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l Paper IF Citations

205 °ysozymesJinJtheJanimalJkingdomXJJournaleofeBiosciencesVJ2010VJceVJabgWfZ 2.3 476

204 riofilmJformationJandJtheJfoodJindustryVJaJfocusJonJtheJbacterialJouterJsurfaceXJJournaleofeAppliede
MicrobiologyVJ2010VJaZiVJaaagWca 4.7 418

203 qntimicrobialJpropertiesJofJlysozymeJinJrelationJtoJfoodborneJvegetativeJbacteriaXJCriticaleReviewse
ineMicrobiologyVJ2003VJbiVJaiaWbad 7.8 294

202 RoleJofJbacterialJcellJsurfaceJstructuresJinJuscherichiaJcoliJbiofilmJformationXJResearcheine
MicrobiologyVJ2005VJaefVJfbfWcc 4 292

201 VibrioJanguillarumJasJaJfishJpathogenjJvirulenceJfactorsVJdiagnosisJandJpreventionXJJournaleofeFishe
DiseasesVJ2011VJcdVJfdcWfa 2.6 276

200 racterialJinactivationJbyJhighWpressureJhomogenisationJandJhighJhydrostaticJpressureXJInternationale
JournaleofeFoodeMicrobiologyVJ2002VJggVJbZeWab 5.8 217

199 xighWPressureJTransientJSensitizationJofJuscherichiaJcoliJtoJ°ysozymeJandJNisinJbyJtisruptionJofJ
OuterWMembraneJPermeabilityXJJournaleofeFoodeProtectionVJ1996VJeiVJceZWcee 2.5 177

198 uscherichiaJcoliJmutantsJresistantJtoJinactivationJbyJhighJhydrostaticJpressureXJAppliedeande
EnvironmentaleMicrobiologyVJ1997VJfcVJideWeZ 4.8 170

197 somparativeJstudyJofJpressureWinducedJgerminationJofJracillusJsubtilisJsporesJatJlowJandJhighJ
pressuresXJAppliedeandeEnvironmentaleMicrobiologyVJ1998VJfdVJcbbZWd 4.8 161

196 xighWpressureJhomogenizationJasJaJnonWthermalJtechniqueJforJtheJinactivationJofJmicroorganismsXJ
CriticaleReviewseineMicrobiologyVJ2006VJcbVJbZaWaf 7.8 160

195 somparisonJofJsublethalJinjuryJinducedJinJSalmonellaJentericaJserovarJTyphimuriumJbyJheatJandJbyJ
differentJnonthermalJtreatmentsXJJournaleofeFoodeProtectionVJ2003VJffVJcaWg 2.5 150

194 riotechnologyJunderJhighJpressurejJapplicationsJandJimplicationsXJTrendseineBiotechnologyVJ2009VJ
bgVJdcdWda 15.1 149

193 ynactivationJofJuscherichiaJcoliJinJmilkJbyJhighWhydrostaticWpressureJtreatmentJinJcombinationJwithJ
antimicrobialJpeptidesXJJournaleofeFoodeProtectionVJ1999VJfbVJabdhWed 2.5 145

192 racterialJinteractionsJinJbiofilmsXJCriticaleReviewseineMicrobiologyVJ2009VJceVJaegWfh 7.8 134

191 xighWpressureJinactivationJandJsublethalJinjuryJofJpressureWresistantJuscherichiaJcoliJmutantsJinJ
fruitJjuicesXJAppliedeandeEnvironmentaleMicrobiologyVJ1998VJfdVJaeffWh 4.8 130

190 QuorumJsensingJinJSerratiaXJFEMSeMicrobiologyeReviewsVJ2007VJcaVJdZgWbd 15.1 120

189 ynactivationJofJgramWnegativeJbacteriaJbyJlysozymeVJdenaturedJlysozymeVJandJlysozymeWderivedJ
peptidesJunderJhighJhydrostaticJpressureXJAppliedeandeEnvironmentaleMicrobiologyVJ2001VJfgVJcciWdd 4.8 119
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188 qzospirillumJbrasilenseyndoleWcWqceticJqcidJriosynthesisjJuvidenceJforJaJNonWTryptophanJ
tependentJPathwayXJMolecularePlantuMicrobeeInteractionsVJ1993VJfVJfZi 3.6 118

187 MuralyticJactivityJandJmodularJstructureJofJtheJendolysinsJofJPseudomonasJaeruginosaJ
bacteriophagesJphi ZJandJu°XJMoleculareMicrobiologyVJ2007VJfeVJaccdWdd 4.1 117

186 StressJandJhowJbacteriaJcopeJwithJdeathJandJsurvivalXJCriticaleReviewseineMicrobiologyVJ2004VJcZVJbfcWgc 7.8 114

185 xeatJshockJproteinWmediatedJresistanceJtoJhighJhydrostaticJpressureJinJuscherichiaJcoliXJAppliedeande
EnvironmentaleMicrobiologyVJ2004VJgZVJbffZWf 4.8 112

184 somparativeJstudyJofJpressureWJandJnutrientWinducedJgerminationJofJracillusJsubtilisJsporesXJ
AppliedeandeEnvironmentaleMicrobiologyVJ2000VJffVJbegWfa 4.8 111

183 UsingJsurvivalJanalysisJtoJinvestigateJtheJeffectJofJUVWsJandJheatJtreatmentJonJstorageJrotJofJ
strawberryJandJsweetJcherryXJInternationaleJournaleofeFoodeMicrobiologyVJ2002VJgcVJahgWif 5.8 106

182 vromJfieldJbarleyJtoJmaltjJdetectionJandJspecificationJofJmicrobialJactivityJforJqualityJaspectsXJ
CriticaleReviewseineMicrobiologyVJ1999VJbeVJabaWec 7.8 104

181 qnJSOSJresponseJinducedJbyJhighJpressureJinJuscherichiaJcoliXJJournaleofeBacteriologyVJ2004VJahfVJfaccWda3.5 101

180 PulsedJwhiteJlightJinJcombinationJwithJUVWsJandJheatJtoJreduceJstorageJrotJofJstrawberryXJ
PostharvesteBiologyeandeTechnologyVJ2003VJbhVJdeeWdfa 6.2 98

179 xighJpressureJincreasesJbactericidalJactivityJandJspectrumJofJlactoferrinVJlactoferricinJandJnisinXJ
InternationaleJournaleofeFoodeMicrobiologyVJ2001VJfdVJcbeWcb 5.8 98

178 NWacylW°WhomoserineJlactoneJsignalJinterceptionJbyJuscherichiaJcoliXJFEMSeMicrobiologyeLettersVJ2006
VJbefVJhcWi 2.9 95

177 sombinationsJofJpulsedJwhiteJlightJandJUVWsJorJmildJheatJtreatmentJtoJinactivateJconidiaJofJ
rotrytisJcinereaJandJMoniliaJfructigenaXJInternationaleJournaleofeFoodeMicrobiologyVJ2003VJheVJaheWif 5.8 95

176 TheJroleJofJvariableJtNqJtandemJrepeatsJinJbacterialJadaptationXJFEMSeMicrobiologyeReviewsVJ2014VJ
chVJaaiWda 15.1 92

175 ynductionJofJoxidativeJstressJbyJhighJhydrostaticJpressureJinJuscherichiaJcoliXJAppliedeande
EnvironmentaleMicrobiologyVJ2005VJgaVJbbbfWca 4.8 89

174 ynactivationJofJracillusJcereusJsporesJinJmilkJbyJmildJpressureJandJheatJtreatmentsXJInternationale
JournaleofeFoodeMicrobiologyVJ2004VJibVJbbgWcd 5.8 88

173 qJnewJfamilyJofJlysozymeJinhibitorsJcontributingJtoJlysozymeJtoleranceJinJgramWnegativeJbacteriaXJ
PLoSePathogensVJ2008VJdVJeaZZZZai 7.6 82

172  ineticJanalysisJandJmodellingJofJcombinedJhighWpressureWtemperatureJinactivationJofJtheJyeastJ
ZygosaccharomycesJbailiiXJInternationaleJournaleofeFoodeMicrobiologyVJ2000VJefVJaiiWbaZ 5.8 82

171
ynactivationJofJuscherichiaJcoliJbyJhighWpressureJhomogenisationJisJinfluencedJbyJfluidJviscosityJbutJ
notJbyJwaterJactivityJandJproductJcompositionXJInternationaleJournaleofeFoodeMicrobiologyVJ2005VJ
aZaVJbhaWia

5.8 81

(2005-1993)
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170
ynactivationJofJuscherichiaJcoliJandJ°isteriaJinnocuaJinJmilkJbyJcombinedJtreatmentJwithJhighJ
hydrostaticJpressureJandJtheJlactoperoxidaseJsystemXJAppliedeandeEnvironmentaleMicrobiologyVJ2000
VJffVJdagcWi

4.8 81

169 riofilmJformationJandJcellWtoWcellJsignallingJinJwramWnegativeJbacteriaJisolatedJfromJaJfoodJ
processingJenvironmentXJJournaleofeAppliedeMicrobiologyVJ2004VJifVJaggWhd 4.7 79

168 ynactivationJofJconidiaJofJrotrytisJcinereaJandJMoniliniaJfructigenaJusingJUVWsJandJheatJtreatmentXJ
InternationaleJournaleofeFoodeMicrobiologyVJ2002VJgdVJbgWce 5.8 79

167 ProtectiveJeffectJofJcalciumJonJinactivationJofJuscherichiaJcoliJbyJhighJhydrostaticJpressureXJJournale
ofeAppliedeMicrobiologyVJ1998VJheVJfghWhd 4.7 75

166 voodJapplicationsJofJbacterialJcellJwallJhydrolasesXJCurrenteOpinioneineBiotechnologyVJ2011VJbbVJafdWga 11.4 74

165 RapidJacquisitionJofJwigapascalWhighWpressureJresistanceJbyJuscherichiaJcoliXJMBioVJ2011VJbVJeZZacZWaZ 7.8 72

164 qJstudyJonJtheJeffectsJofJhighJpressureJandJheatJonJracillusJsubtilisJsporesJatJlowJpxXJInternationale
JournaleofeFoodeMicrobiologyVJ2001VJfdVJcccWda 5.8 70

163 ynvertebrateJlysozymesjJdiversityJandJdistributionVJmolecularJmechanismJandJinJvivoJfunctionXJ
JournaleofeBiosciencesVJ2012VJcgVJcbgWdh 2.3 69

162
xighJsucroseJconcentrationJprotectsJuXJcoliJagainstJhighJpressureJinactivationJbutJnotJagainstJhighJ
pressureJsensitizationJtoJtheJlactoperoxidaseJsystemXJInternationaleJournaleofeFoodeMicrobiologyVJ
2003VJhhVJaWi

5.8 67

161 wuardsJofJtheJgreatJwalljJbacterialJlysozymeJinhibitorsXJTrendseineMicrobiologyVJ2012VJbZVJeZaWaZ 12.4 63

160
werminationJandJinactivationJofJracillusJcoagulansJandJqlicyclobacillusJacidoterrestrisJsporesJbyJ
highJhydrostaticJpressureJtreatmentJinJbufferJandJtomatoJsauceXJInternationaleJournaleofeFoode
MicrobiologyVJ2012VJaebVJafbWg

5.8 63

159 MrrJinstigatesJtheJSOSJresponseJafterJhighJpressureJstressJinJuscherichiaJcoliXJMoleculare
MicrobiologyVJ2005VJehVJachaWia 4.1 62

158 °yticJandJnonlyticJmechanismJofJinactivationJofJgramWpositiveJbacteriaJbyJlysozymeJunderJ
atmosphericJandJhighJhydrostaticJpressureXJJournaleofeFoodeProtectionVJ2002VJfeVJaiafWbc 2.5 61

157 ynactivationJofJuscherichiaJcoliJbyJhighJhydrostaticJpressureJatJdifferentJtemperaturesJinJbufferJandJ
carrotJjuiceXJInternationaleJournaleofeFoodeMicrobiologyVJ2005VJihVJagiWia 5.8 61

156
uffectsJofJdietaryJinclusionJofJxylooligoWJsaccharidesVJarabinoxylooligosacchaWJridesJandJsolubleJ
arabinoxylanJonJtheJmicrobialJcompositionJofJcaecalJcontentsJofJchickensXJJournaleofetheeScienceeofe
FoodeandeAgricultureVJ2008VJhhVJbeagWbebb

4.3 59

155 NWacylW°WhomoserineJlactoneJquorumJsensingJcontrolsJbutanediolJfermentationJinJSerratiaJ
plymuthicaJRVxaJandJSerratiaJmarcescensJMwaXJJournaleofeBacteriologyVJ2006VJahhVJdegZWb 3.5 59

154 ModellingJinactivationJofJStaphylococcusJaureusJandJYersiniaJenterocoliticaJbyJhighWpressureJ
homogenisationJatJdifferentJtemperaturesXJInternationaleJournaleofeFoodeMicrobiologyVJ2003VJhgVJeeWfb 5.8 59

153 tiversifyJorJdiejJgenerationJofJdiversityJinJresponseJtoJstressXJCriticaleReviewseineMicrobiologyVJ2005VJ
caVJfiWgh 7.8 57
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152 PeriplasmicJlysozymeJinhibitorJcontributesJtoJlysozymeJresistanceJinJuscherichiaJcoliXJCellulareande
MoleculareLifeeSciencesVJ2004VJfaVJabbiWcg 10.3 57

151
RoleJofJquorumJsensingJandJantimicrobialJcomponentJproductionJbyJSerratiaJplymuthicaJinJ
formationJofJbiofilmsVJincludingJmixedJbiofilmsJwithJuscherichiaJcoliXJAppliedeandeEnvironmentale
MicrobiologyVJ2006VJgbVJgbidWcZZ

4.8 55

150 TheJlactoperoxidaseJsystemJincreasesJefficacyJofJhighWpressureJinactivationJofJfoodborneJbacteriaXJ
InternationaleJournaleofeFoodeMicrobiologyVJ2003VJhaVJbaaWba 5.8 55

149 qJP SYNRPSYvqSJhybridJgeneJclusterJfromJSerratiaJplymuthicaJRVxaJencodingJtheJbiosynthesisJofJ
threeJbroadJspectrumVJzeamineWrelatedJantibioticsXJPLoSeONEVJ2013VJhVJeedadc 3.7 54

148
sharacterizationJofJaJluxyYluxRWtypeJquorumJsensingJsystemJandJNWacylWhomoserineJ
lactoneWdependentJregulationJofJexoWenzymeJandJantibacterialJcomponentJproductionJinJSerratiaJ
plymuthicaJRVxaXJResearcheineMicrobiologyVJ2007VJaehVJaeZWh

4 51

147 ynductionJofJShigaJtoxinWconvertingJprophageJinJuscherichiaJcoliJbyJhighJhydrostaticJpressureXJ
AppliedeandeEnvironmentaleMicrobiologyVJ2005VJgaVJaaeeWfb 4.8 49

146 SensitisationJofJuscherichiaJcoliJtoJantibacterialJpeptidesJandJenzymesJbyJhighWpressureJ
homogenisationXJInternationaleJournaleofeFoodeMicrobiologyVJ2005VJaZeVJafeWge 5.8 48

145 ShelfWlifeJextensionJofJcookedJhamJmodelJproductJbyJhighJhydrostaticJpressureJandJnaturalJ
preservativesXJInnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2011VJabVJdZgWdae 6.8 47

144 uffectsJonJSalmonellaJshellJcontaminationJandJtransWshellJpenetrationJofJcoatingJhensQJeggsJwithJ
chitosanXJInternationaleJournaleofeFoodeMicrobiologyVJ2011VJadeVJdcWh 5.8 47

143 TheJRcsJtwoWcomponentJsystemJregulatesJexpressionJofJlysozymeJinhibitorsJandJisJinducedJbyJ
exposureJtoJlysozymeXJJournaleofeBacteriologyVJ2009VJaiaVJaigiWha 3.5 46

142 umergenceJandJstabilityJofJhighWpressureJresistanceJinJdifferentJfoodWborneJpathogensXJAppliedeande
EnvironmentaleMicrobiologyVJ2012VJghVJcbcdWda 4.8 46

141 ynactivationJofJgramWnegativeJbacteriaJinJmilkJandJbananaJjuiceJbyJhenJeggJwhiteJandJlambdaJ
lysozymeJunderJhighJhydrostaticJpressureXJInternationaleJournaleofeFoodeMicrobiologyVJ2006VJaabVJaiWbe 5.8 44

140 sellJwallJsubstrateJspecificityJofJsixJdifferentJlysozymesJandJlysozymeJinhibitoryJactivityJofJbacterialJ
extractsXJFEMSeMicrobiologyeLettersVJ2006VJbeiVJdaWf 2.9 44

139
ydentificationJandJmappingJofJlociJinvolvedJinJmotilityVJadsorptionJtoJwheatJrootsVJcolonyJ
morphologyVJandJgrowthJinJminimalJmediumJonJtheJqzospirillumJbrasilenseJSpgJiZWMtaJplasmidXJ
PlasmidVJ1991VJbfVJhcWic

3.3 44

138 somparisonJofJbactericidalJactivityJofJsixJlysozymesJatJatmosphericJpressureJandJunderJhighJ
hydrostaticJpressureXJInternationaleJournaleofeFoodeMicrobiologyVJ2006VJaZhVJceeWfc 5.8 43

137 qzospirillumJlipoferumJandJqzospirillumJbrasilenseJsurfaceJpolysaccharideJmutantsJthatJareJ
affectedJinJflocculationXJJournaleofeAppliedeBacteriologyVJ1990VJfiVJgZeWgaa 43

136 QuorumWsensingWdependentJswitchJtoJbutanediolJfermentationJpreventsJlethalJmediumJ
acidificationJinJqeromonasJhydrophilaJqxWaNXJResearcheineMicrobiologyVJ2007VJaehVJcgiWhe 4 42

135 tecontaminationJofJseedsJforJseedJsproutJproductionJbyJhighJhydrostaticJpressureXJJournaleofeFoode
ProtectionVJ2003VJffVJiahWbc 2.5 42

(2003-2004)
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134 ThermalJinactivationJparametersJofJsporesJfromJdifferentJphylogeneticJgroupsJofJracillusJcereusXJ
InternationaleJournaleofeFoodeMicrobiologyVJ2014VJahiVJahcWh 5.8 41

133 uffectJofJeggJwashingJonJtheJcuticleJqualityJofJbrownJandJwhiteJtableJeggsXJJournaleofeFoode
ProtectionVJ2011VJgdVJafdiWed 2.5 41

132
RoleJofJtheJlysozymeJinhibitorJyvyJinJgrowthJorJsurvivalJofJuscherichiaJcoliJandJPseudomonasJ
aeruginosaJbacteriaJinJhenJeggJwhiteJandJinJhumanJsalivaJandJbreastJmilkXJAppliedeande
EnvironmentaleMicrobiologyVJ2008VJgdVJddcdWi

4.8 41

131 uxpressionJofJaJPWtypeJsaRbUSWtransportJqTPaseJinJracillusJsubtilisJduringJsporulationXJCelleCalciumVJ
2002VJcbVJic 4 41

130 ydentificationJofJaJbacterialJinhibitorJagainstJgWtypeJlysozymeXJCellulareandeMoleculareLifeeSciencesVJ
2011VJfhVJaZecWfd 10.3 40

129 yntegratedJregulationJofJacetoinJfermentationJbyJquorumJsensingJandJpxJinJSerratiaJplymuthicaJ
RVxaXJAppliedeandeEnvironmentaleMicrobiologyVJ2011VJggVJcdbbWg 4.8 40

128 ynactivationJofJSalmonellaJSenftenbergJstrainJWJggeJduringJcompostingJofJbiowastesJandJgardenJ
wastesXJJournaleofeAppliedeMicrobiologyVJ2007VJaZcVJecWfd 4.7 38

127 ModerateJtemperaturesJaffectJuscherichiaJcoliJinactivationJbyJhighWpressureJhomogenizationJonlyJ
throughJfluidJviscosityXJBiotechnologyeProgressVJ2004VJbZVJaeabWg 2.8 37

126 qnalysisJofJouterJmembraneJpermeabilityJofJPseudomonasJaeruginosaJandJbactericidalJactivityJofJ
endolysinsJ ZaddJandJu°ahhJunderJhighJhydrostaticJpressureXJFEMSeMicrobiologyeLettersVJ2008VJbhZVJaacWi2.9 35

125 uxposureJtoJhighJhydrostaticJpressureJrapidlyJselectsJforJincreasedJRpoSJactivityJandJgeneralJ
stressWresistanceJinJuscherichiaJcoliJOaegjxgXJInternationaleJournaleofeFoodeMicrobiologyVJ2013VJafcVJbhWcc5.8 33

124 weneticJandJphysiologicalJdiversityJofJTetragenococcusJhalophilusJstrainsJisolatedJfromJsugarWJandJ
saltWrichJenvironmentsXJMicrobiologyeoUnitedeKingdompVJ2008VJaedVJbfZZWbfaZ 2.9 33

123 wenerationJofJbactericidalJandJmutagenicJcomponentsJbyJpulsedJelectricJfieldJtreatmentXJ
InternationaleJournaleofeFoodeMicrobiologyVJ2004VJicVJafeWgc 5.8 33

122 °ysozymeJinhibitorJconferringJbacterialJtoleranceJtoJinvertebrateJtypeJlysozymeXJCellulareande
MoleculareLifeeSciencesVJ2010VJfgVJaaggWhh 10.3 32

121 PredictiveJmodellingJandJvalidationJofJPseudomonasJfluorescensJgrowthJatJsuperatmosphericJ
oxygenJandJcarbonJdioxideJconcentrationsXJFoodeMicrobiologyVJ2005VJbbVJadiWaeh 6 31

120 wenotypicJandJphenotypicJcharacterizationJofJaJbiofilmWformingJSerratiaJplymuthicaJisolateJfromJaJ
rawJvegetableJprocessingJlineXJFEMSeMicrobiologyeLettersVJ2005VJbdfVJbfeWgb 2.9 31

119 PlasmidJlocalizationJandJmappingJofJtwoJqzospirillumJbrasilenseJlociJthatJaffectJexopolysaccharideJ
synthesisXJPlasmidVJ1989VJbaVJadbWf 3.3 31

118 qntimicrobialJcompoundsJofJlowJmolecularJmassJareJconstitutivelyJpresentJinJinsectsjJ
characterisationJofJbetaWalanylWtyrosineXJCurrentePharmaceuticaleDesignVJ2003VJiVJaeiWgd 3.3 31

117 riologicalJapproachJtoJmodelingJofJStaphylococcusJaureusJhighWhydrostaticWpressureJinactivationJ
kineticsXJAppliedeandeEnvironmentaleMicrobiologyVJ2010VJgfVJfihbWiZ 4.8 30
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116 UpstreamJofJtheJSOSJresponsejJfigureJoutJtheJtriggerXJTrendseineMicrobiologyVJ2006VJadVJdbaWc 12.4 30

115 ModelJbasedJprocessJdesignJofJtheJcombinedJhighJpressureJandJmildJheatJtreatmentJensuringJ
safetyJandJqualityJofJaJcarrotJsimulantJsystemXJJournaleofeFoodeEngineeringVJ2007VJghVJaZaZWaZba 6 29

114 PurificationJofJyvyVJaJlysozymeJinhibitorJfromJuscherichiaJcoliVJandJcharacterisationJofJitsJspecificityJ
forJvariousJlysozymesXJEnzymeeandeMicrobialeTechnologyVJ2005VJcgVJbZeWbaa 3.8 27

113 ThiolWreactiveJnaturalJantimicrobialsJandJhighJpressureJtreatmentJsynergisticallyJenhanceJbacterialJ
inactivationXJInnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2015VJbgVJbfWcd 6.8 26

112 NucleotideJsequenceJofJanJinsertionJsequenceJRySSJelementJidentifiedJinJtheJTWtNqJregionJofJaJ
spontaneousJvariantJofJtheJTiWplasmidJpTiTcgXJNucleiceAcidseResearchVJ1986VJadVJffiiWgZi 20.1 26

111 StructuralJbasisJofJbacterialJdefenseJagainstJgWtypeJlysozymeWbasedJinnateJimmunityXJCellulareande
MoleculareLifeeSciencesVJ2013VJgZVJaaacWbb 10.3 25

110 unzymeJcharacterisationJandJgeneJexpressionJprofilingJofJqtlanticJsalmonJchickenWJandJgooseWtypeJ
lysozymesXJDevelopmentaleandeComparativeeImmunologyVJ2013VJdZVJaaWi 3.2 25

109 MolecularJbasisJofJbacterialJdefenseJagainstJhostJlysozymesjJXWrayJstructuresJofJperiplasmicJ
lysozymeJinhibitorsJPliyJandJPlisXJJournaleofeMoleculareBiologyVJ2011VJdZeVJabccWde 6.5 25

108
ValidationJofJpredictiveJgrowthJmodelsJdescribingJsuperatmosphericJoxygenJeffectsJonJ
PseudomonasJfluorescensJandJ°isteriaJinnocuaJonJfreshWcutJlettuceXJInternationaleJournaleofeFoode
MicrobiologyVJ2006VJaaaVJdhWeh

5.8 25

107 srossWprotectionJbetweenJcontrolledJacidWadaptationJandJthermalJinactivationJforJdhJuscherichiaJ
coliJstrainsXJInternationaleJournaleofeFoodeMicrobiologyVJ2017VJbdaVJbZfWbad 5.8 24

106 SourceJofJtryptoneJinJgrowthJmediumJaffectsJoxidativeJstressJresistanceJinJuscherichiaJcoliXJJournale
ofeAppliedeMicrobiologyVJ2004VJigVJabdWcc 4.7 23

105 shemicalJchangesJofJthermallyJsterilizedJbroccoliJpureeJduringJshelfWlifejJynvestigationJofJtheJ
volatileJfractionJbyJfingerprintingWkineticsXJFoodeResearcheInternationalVJ2015VJfgVJbfdWbga 7 22

104 tynamicJ°ightJScatteringJRt°SSJasJaJToolJtoJtetectJsObWxydrophobinJStructuresJandJStudyJtheJ
PrimaryJwushingJPotentialJofJreerXJJournaleofetheeAmericaneSocietyeofeBrewingeChemistsVJ2011VJfiVJaddWadi1.9 22

103 SurvivalJofJMycobacteriumJaviumJsspXJparatuberculosisJinJyoghurtJandJinJcommercialJfermentedJ
milkJproductsJcontainingJprobioticJculturesXJJournaleofeAppliedeMicrobiologyVJ2011VJaaZVJabebWfa 4.7 22

102
sombinedJModelingJandJriophysicalJsharacterisationJofJsObJynteractionJwithJslassJyyJ
xydrophobinsjJNewJynsightJintoJtheJMechanismJUnderpinningJPrimaryJwushingXJJournaleofethee
AmericaneSocietyeofeBrewingeChemistsVJ2012VJgZVJbdiWbef

1.9 22

101 SulqWdependentJhypersensitivityJtoJhighJpressureJandJhyperfilamentationJafterJhighWpressureJ
treatmentJofJuscherichiaJcoliJlonJmutantsXJResearcheineMicrobiologyVJ2005VJaefVJbccWg 4 22

100 QuorumJsensingJandJbutanediolJfermentationJaffectJcolonizationJandJspoilageJofJcarrotJslicesJbyJ
SerratiaJplymuthicaXJInternationaleJournaleofeFoodeMicrobiologyVJ2009VJacdVJfcWi 5.8 21

99 RoleJofJporinsJinJsensitivityJofJuscherichiaJcoliJtoJantibacterialJactivityJofJtheJlactoperoxidaseJ
enzymeJsystemXJAppliedeandeEnvironmentaleMicrobiologyVJ2005VJgaVJceabWh 4.8 21

(2005-2006)
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98  ineticJstudyJofJracillusJcereusJsporeJinactivationJbyJhighJpressureJhighJtemperatureJtreatmentXJ
InnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2014VJbfVJabWag 6.8 20

97 qnJintegratedJfingerprintingJandJkineticJapproachJtoJacceleratedJshelfWlifeJtestingJofJchemicalJ
changesJinJthermallyJtreatedJcarrotJpureeXJFoodeChemistryVJ2015VJagiVJidWaZb 8.5 20

96 UniqueJstressJresponseJtoJtheJlactoperoxidaseWthiocyanateJenzymeJsystemJinJuscherichiaJcoliXJ
ResearcheineMicrobiologyVJ2005VJaefVJbbeWcb 4 20

95 ydentificationJofJwenesJRequiredJforJwrowthJofJMwafeeJatJModeratelyJ°owJpxXJFrontierseine
MicrobiologyVJ2016VJgVJafgb 5.7 20

94 bVcWrutanediolJfermentationJpromotesJgrowthJofJSerratiaJplymuthicaJatJlowJpxJbutJnotJsurvivalJofJ
extremeJacidJchallengeXJInternationaleJournaleofeFoodeMicrobiologyVJ2014VJageVJcfWdd 5.8 19

93 RoleJofJlysozymeJinhibitorsJinJtheJvirulenceJofJavianJpathogenicJuscherichiaJcoliXJPLoSeONEVJ2012VJgVJedeied3.7 19

92 PresentJknowledgeJofJtheJbacterialJmicrofloraJinJtheJextremeJenvironmentJofJsugarJthickJjuiceXJ
FoodeMicrobiologyVJ2008VJbeVJhcaWf 6 19

91 qJcombinationJofJpolyunsaturatedJfattyJacidVJnonribosomalJpeptideJandJpolyketideJbiosyntheticJ
machineryJisJusedJtoJassembleJtheJzeamineJantibioticsXJChemicaleScienceVJ2015VJfVJibcWibi 9.4 18

90 vormationJofJnaturallyJoccurringJpigmentsJduringJtheJproductionJofJnitriteWfreeJdryJfermentedJ
sausagesXJMeateScienceVJ2016VJaadVJaWg 6.4 18

89
qssessmentJthroughoutJaJwholeJfishingJyearJofJtheJdominantJmicrobiotaJofJpeeledJbrownJshrimpJ
RsrangonJcrangonSJstoredJforJgJdaysJunderJmodifiedJatmosphereJpackagingJatJd´ ´°sJwithoutJ
preservativesXJFoodeMicrobiologyVJ2016VJedVJfZWga

6 18

88 qctivationJofJtheJSalmonellaJtyphimuriumJMrrJproteinXJBiochemicaleandeBiophysicaleResearche
CommunicationsVJ2008VJcfgVJdceWi 3.4 18

87 ynactivationJofJuscherichiaJcoliJandJShigellaJinJacidicJfruitJandJvegetableJjuicesJbyJperoxidaseJ
systemsXJJournaleofeAppliedeMicrobiologyVJ2006VJaZaVJbdbWeZ 4.7 18

86 xeterologousJexpressionJofJtheJracillusJpumilusJendoWbetaWxylanaseJRxynqSJgeneJinJtheJyeastJ
SaccharomycesJcerevisiaeXJAppliedeMicrobiologyeandeBiotechnologyVJ2001VJefVJdcaWd 5.7 18

85 TheJzeamineJantibioticsJaffectJtheJintegrityJofJbacterialJmembranesXJAppliedeandeEnvironmentale
MicrobiologyVJ2015VJhaVJaaciWdf 4.8 17

84 vormateJhydrogenJlyaseJmediatesJstationaryWphaseJdeacidificationJandJincreasesJsurvivalJduringJ
sugarJfermentationJinJacetoinWproducingJenterobacteriaXJFrontierseineMicrobiologyVJ2015VJfVJaeZ 5.7 17

83 StructureJbasedJdiscoveryJofJsmallJmoleculeJsuppressorsJtargetingJbacterialJlysozymeJinhibitorsXJ
BiochemicaleandeBiophysicaleResearcheCommunicationsVJ2011VJdZeVJebgWcb 3.4 17

82 ysolationJandJfunctionalJanalysisJofJluxSJinJSerratiaJplymuthicaJRVxaXJFEMSeMicrobiologyeLettersVJ
2006VJbfbVJbZaWi 2.9 17

81 SensitizationJofJouterWmembraneJmutantsJofJSalmonellaJtyphimuriumJandJPseudomonasJ
aeruginosaJtoJantimicrobialJpeptidesJunderJhighJpressureXJJournaleofeFoodeProtectionVJ2003VJffVJacfZWg 2.5 17
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80 MembraneJfattyJacidJcompositionJasJaJdeterminantJofJ°isteriaJmonocytogenesJsensitivityJtoJ
transWcinnamaldehydeXJResearcheineMicrobiologyVJ2017VJafhVJecfWedf 4 16

79 uvidenceJforJanJevolutionaryJantagonismJbetweenJMrrJandJTypeJyyyJmodificationJsystemsXJNucleice
AcidseResearchVJ2011VJciVJeiiaWfZZa 20.1 16

78 PredominanceJofJTetragenococcusJhalophilusJasJtheJcauseJofJsugarJthickJjuiceJdegradationXJFoode
MicrobiologyVJ2008VJbeVJdacWba 6 16

77 PredictiveJmodellingJandJvalidationJofJ°isteriaJinnocuaJgrowthJatJsuperatmosphericJoxygenJandJ
carbonJdioxideJconcentrationsXJInternationaleJournaleofeFoodeMicrobiologyVJ2005VJaZeVJcccWde 5.8 16

76 °ossJofJcqMPYsRPJregulationJconfersJextremeJhighJhydrostaticJpressureJresistanceJinJuscherichiaJ
coliJOaegjxgXJInternationaleJournaleofeFoodeMicrobiologyVJ2013VJaffVJfeWga 5.8 15

75 sarvacrolJsuppressesJhighJpressureJhighJtemperatureJinactivationJofJracillusJcereusJsporesXJ
InternationaleJournaleofeFoodeMicrobiologyVJ2015VJaigVJdeWeb 5.8 15

74 toesJvirulenceJassessmentJofJVibrioJanguillarumJusingJseaJbassJRticentrarchusJlabraxSJlarvaeJ
correspondJwithJgenotypicJandJphenotypicJcharacterizationoXJPLoSeONEVJ2013VJhVJegZdgg 3.7 15

73 MolecularJandJMetabolicJTypingJofJResidentJandJTransientJvluorescentJPseudomonadJvloraJfromJaJ
MeatJMincerXJJournaleofeFoodeProtectionVJ1997VJfZVJaeaeWaeai 2.5 15

72
sorqJaffectsJtoleranceJofJuscherichiaJcoliJandJSalmonellaJentericaJserovarJTyphimuriumJtoJtheJ
lactoperoxidaseJenzymeJsystemJbutJnotJtoJotherJformsJofJoxidativeJstressXJAppliedeande
EnvironmentaleMicrobiologyVJ2005VJgaVJfeaeWbc

4.8 14

71 MetaboliteJprofilingJandJpeptidoglycanJanalysisJofJtransientJcellJwallWdeficientJbacteriaJinJaJnewJ
uscherichiaJcoliJmodelJsystemXJEnvironmentaleMicrobiologyVJ2015VJagVJaehfWii 5.2 13

70 somparativeJgenomeJsequencingJtoJassessJtheJgeneticJdiversityJandJvirulenceJattributesJofJaeJ
VibrioJanguillarumJisolatesXJJournaleofeFisheDiseasesVJ2015VJchVJgieWhZg 2.6 13

69 ynfluenceJofJmeatJsourceVJpxJandJproductionJtimeJonJzincJprotoporphyrinJyXJformationJasJnaturalJ
colouringJagentJinJnitriteWfreeJdryJfermentedJsausagesXJMeateScienceVJ2018VJaceVJdfWec 6.4 13

68 StressWynducedJuvolutionJofJxeatJResistanceJandJResuscitationJSpeedJinJuscherichiaJcoliJOaegjxgJ
qTssJdchhhXJAppliedeandeEnvironmentaleMicrobiologyVJ2016VJhbVJffefWfffc 4.8 13

67 xighJpressureJpasteurizationJofJappleJpiecesJinJsyrupjJMicrobiologicalJshelfWlifeJandJqualityJ
evolutionJduringJrefrigeratedJstorageXJInnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2012VJafVJbeiWbff6.8 13

66 ScreeningJforJracillusJsubtilisJmutantsJdeficientJinJpressureJinducedJsporeJgerminationjJ
identificationJofJykvUJasJaJnovelJgerminationJgeneXJFEMSeMicrobiologyeLettersVJ2005VJbdcVJcheWia 2.9 13

65 qcetoinJsynthesisJacquisitionJfavorsJuscherichiaJcoliJgrowthJatJlowJpxXJAppliedeandeEnvironmentale
MicrobiologyVJ2014VJhZVJfZedWfa 4.8 12

64 ynactivationJofJuscherichiaJcoliJbyJxighJPressureJ2014VJecWhe 12

63 tetectionJofJaJlysozymeJinhibitorJinJProteusJmirabilisJbyJaJnewJreverseJzymogramJmethodXJAppliede
andeEnvironmentaleMicrobiologyVJ2008VJgdVJdighWha 4.8 12

(2008-2017)
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62 ydentificationJofJnovelJgenesJinvolvedJinJhighJhydrostaticJpressureJresistanceJofJuscherichiaJcoliXJ
FoodeMicrobiologyVJ2019VJghVJagaWagh 6 12

61 ynvestigatingJchemicalJchangesJduringJshelfWlifeJofJthermalJandJhighWpressureJhighWtemperatureJ
sterilisedJcarrotJpureesjJqJQfingerprintingJkineticsQJapproachXJFoodeChemistryVJ2015VJaheVJaaiWbf 8.5 11

60 StructuralJcharacterizationJofJtheJPliwJlysozymeJinhibitorJfamilyXJJournaleofeStructuraleBiologyVJ2012VJ
ahZVJbceWdb 3.4 11

59 MutationalJanalysisJandJaJstructuralJmodelJofJmethylWdirectedJrestrictionJenzymeJMrrXJBiochemicale
andeBiophysicaleResearcheCommunicationsVJ2008VJcggVJhfbWf 3.4 11

58 ProtectiveJeffectJofJhopJbetaWacidsJonJmicrobialJdegradationJofJthickJjuiceJduringJstorageXJJournale
ofeAppliedeMicrobiologyVJ2008VJaZdVJeaWi 4.7 11

57 SeverelyJxeatJynjuredJSurvivorsJofJOaegjxgJqTssJdchhhJtisplayJVariableJandJxeterogeneousJ
StressJResistanceJrehaviorXJFrontierseineMicrobiologyVJ2016VJgVJahde 5.7 11

56
VariabilityJinJgrowthYnoJgrowthJboundariesJofJahhJdifferentJuscherichiaJcoliJstrainsJrevealsJthatJ
approximatelyJgeOJhaveJaJhigherJgrowthJprobabilityJunderJlowJpxJconditionsJthanJuXJcoliJOaegjxgJ
strainJqTssJdchhhXJFoodeMicrobiologyVJ2015VJdeVJbbbWcZ

6 10

55
uvaluationJofJfactorsJinfluencingJtheJgrowthJofJnonWtoxigenicJslostridiumJbotulinumJtypeJuJandJ
slostridiumJspXJinJhighWpressureJprocessedJandJconditionedJtenderJcoconutJwaterJfromJThailandXJ
FoodeResearcheInternationalVJ2020VJacdVJaZibgh

7 10

54 RpoSWindependentJevolutionJrevealsJtheJimportanceJofJattenuatedJcqMPYsRPJregulationJinJhighJ
hydrostaticJpressureJresistanceJacquisitionJinJuXJcoliXJScientificeReportsVJ2017VJgVJhfZZ 4.9 10

53 xighJxydrostaticJPressureJuffectsJinJtheJriospherejJfromJMoleculesJtoJMicrobiologyJ2014VJaWag 10

52 tecreaseJinJcellJsurfaceJgalactoseJresiduesJofJSchizosaccharomycesJpombeJenhancesJitsJ
coflocculationJwithJPediococcusJdamnosusXJAppliedeandeEnvironmentaleMicrobiologyVJ2001VJfgVJcdacWg 4.8 10

51
uxploringJtheJqmbiguousJStatusJofJsoagulaseWNegativeJStaphylococciJinJtheJriosafetyJofJ
vermentedJMeatsjJTheJsaseJofJqntibacterialJqctivityJVersusJriogenicJqmineJvormationXJ
MicroorganismsVJ2020VJhVJ

4.9 8

50 PolydopamineJimprintedJmagneticJnanoparticlesJasJaJmethodJtoJpurifyJandJdetectJclassJyyJ
hydrophobinsJfromJheterogeneousJmixturesXJTalantaVJ2016VJafZVJgfaWgfg 6.2 8

49 ynhibitionJofJnutrientWJandJhighJpressureWinducedJgerminationJofJracillusJcereusJsporesJbyJplantJ
essentialJoilsXJInnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2016VJcdVJbeZWbeh 6.8 8

48 ymprovementJofJmaltJmodificationJbyJuseJofJRhizopusJVyyJasJstarterJcultureXJJournaleofeAgriculturale
andeFoodeChemistryVJ2001VJdiVJcgahWbd 5.7 8

47 NucleotideJsequenceJofJtheJTWtNqJregionJencodingJtranscriptsJfaJandJfbJofJtheJpTiTcgJnopalineJTiJ
plasmidXJPlanteMoleculareBiologyVJ1986VJgVJccWda 4.6 8

46 sombinationJofJmildJheatJandJplantJessentialJoilJconstituentsJtoJinactivateJresistantJvariantsJofJ
uscherichiaJcoliJinJbufferJandJinJcoconutJwaterXJFoodeMicrobiologyVJ2020VJhgVJaZcchh 6 8

45 sonstructionJofJNontoxigenicJMutantsJofJNonproteolyticJslostridiumJbotulinumJNsTsJaabaiJbyJ
ynsertionalJMutagenesisJandJweneJReplacementXJAppliedeandeEnvironmentaleMicrobiologyVJ2016VJhbVJcaZZWcaZh4.8 7
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44 wenomeJSequenceJofJSerratiaJplymuthicaJRVxaVJysolatedJfromJaJRawJVegetableWProcessingJ°ineXJ
GenomeeAnnouncementsVJ2014VJbVJ 7

43 ynvestigationJintoJtheJresistanceJofJlactoperoxidaseJtolerantJuscherichiaJcoliJmutantsJtoJdifferentJ
formsJofJoxidativeJstressXJFEMSeMicrobiologyeLettersVJ2005VJbebVJcaeWi 2.9 7

42 tegradationJofJstarchyJendospermJcellJwallsJinJnongerminatingJsterilizedJbarleyJbyJfungiXJJournale
ofeAgriculturaleandeFoodeChemistryVJ2001VJdiVJigeWha 5.7 7

41 sonstructionJofJanJqzospirillumJbrasilenseJSpgJrecqJmutantXJMoleculareGeneticseandeGenomicsVJ1990
VJbbcVJaebWe 7

40 PhosphonylationJofJpurifiedJhumanVJcanineJandJporcineJcholinesteraseJbyJsomanXJStereoselectiveJ
aspectsXJBiochemicalePharmacologyVJ1991VJdaVJieeWi 6 7

39 tirectedJevolutionJbyJUVWsJtreatmentJofJracillusJcereusJsporesXJInternationaleJournaleofeFoode
MicrobiologyVJ2020VJcagVJaZhdbd 5.8 7

38 tevelopmentJofJaJtNqJqrrayJforJtheJSimultaneousJtetectionJandJydentificationJofJSugarJThickJ
zuiceJracterialJsontaminantsXJFoodeAnalyticaleMethodsVJ2011VJdVJagcWahe 3.4 6

37 °ocalizationJofJMycobacteriumJaviumJsubspeciesJparatuberculosisJinJartificiallyJinoculatedJmilkJandJ
colostrumJbyJfractionationXJJournaleofeDairyeScienceVJ2010VJicVJdgbbWi 4 6

36 sonstructionJandJuseJofJanJstxaJtranscriptionalJfusionJtoJgfpXJFEMSeMicrobiologyeLettersVJ2005VJbdeVJgcWg2.9 6

35
tifferentialJgeneJexpressionJinJqzospirillumJsppXJbyJplantJrootJexudatesjJqnalysisJofJproteinJ
profilesJbyJtwoWdimensionalJpolyacrylamideJgelJelectrophoresisXJFEMSeMicrobiologyeLettersVJ1993VJ
aabVJcceWcda

2.9 6

34 ynJVitroJZincJProtoporphyrinJyXJvormationJinJtifferentJMeatJSourcesJRelatedJtoJPotentiallyJ
ymportantJyntrinsicJParametersXJFoodeandeBioprocesseTechnologyVJ2017VJaZVJacaWadb 5.1 5

33 uffectJofJaJmagneticJfieldJonJdispersionJofJaJhopJextractJandJtheJinfluenceJonJgushingJofJbeerXJ
JournaleofeFoodeEngineeringVJ2015VJadeVJaZWah 6 5

32 sanonicalJgerminantJreceptorJisJdispensableJforJsporeJgerminationJinJslostridiumJbotulinumJgroupJ
yyJstrainJNsTsJaabaiXJScientificeReportsVJ2017VJgVJaedbf 4.9 5

31 VariabilityJofJtheJtandemJrepeatJregionJofJtheJuscherichiaJcoliJtolqJgeneXJResearcheineMicrobiologyVJ
2012VJafcVJcafWbb 4 5

30 wooseWtypeJlysozymeJinhibitorJRPliwSJenhancesJsurvivalJofJuscherichiaJcoliJinJgooseJeggJalbumenXJ
AppliedeandeEnvironmentaleMicrobiologyVJ2011VJggVJdfigWi 4.8 5

29 UsingJMildJxighWpressureJShockJtoJwenerateJracterialJwhostsJofJuscherichiaJcoliXJZeitschrifteFure
NaturforschungeueSectioneBeJournaleofeChemicaleSciencesVJ2008VJfcVJgfeWgfh 1 5

28 VariationJofJintragenicJtandemJrepeatJtractJofJtolqJmodulatesJuscherichiaJcoliJstressJtoleranceXJ
PLoSeONEVJ2012VJgVJedggff 3.7 5

27 ysolationJandJvalidationJofJanJendogenousJfluorescentJnucleoidJreporterJinJSalmonellaJ
TyphimuriumXJPLoSeONEVJ2014VJiVJeicghe 3.7 5

(2014-2014)
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26
SpoilageJpotentialJofJVagococcusJsalmoninarumJinJpreservativeWfreeVJMqPWstoredJbrownJshrimpJ
andJdifferentiationJfromJrrochothrixJthermosphactaJonJstreptomycinJthallousJacetateJactidioneJ
agarXJJournaleofeAppliedeMicrobiologyVJ2016VJabZVJacZbWab

4.7 5

25 SystematicJanalysisJofJtheJkalimantacinJassemblyJlineJNRPSJmoduleJusingJanJadaptedJtargetedJ
mutagenesisJapproachXJMicrobiologyOpenVJ2016VJeVJbgiWhf 3.4 4

24 TheJstructureJofJtheJproteinaceousJinhibitorJPliyJfromJqeromonasJhydrophilaJinJcomplexJwithJitsJ
targetJlysozymeXJActaeCrystallographicaeSectioneD:eBiologicaleCrystallographyVJ2015VJgaVJcddWea 4

23 vactorsJqffectingJynactivationJofJvoodWrorneJracteriaJbyJxighJPressureJ2014VJahaWaic 4

22 uffectsJofJxighJPressureJonJracterialJSporesJ2014VJceWeb 4

21 sellularJympactJofJSublethalJPressuresJonJuscherichiaJcoliJ2014VJhgWaZZ 4

20 ModellingJofJhighWpressureJinactivationJofJmicroorganismsJinJfoodsJ2007VJafaWaig 4

19 TwoJsompleteJandJOneJtraftJwenomeJSequenceJofJNonproteolyticJslostridiumJbotulinumJTypeJuJ
StrainsJNsTsJhbffVJNsTsJheeZVJandJNsTsJaabaiXJGenomeeAnnouncementsVJ2015VJcVJ 3

18 RoleJofJaWacylWsnWglycerolWcWphosphateJacyltransferaseJinJpsychrotrophyJandJstressJtoleranceJofJ
SerratiaJplymuthicaJRVxaXJResearcheineMicrobiologyVJ2015VJaffVJbhWcg 4 3

17 qJProteinJynteractionJMapJofJtheJ alimantacinJriosynthesisJqssemblyJ°ineXJFrontierseineMicrobiologyVJ
2016VJgVJagbf 5.7 3

16
RecombinantJkiwiJpectinJmethylesteraseJinhibitorjJPurificationJandJcharacterizationJofJtheJ
interactionJwithJplantJpectinJmethylesteraseJduringJthermalJandJhighWpressureJprocessingXJ
InnovativeeFoodeScienceeandeEmergingeTechnologiesVJ2015VJbiVJbieWcZa

6.8 2

15 PiezophysiologyJofJtheJModelJracteriumJuscherichiaJcoliJ2011VJfgaWfhf 2

14 yntegratedJRegulationJofJqcetoinJvermentationJbyJQuorumJSensingJandJpxJinJSerratiaJplymuthicaJ
RVxaXJAppliedeandeEnvironmentaleMicrobiologyVJ2011VJggVJdgZdWdgZd 4.8 2

13 NaUWmediatedJpiezoprotectionJinJRhodotorulaJrubraXJExtremophilesVJ2003VJgVJdiiWeZd 3 2

12 qsnrJMediatesJqmidationJofJWtiaminopimelicJqcidJResiduesJinJtheJPeptidoglycanJofJandJqffectsJ
racterialJSurfaceJPropertiesJandJxostJsellJynvasionXJFrontierseineMicrobiologyVJ2021VJabVJgfZbec 5.7 2

11 racillusJweihenstephanensisJcanJreadilyJevolveJforJincreasedJendosporeJheatJresistanceJwithoutJ
compromisingJitsJthermotypeXJInternationaleJournaleofeFoodeMicrobiologyVJ2021VJcdaVJaZiZgb 5.8 2

10 TheJhighWpressureJshockJresponseJinJuscherichiaJcolijJaJshortJsurveyXJHighePressureeResearchVJ2007VJ
bgVJabaWabd 1.6 1

9
sharacterizationJofJaJluxyYluxRWtypeJquorumJsensingJsystemJandJNWacylJhomoserineJ
lactoneWdependentJregulationJofJexoWenzymeJandJantibacterialJcomponentJproductionJinJSerratiaJ
plymuthicaJRVxaXJResearcheineMicrobiologyVJ2007VJ

4 1
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8 °isteriaJmonocytogenesJxighJxydrostaticJPressureJResistanceJandJSurvivalJStrategiesaZaWaae 1

7 uffectsJofJPressureJonJ°acticJqcidJracteriaaagWadd 1

6 SyntheticJreconstructionJofJextremeJhighJhydrostaticJpressureJresistanceJinJuscherichiaJcoliXJ
MetaboliceEngineeringVJ2020VJfbVJbhgWbig 9.7 1

5 MicrobiologicalJSafetyJofJReadyWtoWuatJvoodsJinJxospitalJandJUniversityJsanteensJinJxanoiVJ
VietnamXJJournaleofeFoodeProtectionVJ2021VJhdVJaiaeWaiba 2.5 1

4 SelectionJandJtevelopmentJofJNontoxicJNonproteolyticJslostridiumJbotulinumJSurrogateJStrainsJ
forJvoodJshallengeJTestingXJFoodsVJ2022VJaaVJaegg 4.9 1

3 wenomeWbasedJcharacterizationJofJaJplasmidWassociatedJmicrococcinJPaJbiosyntheticJgeneJclusterJ
andJvirulenceJfactorsJinJyMtOWSgbXXJAppliedeandeEnvironmentaleMicrobiologyVJ2021VJquMZbZhhba 4.8 0

2 weneralJStressJResponseJofJaJModelJracteriumaWaf

1 ynactivationJofJracillusJSporesJatJ°owJpxJandJinJMilkJbyJxighJPressureJatJModerateJTemperaturefiWid
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