
Aurelio LÃ³pez-Malo

List of Publications by Year
in descending order

Source: https://exaly.com/author-pdf/6232682/publications.pdf

Version: 2024-02-01

178

papers

6,600

citations

44

h-index

57758

74

g-index

76900

183

all docs

183

docs citations

183

times ranked

6542

citing authors



Aurelio LÃ³pez-Malo

2

# Article IF Citations

1 Organic acids as antimicrobials to control Salmonella in meat and poultry products. Food Research
International, 2012, 45, 713-721. 6.2 400

2 Polyphenoloxidase Activity and Color of Blanched and High Hydrostatic Pressure Treated Banana
Puree. Journal of Food Science, 1999, 64, 42-45. 3.1 334

3 Dielectric properties of foods: Reported data in the 21st Century and their potential applications. LWT
- Food Science and Technology, 2010, 43, 1169-1179. 5.2 218

4 Probiotic viability and storage stability of yogurts and fermented milks prepared with several
mixtures of lactic acid bacteria. Journal of Dairy Science, 2014, 97, 2578-2590. 3.4 173

5 Antifungal activity of lactobacilli and its relationship with 3-phenyllactic acid production.
International Journal of Food Microbiology, 2014, 173, 30-35. 4.7 171

6 Antifungal activity by vapor contact of essential oils added to amaranth, chitosan, or starch edible
films. International Journal of Food Microbiology, 2012, 153, 66-72. 4.7 167
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5.6 100
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Journal of Applied Microbiology, 2007, 102, 486-97. 3.1 95
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23 Encapsulation of oregano essential oil (Origanum vulgare) by complex coacervation between gelatin
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25 Effect of natural vanillin on germination time and radial growth of moulds in fruit-based agar
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27 High pressure-processed guacamole. Innovative Food Science and Emerging Technologies, 2000, 1, 69-75. 5.6 71

28 THE USE OF PELEG'S EQUATION TO MODEL OSMOTIC CONCENTRATION OF PAPAYA. Drying Technology,
1994, 12, 965-978. 3.1 68

29 Saccharomyces cerevisiae Thermal Inactivation Kinetics Combined with Ultrasound. Journal of Food
Protection, 1999, 62, 1215-1217. 1.7 68

30 Antimicrobial activity of nanoemulsions of cinnamon, rosemary, and oregano essential oils on fresh
celery. LWT - Food Science and Technology, 2019, 112, 108247. 5.2 67

31 Fungal Inactivation by Mexican Oregano (<i>Lippia berlandieri</i>â€‚Schauer) Essential Oil Added to
Amaranth, Chitosan, or Starch Edible Films. Journal of Food Science, 2010, 75, M127-33. 3.1 65

32 Antimicrobial activity and physical properties of protein films added with cell-free supernatant of
Lactobacillus rhamnosus. Food Control, 2016, 62, 44-51. 5.5 64
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Physical properties, chemical characterization and fatty acid composition of <scp>M</scp>exican chia
(<i><scp>S</scp>alvia hispanica </i><scp>L</scp>.) seeds. International Journal of Food Science and
Technology, 2014, 49, 571-577.
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34 Aspergillus flavus doseâ€“response curves to selected natural and synthetic antimicrobials.
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35 Antimicrobial activity of whey protein films supplemented with Lactobacillus sakei cell-free
supernatant on fresh beef. Food Microbiology, 2017, 62, 207-211. 4.2 60

36 Antimicrobial activity and storage stability of cell-free supernatants from lactic acid bacteria and
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37 Vanillin and pH Synergistic Effects on Mold Growth. Journal of Food Science, 1998, 63, 143-146. 3.1 59

38 Aspergillus flavus growth response to cinnamon extract and sodium benzoate mixtures. Food
Control, 2007, 18, 1358-1362. 5.5 53

39 High Hydrostatic Pressure as a Hurdle for Zygosaccharomyces bailii Inactivation. Journal of Food
Science, 1997, 62, 855-857. 3.1 52
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41 Antioxidant capacity of extracts from amaranth (Amaranthus hypochondriacus L.) seeds or leaves.
Industrial Crops and Products, 2014, 53, 55-59. 5.2 52

42 Estimation of mass transfer coefficients of the extraction process of essential oil from orange peel
using microwave assisted extraction. Journal of Food Engineering, 2016, 170, 136-143. 5.2 52

43 The impacts of antimicrobial and antifungal activity of cellâ€•free supernatants from lactic acid bacteria
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48
Effects of alginate-glycerol-citric acid concentrations on selected physical, mechanical, and barrier
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5.2 44
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50 Effect of vanillin concentration, pH and incubation temperature onAspergillus flavus,Aspergillus
niger,Aspergillus ochraceusandAspergillus parasiticusgrowth. Food Microbiology, 1997, 14, 117-124. 4.2 43

51
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- Food Science and Technology, 2015, 63, 482-489.

5.2 40

52 Effects of Shape and Size of Agar Gels on Heating Uniformity During Pulsed Microwave Treatment.
Journal of Food Science, 2015, 80, E1021-5. 3.1 39

53

Description of Aspergillus flavus growth under the influence of different factors (water activity,) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 112 Td (incubation temperature, protein and fat concentration, pH, and cinnamon essential oil concentration)

by kinetic, probability of growth, and time-to-detection models. International Journal of Food
Microbiology, 2017, 240, 115-123.

4.7 39

54 Probabilistic Modeling of Saccharomyces cerevisiae Inhibition under the Effects of Water Activity, pH,
and Potassium Sorbate Concentration. Journal of Food Protection, 2000, 63, 91-95. 1.7 36
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Food Science, 2000, 65, 516-520. 3.1 33

60
Dielectric heating as a potential post-harvest treatment of disinfesting mangoes, Part II: Development
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287-296.

4.3 33
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66
Evaluation of the efficiency of allspice, thyme and rosemary essential oils on two foodborne
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4.7 30

67 Mass Transfer During Osmotic Dehydration of Fruits and Vegetables: Process Factors and
Non-Thermal Methods. Food Engineering Reviews, 2021, 13, 344-374. 5.9 30

68
Effect of pH, solar irradiation, and semiconductor concentration on the photocatalytic disinfection
of Escherichia coli in water using nitrogen-doped TiO2. European Food Research and Technology, 2011,
233, 825-834.
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69 Essential oils microemulsions prepared with high-frequency ultrasound: physical properties and
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77 Penicillium expansum Inhibition on Bread by Lemongrass Essential Oil in Vapor Phase. Journal of Food
Protection, 2018, 81, 467-471. 1.7 23
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0.4 7
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Studies, 2014, 29, 211-218.

1.6 6
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134 Antimicrobial Activity of Encapsulated Mexican Oregano (Lippia berlandieri Schauer) Essential Oil
Applied on Bagels. Frontiers in Sustainable Food Systems, 2020, 4, . 3.9 6

135 Developments and Advances of High Intensity Pulsed Light and its Combination with Other Treatments
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137
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approach. CYTA - Journal of Food, 2010, 8, 177-183.

1.9 5

138 Water Activity and Microorganism Control: Past and Future. Food Engineering Series, 2015, , 245-262. 0.7 5

139 Essential Oils Added to Edible Films. , 2016, , 149-154. 5

140 Preservatives: Classifications and Analysis. , 2016, , 497-504. 5

141 Nutraceutical Properties of Amaranth and Chia Seeds. , 2016, , 189-198. 5

142 Modeling Penicillium Expansum Growth Response to Thyme Essential oil at Selected Water Activities
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Effects of microwaveâ€•assisted hot water treatments designed against Mexican fruit fly
(<scp><i>Anastrepha ludens</i></scp>) on grapefruit (<i>Citrus paradisi</i>) quality. Journal of the
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145 Biopreservatives as Agents to PreventÂ FoodÂ Spoilage. , 2018, , 235-270. 5

146 Microencapsulated feruloyl esterase-producing lactobacilli ameliorate lipid profile and glycaemia in
high fat diet-induced obese mice. Beneficial Microbes, 2019, 10, 189-198. 2.4 5

147 Modeling the Combined Effect of pH, Protein Content, and Mexican Oregano Essential Oil Against
Food Spoilage Molds. Frontiers in Sustainable Food Systems, 2020, 4, . 3.9 5

148 Remote experiments for food engineering. Journal of Food Engineering, 2005, 67, 129-133. 5.2 4

149
Stability of oregano essential oil encapsulated in double (w/o/w) emulsions prepared with mechanical
or highâ€•pressure homogenization and its effect in<i>Aspergillus niger</i>inhibition. Journal of Food
Processing and Preservation, 2021, 45, e15104.

2.0 4

150 Spray dried lactobacilli maintain viability and feruloyl esterase activity during prolonged storage and
under gastrointestinal tract conditions. Journal of Food Science and Technology, 2022, 59, 1202-1210. 2.8 4

151 Ethnography of a first-year design experience in the Introduction to Engineering Design course. , 2009,
, . 3

152 Optical fiber temperature sensors: applications in heat treatments for foods. Proceedings of SPIE,
2010, , . 0.8 3

153 Combinational Approaches for Antimicrobial Packaging. , 2016, , 581-588. 3

154 Estimation of Aspergillus flavus Growth under the Influence of Different Formulation Factors by
Means of Kinetic, Probabilistic, and Survival Models. Procedia Food Science, 2016, 7, 85-88. 0.6 3
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2009, , . 2
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157 Food Engineering Students' Creative Experiences in a Capstone Course. , 0, , . 2
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Journal of Food Processing and Preservation, 2022, 46, . 2.0 2
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elementary schools. , 2007, , . 1
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163

Modeling <i>Salmonella</i> ( <i>S</i> . Typhimurium ATCC14028, ATCC 13311, <i>S</i> . Typhi ATCC 19430,) Tj ET
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