vXxtZ SKasKaKtoolKtoKassessKtheKspoilageKofKmincedKbeefKstoredKunderK
differentKpackagingKandKtemperatureKconditionsYKInternationalgJournalgofgFoodgMicrobiologyWK2015WK
bjdWKfbXi

5.8 84

199 zntraXKandKinterXspeciesKinteractionsKwithinKbiofilmsKofKimportantKfoodborneKbacterialKpathogensYK
FrontiersgingMicrobiologyWK2015WKgWKieb 5.7 162

198 zdentificationKofKmeatKspoilageKgeneKbiomarkersKinKΙseudomonasKputidaKusingKgeneKprofilingYKFoodg
ControlWK2015WKfhWKbfcXbga 6.2 29

197
 odellingKtheKinfluenceKofKtemperatureWKwaterKactivityKandKsodiumKmetabisulphiteKonKtheKgrowthK
andK±TrKproductionKofKrspergillusKcarbonariusKisolatedKfromKxreekKwineKgrapesYKFoodgMicrobiologyWK
2015WKejWKbcXcc

6 17

196 yighKThroughputK ultispectralKzmageKΙrocessingKwithKrpplicationsKinKwoodKScienceYKPLoSgONEWK
2015WKbaWKeabeabcc 3.7 17

195
ΙotentialKofKmultispectralKimagingKtechnologyKforKrapidKandKnonXdestructiveKdeterminationKofKtheK
microbiologicalKqualityKofKbeefKfiletsKduringKaerobicKstorageYKInternationalgJournalgofgFoodg
MicrobiologyWK2014WKbheWKbXbb

5.8 83

194
zmpactKofKacidKadaptationKonKattachmentKofK—isteriaKmonocytogenesKtoKstainlessKsteelKduringK
longXtermKincubationKunderKlowKorKmoderateKtemperatureKconditionsKandKonKsubsequentK
recalcitranceKofKattachedKcellsKtoKlethalKacidKtreatmentsYKInternationalgJournalgofgFoodgMicrobiologyWK
2014WKbhbWKbXh

5.8 16

193
znoculatedKfermentationKofKgreenKolivesKwithKpotentialKprobioticK—actobacillusKpentosusKandK
—actobacillusKplantarumKstarterKculturesKisolatedKfromKindustriallyKfermentedKolivesYKFoodg
MicrobiologyWK2014WKdiWKcaiXbi

6 93

192  icrobialKpathogenKcontrolKinKtheKbeefKchainkKrecentKresearchKadvancesYKMeatgScienceWK2014WKjhWKciiXjh 6.4 53

191 ΙresenceKofKquorumKsensingKsignalKmoleculesKinKmincedKbeefKstoredKunderKvariousKtemperatureK
andKpackagingKconditionsYKInternationalgJournalgofgFoodgMicrobiologyWK2014WKbhdWKbXi 5.8 32

190
rttachmentKandKbiofilmKformationKbyKfoodborneKbacteriaKinKmeatKprocessingKenvironmentskKcausesWK
implicationsWKroleKofKbacterialKinteractionsKandKcontrolKbyKalternativeKnovelKmethodsYKMeatgScienceWK
2014WKjhWKcjiXdaj

6.4 212

189  r—uzXT±wK assKSpectrometryWKaKRapidKandKReliableK ethodKforKtheKzdentifiKcationKofKsacterialK
SpeciesKinKwoodX icrobiologyK—aboratoriesK2014WKdgbXdjd 3

188  icrobiologicalKRiskKrssessmentKofKRawWKwreshKΙroduceK2014WKdXbg

187 siodiversityKandKzTSXRw—ΙKcharacterisationKofKrspergillusKsectionK°igriKisolatesKinKgrapesKfromKfourK
traditionalKgrapeXproducingKareasKinKxreeceYKPLoSgONEWK2014WKjWKejdjcd 3.7 32

186
rcquiredKacidKadaptationKofK—isteriaKmonocytogenesKduringKitsKplanktonicKgrowthKenhancesK
subsequentKsurvivalKofKitsKsessileKpopulationKtoKdisinfectionKwithKnaturalKorganicKcompoundsYKFoodg
ResearchgInternationalWK2014WKgeWKijgXjaa

7 8

185 ΙRvSvRVrTzVvSK|KTraditionalKΙreservativesKâ��K±ilsKandKSpicesK2014WKbbdXbbi 3

184  vrTKr°uKΙ±U—TRYK|KSpoilageKofK eatK2014WKfbeXfbj 6

George-JohnsEsNychas
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183 °onthermalKpasteurizationKofKfermentedKgreenKtableKolivesKbyKmeansKofKhighKhydrostaticKpressureK
processingYKBioMedgResearchgInternationalWK2014WKcabeWKfbfgcd 3 11

182 ΙathogenskKRisksKandKtontrolK2014WKdijXebc

181 UsingK ultispectralKzmagingKforKSpoilageKuetectionKofKΙorkK eatYKFoodgandgBioprocessgTechnologyWK
2013WKgWKccgiXcchj 5.1 88

180 SensoryKandKmicrobiologicalKqualityKassessmentKofKbeefKfilletsKusingKaKportableKelectronicKnoseKinK
tandemKwithKsupportKvectorKmachineKanalysisYKFoodgResearchgInternationalWK2013WKfaWKcebXcej 7 107

179 StrainKvariabilityKofKtheKbehaviorKofKfoodborneKbacterialKpathogenskKaKreviewYKInternationalgJournalg
ofgFoodgMicrobiologyWK2013WKbghWKdbaXcb 5.8 96

178 SelectionKofKpotentialKprobioticKlacticKacidKbacteriaKfromKfermentedKolivesKbyKinKvitroKtestsYKFoodg
MicrobiologyWK2013WKddWKcicXjb 6 577

177 rKcomparisonKofKRamanKandKwTXzRKspectroscopyKforKtheKpredictionKofKmeatKspoilageYKFoodgControlWK
2013WKcjWKegbXeha 6.2 90

176 TypesKofKtraditionalKxreekKfoodsKandKtheirKsafetyYKFoodgControlWK2013WKcjWKdcXeb 6.2 48

175  onitoringKtheKsuccessionKofKtheKbiotaKgrownKonKaKselectiveKmediumKforKpseudomonadsKduringK
storageKofKmincedKbeefKwithKmolecularXbasedKmethodsYKFoodgMicrobiologyWK2013WKdeWKgcXj 6 40

174 SurvivalKofKfoodXborneKpathogensKonKnaturalKblackKtableKolivesKafterKpostXprocessingK
contaminationYKInternationalgJournalgofgFoodgMicrobiologyWK2013WKbgbWKbjhXcac 5.8 20

173 vvaluationKofKtheKstrainKvariabilityKofKSalmonellaKentericaKacidKandKheatKresistanceYKFoodg
MicrobiologyWK2013WKdeWKcfjXgh 6 48

172
uifferentialKproteinKexpressionKpatternsKbetweenKplanktonicKandKbiofilmKcellsKofKSalmonellaK
entericaKserovarKvnteritidisKΙTeKonKstainlessKsteelKsurfaceYKInternationalgJournalgofgFoodg
MicrobiologyWK2013WKbgcWKbafXbd

5.8 40

171 vffectKofKwineXbasedKmarinadesKonKtheKbehaviorKofKSalmonellaKTyphimuriumKandKbackgroundKfloraK
inKbeefKfilletsYKInternationalgJournalgofgFoodgMicrobiologyWK2013WKbgeWKbbjXch 5.8 26

170 rnKinKvitroKstudyKofK—actobacillusKplantarumKstrainsKforKtheKpresenceKofKplantaricinKgenesKandKtheirK
potentialKcontrolKofKtheKtableKoliveKmicrobiotaYKAntoniegVangLeeuwenhoekWK2013WKbadWKicbXdc 2.1 12

169  olecularKcharacterizationKofKlacticKacidKbacteriaKisolatedKfromKindustriallyKfermentedKxreekKtableK
olivesYKLWTgugFoodgSciencegandgTechnologyWK2013WKfaWKdfdXdfg 5.4 37

168  icrobiologicalKaspectsKandKshelfKlifeKofKprocessedKseafoodKproductsYKJournalgofgthegSciencegofgFoodg
andgAgricultureWK2013WKjdWKbbieXja 4.3 20

167 StochasticityKinKcolonialKgrowthKdynamicsKofKindividualKbacterialKcellsYKAppliedgandgEnvironmentalg
MicrobiologyWK2013WKhjWKccjeXdab 4.8 78

166 rntilisterialKpropertiesKofKmarinadesKduringKrefrigeratedKstorageKandKmicrowaveKovenKreheatingK
againstKpostXcookingKinoculatedKchickenKbreastKmeatYKJournalgofgFoodgScienceWK2013WKhiWK cifXj 3.4 8

(2013-2014)
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165 toXcultureKwithK—isteriaKmonocytogenesKwithinKaKdualXspeciesKbiofilmKcommunityKstronglyKincreasesK
resistanceKofKΙseudomonasKputidaKtoKbenzalkoniumKchlorideYKPLoSgONEWK2013WKiWKehhchg 3.7 87

164 zdentificationKofKtheK—isteriaKmonocytogenesKsurvivalKcurvesKinKUyTKwholeKmilkKutilisingKlocalKlinearK
waveletKneuralKnetworksYKExpertgSystemsgWithgApplicationsWK2012WKdjWKbedfXbefa 7.8 27

163 TransferWKattachmentWKandKformationKofKbiofilmsKbyKvscherichiaKcoliK±bfhkyhKonKmeatXcontactK
surfaceKmaterialsYKJournalgofgFoodgScienceWK2012WKhhWK dedXh 3.4 12

162 yerbsWKspicesKandKtheirKactiveKcomponentsKasKnaturalKantimicrobialsKinKfoodsK2012WKbhXfa 4

161 TransferKofKfoodborneKpathogenicKbacteriaKtoKnonXinoculatedKbeefKfilletsKthroughKmeatKmincingK
machineYKMeatgScienceWK2012WKjaWKigfXj 6.4 19

160 wateKofK—isteriaKmonocytogenesKandKSalmonellaKTyphimuriumKduringKspontaneousKcauliflowerK
fermentationYKFoodgControlWK2012WKchWKbhiXbid 6.2 20

159 xenotypicKcharacterizationKofKsrochothrixKthermosphactaKisolatedKduringKstorageKofKmincedKporkK
underKaerobicKorKmodifiedKatmosphereKpackagingKconditionsYKMeatgScienceWK2012WKjcWKhdfXi 6.4 26

158 StrainKvariabilityKofKtheKbiofilmXformingKabilityKofKSalmonellaKentericaKunderKvariousKenvironmentalK
conditionsYKInternationalgJournalgofgFoodgMicrobiologyWK2012WKbgaWKbhbXi 5.8 79

157 wactorsKaffectingKqualityKandKsafetyKofKfreshXcutKproduceYKCriticalgReviewsgingFoodgSciencegandg
NutritionWK2012WKfcWKfjfXgba 11.5 147

156 rttachmentKandKsiofilmKwormationKbyKSalmonellaKinKwoodKΙrocessingKvnvironmentsK2012WK 12

155 ScreeningKofKbacterialKstrainsKcapableKofKconvertingKbiodieselXderivedKrawKglycerolKintoK
bWdXpropanediolWKcWdXbutanediolKandKethanolYKEngineeringgingLifegSciencesWK2012WKbcWKfhXgi 3.4 72

154 γuorumKsensingKinKtheKcontextKofKfoodKmicrobiologyYKAppliedgandgEnvironmentalgMicrobiologyWK2012WK
hiWKfehdXic 4.8 142

153
vstimatingKtheKdiagnosticKaccuracyKofKthreeKcultureXdependentKmethodsKforKtheK—isteriaK
monocytogenesKdetectionKfromKaKsayesianKperspectiveYKInternationalgJournalgofgFoodgMicrobiologyWK
2012WKbfgWKbibXf

5.8 2

152 SpoilageKmicrobiotaKassociatedKtoKtheKstorageKofKrawKmeatKinKdifferentKconditionsYKInternationalg
JournalgofgFoodgMicrobiologyWK2012WKbfhWKbdaXeb 5.8 337

151 —absasekKuevelopmentKandKvalidationKofKanKinnovativeKfoodKmicrobialKgrowthKresponsesKdatabaseYK
ComputersgandgElectronicsgingAgricultureWK2012WKifWKjjXbai 6.5 6

150
uifferentialKbiofilmKformationKandKchemicalKdisinfectionKresistanceKofKsessileKcellsKofK—isteriaK
monocytogenesKstrainsKunderKmonospeciesKandKdualXspeciesKSwithKSalmonellaKentericaTKconditionsYK
AppliedgandgEnvironmentalgMicrobiologyWK2012WKhiWKcfigXjf

4.8 119

149 rdvancesKinKvacuumKandKmodifiedKatmosphereKpackagingKofKpoultryKproductsK2012WKcafXceh 2

148 RapidKrssessmentKofK eatKγualityKbyK eansKofKanKvlectronicK°oseKandKSupportKVectorK achinesYK
ProcediagFoodgScienceWK2011WKbWKcaadXcaag 13

George-JohnsEsNychas
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147 tontributionKofKwourierKtransformKinfraredKSwTzRTKspectroscopyKdataKonKtheKquantitativeK
determinationKofKmincedKporkKmeatKspoilageYKFoodgResearchgInternationalWK2011WKeeWKdcgeXdchb 7 79

146 rutoinducerXcXlikeKactivityKinKlacticKacidKbacteriaKisolatedKfromKmincedKbeefKpackagedKunderK
modifiedKatmospheresYKJournalgofgFoodgProtectionWK2011WKheWKgdbXf 2.5 15

145
uevelopmentKandKvalidationKofKaKtertiaryKsimulationKmodelKforKpredictingKtheKgrowthKofKtheKfoodK
microorganismsKunderKdynamicKandKstaticKtemperatureKconditionsYKComputersgandgElectronicsging
AgricultureWK2011WKhgWKbbjXbcj

6.5 17

144 vffectKofKtheKgrowthKenvironmentKonKtheKstrainKvariabilityKofKSalmonellaKentericaKkineticKbehaviorYK
FoodgMicrobiologyWK2011WKciWKiciXdh 6 57

143
rKcomparisonKofKartificialKneuralKnetworksKandKpartialKleastKsquaresKmodellingKforKtheKrapidK
detectionKofKtheKmicrobialKspoilageKofKbeefKfilletsKbasedKonKwourierKtransformKinfraredKspectralK
fingerprintsYKFoodgMicrobiologyWK2011WKciWKhicXja

6 51

142 UseKofKtitaniumKdioxideKSTi±cTKphotocatalystsKasKalternativeKmeansKforK—isteriaKmonocytogenesK
biofilmKdisinfectionKinKfoodKprocessingYKFoodgMicrobiologyWK2011WKciWKbgeXha 6 133

141 xrowthKofKSalmonellaKenteritidisKandKSalmonellaKtyphimuriumKinKtheKpresenceKofKquorumKsensingK
signallingKcompoundsKproducedKbyKspoilageKandKpathogenicKbacteriaYKFoodgMicrobiologyWK2011WKciWKbabbXi6 27

140 rKstudyKonKtheKimplicationsKofK°atlKreductionKinKtheKfermentationKprofileKofKtonservoleaKnaturalK
blackKolivesYKFoodgMicrobiologyWK2011WKciWKbdabXh 6 43

139
 odellingKSalmonellaKconcentrationKthroughoutKtheKporkKsupplyKchainKbyKconsideringKgrowthKandK
survivalKinKfluctuatingKconditionsKofKtemperatureWKpyKandKaSwTYKInternationalgJournalgofgFoodg
MicrobiologyWK2011WKbefKSupplKbWKSjgXbac

5.8 21

138
tharacterizationKofKtheKvnterobacteriaceaeKcommunityKthatKdevelopedKduringKstorageKofKmincedK
beefKunderKaerobicKorKmodifiedKatmosphereKpackagingKconditionsYKInternationalgJournalgofgFoodg
MicrobiologyWK2011WKbefWKhhXid

5.8 80

137
vffectKofKacidKtoleranceKresponseKSrTRTKonKattachmentKofK—isteriaKmonocytogenesKScottKrKtoK
stainlessKsteelKunderKextendedKexposureKtoKacidKorZandKsaltKstressKandKresistanceKofKsessileKcellsKtoK
subsequentKstrongKacidKchallengeYKInternationalgJournalgofgFoodgMicrobiologyWK2011WKbefWKeaaXg

5.8 33

136 sacterialKspeciesKassociatedKwithKsoundKandKsotrytisXinfectedKgrapesKfromKaKxreekKvineyardYK
InternationalgJournalgofgFoodgMicrobiologyWK2011WKbefWKedcXg 5.8 59

135 rKstochasticKapproachKforKintegratingKstrainKvariabilityKinKmodelingKSalmonellaKentericaKgrowthKasKaK
functionKofKpyKandKwaterKactivityYKInternationalgJournalgofgFoodgMicrobiologyWK2011WKbejWKcfeXgb 5.8 20

134
rttachmentKandKbiofilmKformationKbyKvscherichiaKcoliK±bfhkyhKatKdifferentKtemperaturesWKonK
variousKfoodXcontactKsurfacesKencounteredKinKbeefKprocessingYKInternationalgJournalgofgFoodg
MicrobiologyWK2011WKbejWKcgcXi

5.8 95

133
ΙotentialKofKaKsimpleKyΙ—tXbasedKapproachKforKtheKidentificationKofKtheKspoilageKstatusKofKmincedK
beefKstoredKatKvariousKtemperaturesKandKpackagingKsystemsYKInternationalgJournalgofgFoodg
MicrobiologyWK2011WKbfaWKcfXdd

5.8 46

132
ΙroductionKofKbWdXpropanediolKbyKtlostridiumKbutyricumKgrowingKonKbiodieselXderivedKcrudeK
glycerolKthroughKaKnonXsterilizedKfermentationKprocessYKAppliedgMicrobiologygandgBiotechnologyWK
2011WKjbWKbabXbc

5.7 128

131  icrobiologicalKspoilageKofKfoodsKandKbeveragesK2011WKdXci 6

130
vffectKofKSaturejaKthymbraKessentialKoilKonKgrowthXnoKgrowthKinterfacesKofK—isteriaKmonocytogenesK
ScottKrKandKSalmonellaKvnteritidisKΙTeWKatKvariousKtemperaturesWKpyWKandKwaterKactivitiesYKJournalgofg
FoodgProtectionWK2011WKheWKefXfe

2.5 6

(2011-2011)
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129 YeastKheterogeneityKduringKspontaneousKfermentationKofKblackKtonservoleaKolivesKinKdifferentK
brineKsolutionsYKJournalgofgAppliedgMicrobiologyWK2010WKbaiWKdjgXeaf 4.7 78

128 tandidaKolivaeKspYKnovYWKaKnovelKyeastKspeciesKfromKRxreekXstyleRKblackKoliveKfermentationYK
InternationalgJournalgofgSystematicgandgEvolutionarygMicrobiologyWK2010WKgaWKbcbjXbccd 2.2 7

127  icrobialKtolonizationKofK°aturallyKwermentedK±livesK2010WKdjhXeag 2

126 ΙrobabilisticKmodelKforK—isteriaKmonocytogenesKgrowthKduringKdistributionWKretailKstorageWKandK
domesticKstorageKofKpasteurizedKmilkYKAppliedgandgEnvironmentalgMicrobiologyWK2010WKhgWKcbibXjb 4.8 103

125
znhibitionKofKtheKearlyKstageKofKSalmonellaKentericaKserovarKvnteritidisKbiofilmKdevelopmentKonK
stainlessKsteelKbyKcellXfreeKsupernatantKofKaKyafniaKalveiKcultureYKAppliedgandgEnvironmentalg
MicrobiologyWK2010WKhgWKcabiXcc

4.8 52

124  odellingKtheKeffectKofKtemperatureKandKwaterKactivityKonKtheKgrowthKrateKandKgrowthZnoKgrowthK
interfaceKofKsyssochlamysKfulvaKandKsyssochlamysKniveaYKFoodgMicrobiologyWK2010WKchWKgbiXch 6 36

123 —acticKacidKbacteriaKpopulationKdynamicsKduringKmincedKbeefKstorageKunderKaerobicKorKmodifiedK
atmosphereKpackagingKconditionsYKFoodgMicrobiologyWK2010WKchWKbaciXde 6 96

122
RapidKqualitativeKandKquantitativeKdetectionKofKbeefKfilletsKspoilageKbasedKonKwourierKtransformK
infraredKspectroscopyKdataKandKartificialKneuralKnetworksYKSensorsgandgActuatorsgB:gChemicalWK2010WK
befWKbegXbfe

8.5 90

121 WaveletKneuralKnetworksKforKmodellingKhighKpressureKinactivationKkineticsKofK—isteriaK
monocytogenesKinKUyTKwholeKmilkYKChemometricsgandgIntelligentgLaboratorygSystemsWK2010WKbadWKbhaXbid3.8 18

120 uifferentialK—isteriaKmonocytogenesKstrainKsurvivalKandKgrowthKinK–atikiWKaKtraditionalKxreekKsoftK
cheeseWKatKdifferentKstorageKtemperaturesYKAppliedgandgEnvironmentalgMicrobiologyWK2009WKhfWKdgcbXg 4.8 31

119 —isteriaKmonocytogenesKattachmentKtoKandKdetachmentKfromKstainlessKsteelKsurfacesKinKaKsimulatedK
dairyKprocessingKenvironmentYKAppliedgandgEnvironmentalgMicrobiologyWK2009WKhfWKhbicXi 4.8 46

118 sehaviorKofKvscherichiaKcoliK±bfhkyhWK—isteriaKmonocytogenesWKandKSalmonellaKTyphimuriumKinK
teewurstWKaKrawKspreadableKsausageYKInternationalgJournalgofgFoodgMicrobiologyWK2009WKbdaWKcefXfa 5.8 15

117 vffectKofKmicrobialKcellXfreeKmeatKextractKonKtheKgrowthKofKspoilageKbacteriaYKJournalgofgAppliedg
MicrobiologyWK2009WKbahWKbibjXcj 4.7 22

116  olecularKcharacterizationKandKmolassesKfermentationKperformanceKofKaKwildKyeastKstrainK
operatingKinKanKextremelyKwideKtemperatureKrangeYKBioresourcegTechnologyWK2009WKbaaWKeifeXgc 11 35

115 TechnologicalKandKflavourKpotentialKofKculturesKisolatedKfromKtraditionalKxreekKcheesesKâ��KrKpoolKofK
novelKspeciesKandKstartersYKInternationalgDairygJournalWK2009WKbjWKfjfXgae 3.5 31

114
RapidKmonitoringKofKtheKspoilageKofKmincedKbeefKstoredKunderKconventionallyKandKactiveKpackagingK
conditionsKusingKwourierKtransformKinfraredKspectroscopyKinKtandemKwithKchemometricsYKMeatg
ScienceWK2009WKibWKfahXbe

6.4 89

113 vvaluationKofKtheKeffectKofKdefrostingKpracticesKofKgroundKbeefKonKtheKheatKtoleranceKofK—isteriaK
monocytogenesKandKSalmonellaKvnteritidisYKMeatgScienceWK2009WKicWKegbXi 6.4 13

112 rntilisterialKactivitiesKofKpolyphenolXrichKextractsKofKgrapesKandKvinificationKbyproductsYKJournalgofg
AgriculturalgandgFoodgChemistryWK2009WKfhWKefhXgd 5.7 96

George-JohnsEsNychas
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111 uetectionKofKwishKSpoilageK2009WKfdhXfff

110 znsightsKintoKwreshK eatKSpoilageK2009WKffXic 9

109
uisinfectantKtestKagainstKmonocultureKandKmixedXcultureKbiofilmsKcomposedKofKtechnologicalWK
spoilageKandKpathogenicKbacteriakKbactericidalKeffectKofKessentialKoilKandKhydrosolKofKSaturejaK
thymbraKandKcomparisonKwithKstandardKacidXbaseKsanitizersYKJournalgofgAppliedgMicrobiologyWK2008WK
baeWKbfigXjg

4.7 137

108  icrobialKecologyKofKfoodKcontactKsurfacesKandKproductsKofKsmallXscaleKfacilitiesKproducingK
traditionalKsausagesYKFoodgMicrobiologyWK2008WKcfWKdbdXcd 6 74

107  icrobiologicalKandKbiochemicalKprofileKofKcvYKtonservoleaKnaturallyKblackKolivesKduringKcontrolledK
fermentationKwithKselectedKstrainsKofKlacticKacidKbacteriaYKFoodgMicrobiologyWK2008WKcfWKdeiXfi 6 132

106 tontrolKofKspoilageKmicroorganismsKinKmincedKporkKbyKaKselfXdevelopedKmodifiedKatmosphereK
inducedKbyKtheKrespiratoryKactivityKofKmeatKmicrofloraYKFoodgMicrobiologyWK2008WKcfWKjbfXcb 6 77

105  eatKspoilageKduringKdistributionYKMeatgScienceWK2008WKhiWKhhXij 6.4 590

104 –azachstaniaKhellenicaKspYKnovYWKaKnovelKascomycetousKyeastKfromKaKsotrytisXaffectedKgrapeKmustK
fermentationYKInternationalgJournalgofgSystematicgandgEvolutionarygMicrobiologyWK2008WKfiWKbcgdXh 2.2 15

103 zdentificationKandKcharacterizationKofKvnterococcusKsppYKinKxreekKspontaneousKsausageK
fermentationYKJournalgofgFoodgProtectionWK2008WKhbWKbceeXh 2.5 16

102 SurvivalKofKsacillusKcereusKvegetativeKcellsKduringKSpanishXstyleKfermentationKofKconservoleaKgreenK
olivesYKJournalgofgFoodgProtectionWK2008WKhbWKbdjdXeaa 2.5 13

101 uynamicKmodelingKofK—isteriaKmonocytogenesKgrowthKinKpasteurizedKvanillaKcreamKafterK
postprocessingKcontaminationYKJournalgofgFoodgProtectionWK2008WKhbWKbiciXde 2.5 21

100  odelingKsurvivalKofK—isteriaKmonocytogenesKinKtheKtraditionalKxreekKsoftKcheeseK–atikiYKJournalgofg
FoodgProtectionWK2008WKhbWKbidfXef 2.5 14

99 znsightsKintoKtheKroleKofKquorumKsensingKinKfoodKspoilageYKJournalgofgFoodgProtectionWK2008WKhbWKbfbaXcf 2.5 57

98 TableKolivesKvolatileKfingerprintskKΙotentialKofKanKelectronicKnoseKforKqualityKdiscriminationYKSensorsg
andgActuatorsgB:gChemicalWK2008WKbdeWKjacXjah 8.5 33

97 rKreviewKofKtheKincidenceKandKtransmissionKofK—isteriaKmonocytogenesKinKreadyXtoXeatKproductsKinK
retailKandKfoodKserviceKenvironmentsYKJournalgofgFoodgProtectionWK2007WKhaWKcbhcXji 2.5 256

96 vffectKofKpackagingKandKstorageKtemperatureKonKtheKsurvivalKofK—isteriaKmonocytogenesKinoculatedK
postprocessingKonKslicedKsalamiYKJournalgofgFoodgProtectionWK2007WKhaWKcdbdXca 2.5 29

95 rpplicationKofKneuralKnetworksKtoKsimulateKtheKgrowthKprofileKofKlacticKacidKbacteriaKinKgreenKoliveK
fermentationYKJournalgofgFoodgProtectionWK2007WKhaWKbjajXbg 2.5 9

94 torrelationKbetweenKthemicalKtompositionKofKxreekKvssentialK±ilsKandKtheirKrntibacterialKrctivityK
againstKwoodXborneKΙathogensYKNaturalgProductgCommunicationsWK2007WKcWKbjdefhiXahaacaa 0.9 7

(2007-2009)

13



93  icrobiologicalKandKphysicochemicalKchangesKinKmincedKmeatsKunderKcarbonKdioxideWKnitrogenKorKairK
atKd´°tYKInternationalgJournalgofgFoodgSciencegandgTechnologyWK2007WKcfWKdijXdji 3.8 25

92 vffectKofK°atlKandK–tlKonKfateKandKgrowthZnoKgrowthKinterfacesKofK—isteriaKmonocytogenesKScottKrK
atKdifferentKpyKandKnisinKconcentrationsYKJournalgofgAppliedgMicrobiologyWK2007WKbacWKhjgXiaf 4.7 54

91 uiversityKofKShewanellaKpopulationKinKfishKSparusKaurataKharvestedKinKtheKregeanKSeaYKJournalgofg
AppliedgMicrobiologyWK2007WKbadWKhbbXcb 4.7 36

90 zmageKanalysisKasKaKmeanKtoKmodelKgrowthKofKvscherichiaKcoliK±bfhkyhKinKgelKcassettesYKJournalgofg
AppliedgMicrobiologyWK2007WKbadWKjdhXeh 4.7 22

89
sehaviorKofK—isteriaKmonocytogenesKatKhKdegreesKtKinKcommercialKturkeyKbreastWKwithKorKwithoutK
antimicrobialsWKafterKsimulatedKcontaminationKforKmanufacturingWKretailKandKconsumerKsettingsYK
FoodgMicrobiologyWK2007WKceWKeddXed

6 28

88  odellingKfungalKgrowthKusingKradialKbasisKfunctionKneuralKnetworkskKtheKcaseKofKtheKascomycetousK
fungusK onascusKruberKvanKTieghemYKInternationalgJournalgofgFoodgMicrobiologyWK2007WKbbhWKchgXig 5.8 40

87 YeastKpopulationsKresidingKonKhealthyKorKbotrytisXinfectedKgrapesKfromKaKvineyardKinKrtticaWKxreeceYK
AppliedgandgEnvironmentalgMicrobiologyWK2007WKhdWKchgfXi 4.8 81

86  odelingKandKpredictingKspoilageKofKcookedWKcuredKmeatKproductsKbyKmultivariateKanalysisYKMeatg
ScienceWK2007WKhhWKdeiXfg 6.4 35

85 YeastKcommunityKstructuresKandKdynamicsKinKhealthyKandKsotrytisXaffectedKgrapeKmustK
fermentationsYKAppliedgandgEnvironmentalgMicrobiologyWK2007WKhdWKghafXbd 4.8 93

84  eatWKΙoultryWKandKSeafoodK2007WKbafXbea 19

83 TheKadherenceKofKSalmonellaKvnteritidisKΙTeKtoKstainlessKsteelkKtheKimportanceKofKtheKairXliquidK
interfaceKandKnutrientKavailabilityYKFoodgMicrobiologyWK2006WKcdWKhehXfc 6 70

82 vffectKofKnisinKonKgrowthKboundariesKofK—isteriaKmonocytogenesKScottKrWKatKvariousKtemperaturesWK
pyKandKwaterKactivitiesYKFoodgMicrobiologyWK2006WKcdWKhhjXie 6 19

81 tharacterizationKofKtheKessentialKoilKvolatilesKofKSaturejaKthymbraKandKSaturejaKparnassicakKinfluenceK
ofKharvestingKtimeKandKantimicrobialKactivityYKJournalgofgAgriculturalgandgFoodgChemistryWK2006WKfeWKdbdjXef5.7 48

80
uevelopmentKofKaKmicrobialKmodelKforKtheKcombinedKeffectKofKtemperatureKandKpyKonKspoilageKofK
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