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Salmonella survival after exposure to heat in a model meat juice system. Food Microbiology, 2021, 94,
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Effectiveness of gelatine and chitosan spray coating for extending shelf life of vacuum&a€packaged beef.
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Survival of Salmonella Under Heat Stress is Associated with the Presence/Absence of CRISPR Cas Genes
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Changes in STEC and bacterial communities during enrichment of manufacturing beef in selective and
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Effect of chitosan and gum Arabic with natamycin on the aroma profile and bacterial community of
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Transcriptional profiling of biofilms formed on chilled beef by psychrotrophic meat spoilage
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Characterization of the biofilm matrix composition of psychrotrophic, meat spoilage pseudomonads.
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Bacterial community analysis using 16S rRNA amplicon sequencing in the boning room of Australian
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Effectiveness of bacterial cellulose in controlling purge accumulation and improving
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The Predominance of Psychrotrophic Pseudomonads on Aerobically Stored Chilled Red Meat.
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Draft Genome Sequences of Four Antibiotic-Resistant Salmonella Strains Isolated from Australian Red
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Integration of Emerging Biomedical Technologies in Meat Processing to Improve Meat Safety and
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PCR screening of antimicrobial resistance genes in faecal samples from Australian and Chinese
children. Journal of Global Antimicrobial Resistance, 2018, 14, 178-181.
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