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Encapsulated Plant-Derived Antimicrobial Reduces Enteric Bacterial Pathogens on Melon Surfaces
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Effect of post inoculation drying procedures on the reduction of Salmonella on almonds by thermal
treatments. Food Research International, 2020, 130, 108857.

Inactivation of Salmonella and Shiga toxin-producing Escherichia coli (STEC) from the surface of
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Purified avocado seed acetogenins: Antimicrobial spectrum and complete inhibition of Listeria
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Identification of a surrogate to validate irradiation processing of selected spices. LWT - Food Science

and Technology, 2019, 102, 136-141.
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Escherichia albertii Inactivation following I-Lactic Acid Exposure or Cooking in Ground Beef. Journal
of Food Protection, 2016, 79, 1475-1481.
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Use of a novel medium, the Polymyxin Ceftazidime Oxford Medium, for isolation of Listeria
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following Exposure to Hot Water. Journal of Food Protection, 2015, 78, 1197-1202.
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