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17 Effect of high hydrostatic pressure and activated film packaging on bacterial diversity of fruit puree.
LWT - Food Science and Technology, 2019, 100, 227-230. 2.5 5

18 Synthesis and Evaluation of Antimicrobial and Antibiofilm Properties of A-Type Procyanidin Analogues
against Resistant Bacteria in Food. Journal of Agricultural and Food Chemistry, 2018, 66, 2151-2158. 2.4 41



3

Antonio Galvez

# Article IF Citations

19 Analysis of potential risks from the bacterial communities associated with air-contact surfaces from
tilapia (Oreochromis niloticus) fish farming. Environmental Research, 2018, 160, 385-390. 3.7 11

20
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