
Guanghui Li

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/4011455/publications.pdf

Version: 2024-02-01

15

papers

573

citations

11

h-index

840776

15

g-index

996975

15

all docs

15

docs citations

15

times ranked

851

citing authors



Guanghui Li

2

# Article IF Citations

1 The anti-infective activity of punicalagin against Salmonella enterica subsp. enterica serovar
typhimurium in mice. Food and Function, 2015, 6, 2357-2364. 4.6 12

2
Tannin-Rich Pomegranate Rind Extracts Reduce Adhesion to and Invasion of Caco-2 Cells by Listeria
monocytogenes and Decrease Its Expression of Virulence Genes. Journal of Food Protection, 2015, 78,
128-133.

1.7 15

3 Prevalence, Toxin Gene Profiles, and Antimicrobial Resistance of Staphylococcus aureus Isolated from
Quick-Frozen Dumplings. Journal of Food Protection, 2015, 78, 218-223. 1.7 10

4 Prevalence, distribution, and diversity of Escherichia coli in plants manufacturing goat milk powder
in Shaanxi, China. Journal of Dairy Science, 2015, 98, 2260-2267. 3.4 8

5 <i>Staphylococcus aureus</i> ST6-t701 Isolates from Food-Poisoning Outbreaks (2006â€“2013) in Xi'an,
China. Foodborne Pathogens and Disease, 2015, 12, 203-206. 1.8 33

6 Survey of Microbial Contamination and Characterization ofEscherichia coliin Kiwifruit Orchards in
Shaanxi, China, 2013. Foodborne Pathogens and Disease, 2015, 12, 857-863. 1.8 4

7 Prevalence and characterization of methicillin susceptible Staphylococcus aureus ST398 isolates
from retail foods. International Journal of Food Microbiology, 2015, 196, 94-97. 4.7 24

8 Oxidative stress is involved in Patulin induced apoptosis in HEK293 cells. Toxicon, 2015, 94, 1-7. 1.6 64

9 Non-destructive measurement of fracturability and chewiness of apple by FT-NIRS. Journal of Food
Science and Technology, 2015, 52, 258-266. 2.8 7

10 Effect of Subinhibitory Concentrations of Chlorogenic Acid on Reducing the Virulence Factor
Production byStaphylococcus aureus. Foodborne Pathogens and Disease, 2014, 11, 677-683. 1.8 30

11
Prevalence, Antimicrobial Susceptibility, and Enterotoxin Gene Detection of Staphylococcus aureus
Isolates in Ready-to-Eat Foods in Shaanxi, People's Republic of China. Journal of Food Protection, 2014,
77, 331-334.

1.7 21

12 Antimicrobial effect and mode of action of chlorogenic acid on Staphylococcus aureus. European
Food Research and Technology, 2014, 238, 589-596. 3.3 115

13 Antimicrobial Susceptibility and Molecular Typing of Methicillin-Resistant<i>Staphylococcus
aureus</i>in Retail Foods in Shaanxi, China. Foodborne Pathogens and Disease, 2014, 11, 281-286. 1.8 90

14 Tannin-Rich Fraction from Pomegranate Rind Damages Membrane ofListeria monocytogenes.
Foodborne Pathogens and Disease, 2014, 11, 313-319. 1.8 43

15 Punicalagin Inhibits Salmonella Virulence Factors and Has Anti-Quorum-Sensing Potential. Applied and
Environmental Microbiology, 2014, 80, 6204-6211. 3.1 97


