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Effects of simultaneous UV-C radiation and ultrasonic energy postharvest treatment on bioactive
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chlorothalonil fungicide residues in tomato. Food Chemistry, 2022, 371, 131162. 8.2 47
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Functionalization of water as a nonthermal approach for ensuring safety and quality of meat and
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functionalized liquids and Ultrasound: Effects on bacterial inactivation and quality attributes. 8.2 27
Ultrasonics Sonochemistry, 2021, 76, 105660.

Hybridising plasma functionalized water and ultrasound pretreatment for enzymatic protein
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Modelling of inactivation Rinetics of Escherichia coli and Listeria monocytogenes on grass carp
treated by combining ultrasound with plasma functionalized buffer. Ultrasonics Sonochemistry, 8.2 22
2022, 88, 106086.
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Functional and bioactive properties of Larimichthys polyactis protein hydrolysates as influenced by
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