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2020, 19, 2110-2138.
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Control Strategies for Postharvest Microbiological Safety of Produce During Processing, Marketing,
and Quality Measures. , 2019, , 259-270.

Antimicrobial action of octanoic acid against Escherichia coli 0157:H7 during washing of baby spinach
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Evaluation of adaptive response in E. coli O157:H7 to UV light and gallic acid based antimicrobial

treatments. Food Control, 2019, 106, 106723.
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UV-C irradiated gallic acid exhibits enhanced antimicrobial activity via generation of reactive

oxidative species and quinone. Food Chemistry, 2019, 287, 303-312.

Impact of metal nanoparticles on biogas production from poultry litter. Bioresource Technology, 0.6 99
2019, 275, 200-206. )

Inactivation of <i>Escherichia Coli</i> 0157:H7 and <i>Listeria Innocua</i> by Benzoic Acid,
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Efficacy of decontamination and a reduced risk of cross-contamination during ultrasound-assisted

washing of fresh produce. Journal of Food Engineering, 2018, 224, 95-104. 5.2 65
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Antimicrobial activity of curcumin in combination with light against Escherichia coli 0157:H7 and
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Novel sanitization approach based on synergistic action of UV-A light and benzoic acid: Inactivation
mechanism and a potential application in washing fresh produce. Food Microbiology, 2018, 72, 39-54.

Fog, phenolic acids and UV-A light irradiation: A new antimicrobial treatment for decontamination of 49 13
fresh produce. Food Microbiology, 2018, 76, 204-208. :

Combination of aerosolized curcumin and UV-A light for the inactivation of bacteria on fresh
produce surfaces. Food Research International, 2018, 114, 133-139.

Photoirradiated caffeic acid as an antimicrobial treatment for fresh produce. FEMS Microbiology L8 13
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Enhanced Antimicrobial Activity Based on a Synergistic Combination of Sublethal Levels of Stresses
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Enhanced antimicrobial effect of ultrasound by the food colorant Erythrosin B. Food Research
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Distribution of a model bioactive within solid lipid nanoparticles and nanostructured lipid carriers

influences its loading efficiency and oxidative stability. International Journal of Pharmaceutics, 2016,
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Fructose Accelerates UV-C Induced Photochemical Degradation of Pentachlorophenol in Low and 5.9 4
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Antimicrobial Effect of Photosensitized Rose Bengal on Bacteria and Viruses in Model Wash Water.
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Fructose as a novel photosensitizer: Characterization of reactive oxygen species and an application in
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Synergistic interaction of ultraviolet light and zinc oxide photosensitizer for enhanced microbial
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Fluorescence imaging and spectroscopy for real-time, in-situ characterization of interactions of free
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Fruit Juices: Ultraviolet Light Processing. , 2010, , 675-680. 7
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