55

papers

55

all docs

257450

1,830 24
citations h-index
55 55
docs citations times ranked

265206
42

g-index

1357

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Interlaboratory Evaluation of Enterococcus faecium NRRL B-2354 as a Salmonella Surrogate for
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Thermal Resistance of Foodborne Pathogens and Enterococcus faecium NRRL B-2354 on Inoculated
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Effect of Food Structure, Water Activity, and Long-Term Storage on X-Ray Irradiation for Inactivating
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