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7 TaqMan real-time PCR for the detection and quantitation of pork in meat mixtures. Meat Science, 2005,
70, 113-120. 5.5 124

8 Comparative antimicrobial activity of enterocin L50, pediocin PA-1, nisin A and lactocin S against
spoilage and foodborne pathogenic bacteria. Food Microbiology, 1998, 15, 289-298. 4.2 121

9 Target recognition, resistance, immunity and genome mining of class II bacteriocins from
Gram-positive bacteria. Microbiology (United Kingdom), 2011, 157, 3256-3267. 1.8 104

10 The Potential of Class II Bacteriocins to Modify Gut Microbiota to Improve Host Health. PLoS ONE,
2016, 11, e0164036. 2.5 102
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Environmental Microbiology, 2011, 77, 369-373.
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16 Identification of Sole(Solea solea)and Greenland Halibut(Reinhardtius hippoglossoides)by PCR
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17 PCR detection of cowsâ€™ milk in water buffalo milk and mozzarella cheese. International Dairy Journal,
2005, 15, 1122-1129. 3.0 76
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Novel TaqMan real-time polymerase chain reaction assay for verifying the authenticity of meat and
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Differentiation of European wild boar (Sus scrofa scrofa) and domestic swine (Sus scrofa domestica)
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23 Quantitative detection of goatsâ€™ milk in sheepâ€™s milk by real-time PCR. Food Control, 2007, 18, 1466-1473.5.5 69

24 Antibacterial activity of Lactobacillus sake isolated from dry fermented sausages. International
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25 Rapid Detection of Cowsâ€™ Milk in Sheepsâ€™ and Goatsâ€™ Milk by a Species-Specific Polymerase Chain
Reaction Technique. Journal of Dairy Science, 2004, 87, 2839-2845. 3.4 68

26 Enterocin P Selectively Dissipates the Membrane Potential of Enterococcus faecium T136. Applied and
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sec-dependent bacteriocin produced byEnterococcus hiraeDCH5, isolated from Mallard ducks (Anas) Tj ET
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Complete Sequence of the Enterocin Q-Encoding Plasmid pCIZ2 from the Multiple Bacteriocin
Producer Enterococcus faecium L50 and Genetic Characterization of Enterocin Q Production and
Immunity. Applied and Environmental Microbiology, 2006, 72, 6653-6666.
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Identification of meats from red deer (Cervus elaphus), fallow deer (Dama dama), and roe deer
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High-level heterologous production and functional expression of the sec-dependent enterocin P from
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47 Monoclonal antibody sandwich ELISA for the potential detection of chicken meat in mixtures of raw
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49 Species-specific PCR for the identification of ruminant species in feedstuffs. Meat Science, 2007, 75,
120-127. 5.5 43

50 Inhibition of fish pathogens by the microbiota from rainbow trout ( Oncorhynchus mykiss , Walbaum)
and rearing environment. Anaerobe, 2015, 32, 7-14. 2.1 42
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Identification of Atlantic Salmon (Salmo salar) and Rainbow Trout (Oncorhynchus mykiss) by Using
Polymerase Chain Reaction Amplification and Restriction Analysis of the Mitochondrial Cytochrome b
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PCR identification of meats from chamois (Rupicapra rupicapra), pyrenean ibex (Capra pyrenaica), and
mouflon (Ovis ammon) targeting specific sequences from the mitochondrial D-loop region. Meat
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Antimicrobial activity of Enterococcus faecium L50, a strain producing enterocins L50 (L50A and L50B),
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68 Application of Polymerase Chain Reaction to Detect Adulteration of Sheep's Milk with Goatsâ€™ Milk.
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Immunochemical Characterization of Temperature-Regulated Production of Enterocin L50 (EntL50A) Tj ET
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Microbiology, 2006, 72, 7634-7643.
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72 Rapid enumeration ofEscherichia coliin oysters by a quantitative PCRâ€•ELISA. Journal of Applied
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1 1 0.784314 rg
BT /Overlock 10 Tf 50 577 Td (hippoglossoides). Journal of Food Protection, 1999, 62, 1178-1182.1.7 33

78
Identification of the Clam SpeciesRuditapesdecussatus(Grooved Carpet) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 547 Td (Shell),Venerupispullastra(Pullet Carpet Shell), andRuditapesphilippinarum(Japanese Carpet Shell) by

PCR-RFLP. Journal of Agricultural and Food Chemistry, 2000, 48, 3336-3341.
5.2 33

79
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Identification of Smoked Atlantic Salmon (Salmo salar) and Rainbow Trout (Oncorhynchus mykiss)
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INTERNATIONAL, 2000, 83, 341-346.
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85 Application of a real-time PCR assay for the detection of ostrich (Struthio camelus) mislabelling in
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Characterization of Pediococcus acidilactici strains isolated from rainbow trout (Oncorhynchus) Tj ET
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105
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Development of Monoclonal Antibodies against Caprine Î±S2-Casein and Their Potential for Detecting
the Substitution of Ovine Milk by Caprine Milk by an Indirect ELISA. Journal of Agricultural and Food
Chemistry, 1996, 44, 1756-1761.

5.2 23

107 Detection of specific bacteriocin-producing lactic acid bacteria by colony hybridization. Journal of
Applied Microbiology, 1998, 84, 1099-1103. 3.1 23

108
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111 Indirect ELISA for detection of goats' milk in ewes' milk and cheese. International Journal of Food
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1684-1685.
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121 Development of a PCR-culture technique for rapid detection of yeast species in vacuum packed ham.
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Polymerase chain reaction assay for verifying the labeling of meat and commercial meat products
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2010, 89, 1021-1032.

3.4 19
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