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In vivo efficacy of trans-cinnamaldehyde, carvacrol, and thymol in attenuating Listeria
monocytogenes infection in a Galleria mellonella model. Journal of Natural Medicines, 2016, 70,
667-672.

Inactivation of Listeria monocytogenes, Salmonella spp. and Escherichia coli 0157:H7 on cantaloupes 01 12
by octenidine dihydrochloride. Food Microbiology, 2016, 58, 121-127. )
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