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62 ImpactNofNroutineNsanitationNonNtheNmicrobiomesNinNaNfreshNproduceNprocessingNfacilitydNInternationale
JournaleofeFoodeMicrobiologybN2019bNhojbNigcjg 5.8 13

61 wnNentrappedNmetalcorganicNframeworkNsystemNforNcontrolledNreleaseNofNethylenedNJournaleofe
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frameworkNnanosheetsddNRSCeAdvancesbN2018bNnbNiifkociiflj 3.7 7
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RipeningNofNylimactericNProducedNJournaleofeAgriculturaleandeFoodeChemistrybN2016bNljbNkgljcmf 5.7 27
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growthdNLWTeueFoodeScienceeandeTechnologybN2015bNlibNiniciof 5.4 24
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zevelopmentNofNanNalgorithmNforNfeedcforwardNchlorineNdosingNofNlettuceNwashNoperationsNandN
correlationNofNchlorineNprofileNwithN–scherichiaNcoliNOgkmp₂mNinactivationdNJournaleofeFoodeProtectionbN
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2.5 41
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6 –ffectivenessNofNtwocsidedNUVcyNtreatmentsNinNinhibitingNnaturalNmicrofloraNandNextendingNtheN
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6.2 136
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