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1994, 12, 965-978. 3.1 68

29 Saccharomyces cerevisiae Thermal Inactivation Kinetics Combined with Ultrasound. Journal of Food
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Technology, 2014, 49, 571-577.
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39 High Hydrostatic Pressure as a Hurdle for Zygosaccharomyces bailii Inactivation. Journal of Food
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41 Antioxidant capacity of extracts from amaranth (Amaranthus hypochondriacus L.) seeds or leaves.
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5.2 40
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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
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Effect of storage temperature on the microbial and color stability of banana purÃ©e with addition of
vanillin or potassium sorbate / Efecto de la temperatura de almacenamiento en la estabilidad
microbiolÃ³gica y en el color del purÃ© de plÃ¡tano con la adiciÃ³n de vainillina o sorbato de potasio.
Food Science and Technology International, 1999, 5, 51-58.

2.2 25
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145 Biopreservatives as Agents to PreventÂ FoodÂ Spoilage. , 2018, , 235-270. 5
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2.0 4
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, . 3
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2009, , . 2
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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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