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PCR-RFLP. Journal of Agricultural and Food Chemistry, 2000, 48, 3336-3341.
5.2 33
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127
Indirect Enzyme-Linked Immunosorbent Assay for the Identification of Sole (Solea solea), European
Plaice (Pleuronectes platessa), Flounder (Platichthys flesus), and Greenland Halibut (Reinhardtius) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 737 Td (hippoglossoides). Journal of Food Protection, 1999, 62, 1178-1182.1.7 33

128 Application of Polymerase Chain Reactionâ€“Single Strand Conformational Polymorphism (PCRâ€“SSCP)
to Identification of Flatfish Species. Journal of AOAC INTERNATIONAL, 1999, 82, 903-907. 1.5 21

129 Rapid enumeration ofEscherichia coliin oysters by a quantitative PCRâ€•ELISA. Journal of Applied
Microbiology, 1999, 86, 231-236. 3.1 34

130 Biochemical and Genetic Evidence of Enterocin P Production by Two Enterococcus faecium -Like
Strains Isolated from Fermented Sausages. Current Microbiology, 1999, 39, 282-290. 2.2 40

131 Detection and quantification of goat's cheese in ewe's cheese using a monoclonal antibody and two
ELISA formats. , 1999, 79, 1043-1047. 27

132
PCR-RFLP of the mitochondrial cytochrome oxidase gene: a simple method for discrimination between
Atlantic salmon (Salmo salar) and rainbow trout (Oncorhynchus mykiss). Journal of the Science of
Food and Agriculture, 1999, 79, 1654-1658.

3.5 27

133 Identification of Sole(Solea solea)and Greenland Halibut(Reinhardtius hippoglossoides)by PCR
Amplification of the 5S rDNA Gene. Journal of Agricultural and Food Chemistry, 1999, 47, 1046-1050. 5.2 78

134
Antibodies to a synthetic 1â€“9-N-terminal amino acid fragment of mature pediocin PA-1: sensitivity and
specificity for pediocin PA-1 and cross-reactivity against Class IIa bacteriocins. Microbiology (United) Tj ET
Q

q
0 0 0 rg
BT /Overlock 10 Tf 50 457 Td (Kingdom), 1999, 145, 2777-2787.1.8 13

135 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

136 Quantitative detection of meat spoilage bacteria by using the polymerase chain reaction (PCR) and an
enzyme linked immunosorbent assay (ELISA). Letters in Applied Microbiology, 1998, 26, 372-376. 2.2 28

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

138 Detection of enterocin AS-48-producing dairy enterococci by dot-blot and colony hybridization.
Journal of Dairy Research, 1998, 65, 143-148. 1.4 16

139
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
Gene. Journal of Food Protection, 1998, 61, 482-486.

1.7 41

140 Enterocins L50A and L50B, Two Novel Bacteriocins from <i>Enterococcus faecium</i> L50, Are Related
to Staphylococcal Hemolysins. Journal of Bacteriology, 1998, 180, 1988-1994. 2.2 256

141 Identification of Flatfish Species Using Polymerase Chain Reaction (PCR) Amplification and Restriction
Analysis of the Cytochrome b Gene. Journal of Food Science, 1998, 63, 206-209. 3.1 62

142
Polymerase Chain Reactionâ€“Restriction Fragment Length Polymorphism Analysis of a Short Fragment
of the Cytochrome b Gene for Identification of Flatfish Species. Journal of Food Protection, 1998, 61,
1684-1685.

1.7 22

143 RevisiÃ³n: Los residuos en la inspecciÃ³n de la carne Review: Chemical residues in meat inspection. Food
Science and Technology International, 1997, 3, 391-403. 2.2 0

144 Enterocin B, a new bacteriocin from Enterococcus faecium T136 which can act synergistically with
enterocin A. Microbiology (United Kingdom), 1997, 143, 2287-2294. 1.8 338



10

Pablo E Hernandez

# Article IF Citations

145
Use of a Monoclonal Antibody and Two Enzyme-Linked Immunosorbent Assay Formats for Detection
and Quantification of the Substitution of Caprine Milk for Ovine Milk. Journal of Food Protection,
1997, 60, 973-977.

1.7 24

146 Monoclonal Antibodies and an Indirect ELISA for Detection of Psychrotrophic Bacteria in
Refrigerated Milk. Journal of Food Protection, 1997, 60, 23-27. 1.7 12

147 Detection of pediocin PA-1-producing pediococci by rapid molecular biology techniques. Food
Microbiology, 1997, 14, 363-371. 4.2 48

148 Immunostick Colorimetric ELISA Assay for the Identification of Smoked Salmon, Trout and Bream.
Journal of the Science of Food and Agriculture, 1997, 74, 547-550. 3.5 47

149 Immunostick Colorimetric Assay for Detection of Pseudomonas spp. in Refrigerated Meat and Milk.
Journal of Food Protection, 1997, 60, 908-911. 1.7 4

150
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

151 Development of Monoclonal Antibodies to the Lantibiotic Nisin A. Journal of Agricultural and Food
Chemistry, 1996, 44, 2936-2940. 5.2 17

152
Polyclonal antibodies against protein F from the cell envelope of Pseudomonas fluorescens for the
detection of psychrotrophic bacteria in refrigerated meat using an indirect ELISA. Meat Science, 1996,
42, 305-313.

5.5 5

153 Biotoxinas marinas: intoxicaciones por el consumo de moluscos bivalvos/Seafood toxins: poisoning
by bivalve consumption. Food Science and Technology International, 1996, 2, 13-22. 2.2 7

154
Development of an Enzyme-Linked Immunosorbent Assay for the Identification of Smoked Salmon
(Salmo salar),Trout (Oncorhynchus mykiss) and Bream (Brama raii). Journal of Food Protection, 1996,
59, 521-524.

1.7 36

155 Immunostick ELISA for Detection of Cow's Milk in Ewe's Milk and Cheese Using a Monoclonal Antibody
against Bovine Î²-Casein. Journal of Food Protection, 1996, 59, 436-437. 1.7 38

156 Indirect ELISA for detection of cows' milk in ewes' and goats' milks using a monoclonal antibody
against bovine Î²-casein. Journal of Dairy Research, 1995, 62, 655-659. 1.4 34

157 Isolation of nisinâ€•producing Lactococcus lactis strains from dry fermented sausages. Journal of
Applied Bacteriology, 1995, 78, 109-115. 1.1 98

158 Immunoreactivity of Goat's Milk Casein Fractionated by Ion-Exchange Chromatography. Journal of
Agricultural and Food Chemistry, 1995, 43, 2025-2029. 5.2 9

159 Detection of goatsâ€™ milk in ewesâ€™ milk by an indirect elisa. Food and Agricultural Immunology, 1994, 6,
113-118. 1.4 12

160 Antibodyâ€•based analytical methods for meat species determination and detecting adulteration of milk.
Food and Agricultural Immunology, 1994, 6, 95-104. 1.4 4

161 Production of a horse-specific monoclonal antibody and detection of horse meat in raw meat
mixtures by an indirect ELISA. Journal of the Science of Food and Agriculture, 1994, 66, 411-415. 3.5 17

162 Inhibition of Yersinia enterocolitica by Lactobacillus sake strains of meat origin. Meat Science, 1994,
37, 305-313. 5.5 7
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163 Inhibition of Listeria monocytogenes by Lactobacillus sake strains of meat origin. Meat Science, 1994,
38, 17-26. 5.5 9

164 Antibody Sandwich Enzyme-Linked lmmunosorbent Assay. Journal of Dairy Science, 1994, 77, 3552-3557. 3.4 5

165 Sandwich ELISA for detection of goatsâ€™ milk in ewesâ€™ milk and cheese. Food and Agricultural
Immunology, 1994, 6, 105-111. 1.4 14

166 Detection of cows' milk in ewes' milk and cheese by a sandwich enzyme-linked immunosorbent assay
(ELISA). Journal of the Science of Food and Agriculture, 1993, 61, 175-180. 3.5 24

167 A sandwich enzymeâ€•linked immunosorbent assay (ELISA) for detection of Pseudomcnas fluorescens and
related psychrotrophic bacteria in refrigerated milk. Journal of Applied Bacteriology, 1993, 74, 394-401. 1.1 13

168 Indirect enzymeâ€•linked Immunosorbent assay for detection of cow's milk in goat's milk. Food and
Agricultural Immunology, 1992, 4, 11-18. 1.4 12

169 Sakacin M, a bacteriocin-like substance from Lactobacillus sake 148. International Journal of Food
Microbiology, 1992, 16, 215-225. 4.7 52

170 Partial purification of horse-specific soluble muscle proteins by immunoadsorption chromatography.
Journal of the Science of Food and Agriculture, 1992, 58, 447-449. 3.5 3

171 Monoclonal antibody sandwich ELISA for the potential detection of chicken meat in mixtures of raw
beef and pork. Meat Science, 1991, 30, 23-31. 5.5 43

172 Detection of Bovine Milk in Ovine Milk by a Sandwich Enzyme-Linked Immunosorbent Assay (ELISA).
Journal of Food Protection, 1991, 54, 366-371. 1.7 17

173 Extracellular proteinase fromEnterococcus faecalis subsp.liquefaciens. Folia Microbiologica, 1991, 36,
423-428. 2.3 8

174 Extracellular proteinase fromEnterococcus faecalis subsp.liquefaciens. Folia Microbiologica, 1991, 36,
429-436. 2.3 10

175 Antibacterial activity of Lactobacillus sake isolated from dry fermented sausages. International
Journal of Food Microbiology, 1991, 13, 1-10. 4.7 68

176 Indirect ELISA for detection of goats' milk in ewes' milk and cheese. International Journal of Food
Science and Technology, 1991, 26, 457-465. 2.7 22

177 Detection of cows' milk in ewes' milk and cheese by an indirect enzyme-linked immunosorbent assay
(ELISA). Journal of Dairy Research, 1990, 57, 197-205. 1.4 30

178 Transposon-generated Tn10 insertion mutations at thearo genes ofEscherichia coli K-12. Current
Microbiology, 1990, 20, 13-18. 2.2 1

179 The mutagenicity of some Spanish edible mushrooms in the ames test. Food Chemistry, 1990, 38, 279-288. 8.2 4

180 A study of the mutagenicity of some commercially canned Spanish mushrooms. Food and Chemical
Toxicology, 1990, 28, 607-611. 3.6 7
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181 Detection of Bovine Milk in Ovine Milk by an Indirect Enzyme-Linked Immunosorbent Assay. Journal of
Dairy Science, 1990, 73, 1489-1493. 3.4 28

182 Operon fusions of Mu d1(Ap,lac) to thel-proline biosynthetic genes ofescherichia coli K-12. Current
Microbiology, 1989, 18, 113-117. 2.2 0

183 Partial immunological characterization of heatâ€•stable proteinases from <b><i>Pseudomonas</i></b>
spp. of dairy origin. Journal of Applied Bacteriology, 1989, 66, 227-233. 1.1 8

184 Production and characterization of monoclonal antibodies specific to chicken muscle soluble
proteins. Meat Science, 1989, 25, 199-207. 5.5 15

185 Development of a cows' milk identification test (COMIT) for field use. Journal of Dairy Research, 1989,
56, 691-698. 1.4 21

186 Sandwich ELISA for detection of horse meat in raw meat mixtures using antisera to muscle soluble
proteins. Meat Science, 1988, 22, 143-153. 5.5 24

187 Heat stable proteinase fromPseudomonas fluorescensAH-70: purification by affinity chromatography
on cyclopeptide antibiotics. Journal of Dairy Research, 1988, 55, 217-226. 1.4 14

188 Sandwich ELISA for Detection of Pig Meat in Raw Beef Using Antisera to Muscle Soluble Proteins.
Journal of Food Protection, 1988, 51, 790-798. 1.7 28

189 Detection of chicken meat in raw meat mixtures by a sandwich enzyme immunoassay. International
Journal of Food Science and Technology, 1988, 23, 303-310. 2.7 10

190 A preliminary note on the detection and partial characterization of chicken muscle soluble proteins
by immunoelectrophoresis in agarose gels. Food Chemistry, 1985, 18, 233-238. 8.2 5

191 The detection and partial characterization of horse muscle soluble proteins by
imnmnoelectrophoresis in agarose gels. Meat Science, 1985, 12, 31-37. 5.5 6

192 A note on the effect of combined ultrasonic and heat treatments on the survival of thermoduric
streptococci. Journal of Applied Bacteriology, 1984, 56, 175-177. 1.1 71

193 Detection and partial characterisation of soluble proteins of beef muscle by immunoelectrophoresis
in agarose gels. Journal of the Science of Food and Agriculture, 1984, 35, 793-796. 3.5 5

194 Use of the Mud(Ap,lac) bacteriophage to study the regulation of L-proline biosynthetic genes
inEscherichia coli K-12. Current Microbiology, 1983, 9, 31-35. 2.2 8

195 Transport of D-glucose in Clostridium thermocellum ATCC-27405.. Journal of General and Applied
Microbiology, 1982, 28, 469-477. 0.7 22

196 Effect of oxygen- and carbon dioxide-enriched atmospheres on shelf-life extension of refrigerated
ground pork. Meat Science, 1980, 4, 89-94. 5.5 22


