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84 SmearfRipenedPCheesesP2022ePmnmfmok 0

83  iosurfactantfProducingPMucorPStrainstPSelectionePScreeningePandPChemicalPCharacterizationgP
AppliedoMicrobiologyeP2022ePlePlnrflos 1

82
 rinePsaltPconcentrationPreductionPandPinoculationPwithPautochthonousPconsortiatPImpactPonP
ProtectedPéesignationPofPOriginPNyonsPblackPtablePolivePfermentationsggPFoodoResearcho
InternationaleP2022ePkooePkkkips

7 0

81 MicrobialPEcologyPofPFrenchPéryPFermentedPSausagesPandPMycotoxinPRiskPEvaluationPéuringP
StoragegPFrontiersoinoMicrobiologyeP2021ePklePqmqkni 5.7 1

80 MycobiotaPdynamicsPandPmycotoxinPdetectionPinPPGIPSalamePPiemontegPJournaloofoAppliedo
MicrobiologyeP2021ePkmkePlmmpflmoi 4.7 4

79 LinkingPPˆ'lardonPartisanalPgoatPcheesePmicrobialPcommunitiesPtoParomaPcompoundsPduringP
cheesefmakingPandPripeninggPInternationaloJournaloofoFoodoMicrobiologyeP2021ePmnoePkiskmi 5.8 7

78 UsePofPmetabarcodingPandPsourcePtrackingPtoPidentifyPdesirablePorPspoilagePautochthonousP
microorganismPsourcesPduringPblackPolivePfermentationsgPFoodoResearchoInternationaleP2021ePknnePkkimnn7 3

77 SpecificPmetagenomicPassetPdrivesPthePspontaneousPfermentationPofPItalianPsausagesgPFoodo
ResearchoInternationaleP2021ePknnePkkimqs 7 3

76 éairyPassociationsPforPthePtargetedPcontrolPofPopportunisticPCandidagPWorldoJournaloofoMicrobiologyo
andoBiotechnologyeP2021ePmqePknm 4.4 0

75 TailorfmadePmicrobialPconsortiumPforPKombuchaPfermentationtPMicrobiotafinducedPbiochemicalP
changesPandPbiofilmPformationgPFoodoResearchoInternationaleP2021ePknqePkkions 7 7

74 IntraspecificPvariabilityPinPcardinalPgrowthPtemperaturesPandPwaterPactivitiesPwithinPaPlargePdiversityP
ofPPenicilliumProquefortiPstrainsgPFoodoResearchoInternationaleP2021ePknrePkkipki 7 1

73 –ntifungalPactivityPofPfermentedPdairyPingredientstPIdentificationPofPantifungalPcompoundsgP
InternationaloJournaloofoFoodoMicrobiologyeP2020ePmllePkiroqn 5.8 16

72 PenicilliumProquefortitPanPoverviewPofPitsPgeneticsePphysiologyePmetabolismPandPbiotechnologicalP
applicationsgPFungaloBiologyoReviewseP2020ePmnePosfqm 6.8 10

71 KluyveromycesPsppgP2020ePopsfops 0

70 éecipheringPMicrobialPCommunityPéynamicsPandP iochemicalPChangesPéuringPNyonsP lackPOliveP
NaturalPFermentationsgPFrontiersoinoMicrobiologyeP2020ePkkePorppkn 5.7 9

69
–pplicationPofPM–LéIfTOFPMSPtoPspeciesPcomplexPdifferentiationPandPstrainPtypingPofPfoodPrelatedP
fungitPCasePstudiesPwithP–spergillusPsectionPFlaviPspeciesPandPPenicilliumProquefortiPisolatesgPFoodo
MicrobiologyeP2020ePrpePkimmkk

6 14

68 MicrobiotaP–ssociatedPwithPéromedaryPCamelPMilkPfromP–lgerianPSaharagPCurrentoMicrobiologyeP
2020ePqqePlnfmk 2.4 7
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67 ePaPpotentialPpredictivePbiomarkerPofPpulmonaryPinfectionPinPcysticPfibrosisgPBMJoOpenoRespiratoryo
ResearcheP2019ePpePeiiimqn 5.6 8

66 IdentificationPandPquantificationPofPnaturalPcompoundsPproducedPbyPantifungalPbioprotectiveP
culturesPinPdairyPproductsgPFoodoChemistryeP2019ePmikePklolpi 8.5 19

65 SelectionPofP–lgerianPlacticPacidPbacteriaPforPusePasPantifungalPbioprotectivePculturesPandP
applicationPinPdairyPandPbakeryPproductsgPFoodoMicrobiologyeP2019ePrlePkpifkqi 6 21

64 CutaneotrichosporonPsuisPspgPnovgePaPlipolyticPyeastPspeciesPfromPfoodPandPfoodfrelatedP
environmentgPInternationaloJournaloofoSystematicoandoEvolutionaryoMicrobiologyeP2019ePpsePlmpqflmqk 2.2 3

63 MonascusPsppgPusedPinPwheatPkernelPsolidfstatePfermentationstPgrowthePextrolitePproductionPandP
citrininPcytotoxicitygPWorldoMycotoxinoJournaleP2019ePklePllmflml 2.5 0

62 NewPinsightsPintoPthePhaemofPandPcoelofmicrobiotaPwithPantimicrobialPactivitiesPfromP
EchinodermataPandPMolluscagPJournaloofoAppliedoMicrobiologyeP2019ePklpePkilmfkimk 4.7 14

61 éevelopmentPofPantifungalPingredientsPforPdairyPproductstPFromPinPvitroPscreeningPtoPpilotPscaleP
applicationgPFoodoMicrobiologyeP2019ePrkePsqfkiq 6 18

60 ProtectivePEfficacyPofPaPPseudoalteromonasPStrainPinPEuropeanP–baloneePHaliotisPtuberculataeP
InfectedPwithPVibrioPharveyiPORMngPProbioticsoandoAntimicrobialoProteinseP2019ePkkePlmsflnq 5.5 17

59 éevelopmentPandPapplicationPofPM–LéIfTOFPMSPforPidentificationPofPfoodPspoilagePfungigPFoodo
MicrobiologyeP2019ePrkePqpfrr 6 20

58 TechnicalPnotetPHighfthroughputPmethodPforPantifungalPactivityPscreeningPinPaPcheesefmimickingP
modelgPJournaloofoDairyoScienceeP2018ePkikePnsqkfnsqp 4 14

57 HighfthroughputPscreeningPofPMucoromycotaPfungiPforPproductionPofPlowfPandPhighfvaluePlipidsgP
BiotechnologyoforoBiofuelseP2018ePkkePpp 7.8 42

56 EffectPofPPenicilliumProquefortiPmycotoxinsPonPCacoflPcellstP–cutePandPchronicPexposuregPToxicologyo
inoVitroeP2018ePnrePkrrfksn 3.6 9

55 –ntifungalP–ctivityPofPLacticP–cidP acteriaPCombinationsPinPéairyPMimickingPModelsPandPTheirP
PotentialPasP ioprotectivePCulturesPinPPilotPScaleP–pplicationsgPFrontiersoinoMicrobiologyeP2018ePsePkqrq 5.7 34

54
 iogenicPaminePandPantibioticPresistancePprofilesPdeterminedPforPlacticPacidPbacteriaPandPaP
propionibacteriumPpriorPtoPusePasPantifungalPbioprotectivePculturesgPInternationaloDairyoJournaleP
2018eProePlkflp

3.5 16

53 NovelP–ntifungalPCompoundsePSperminefLikePandPShortPCyclicPPolylactatesePProducedPbyPinPYogurtgP
FrontiersoinoMicrobiologyeP2018ePsePllol 5.7 13

52 –ctionPmechanismsPinvolvedPinPthePbioprotectivePeffectPofPLactobacillusPharbinensisPKgVsgmgkgNpP
againstPYarrowiaPlipolyticaPinPfermentedPmilkgPInternationaloJournaloofoFoodoMicrobiologyeP2017ePlnrePnqfoo5.8 24

51 –ssessmentPofPthePantifungalPactivityPofPLactobacillusPandPPediococcusPsppgPforPusePasPbioprotectiveP
culturesPinPdairyPproductsgPWorldoJournaloofoMicrobiologyoandoBiotechnologyeP2017ePmmePkrr 4.4 13
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49
ModellingPthePeffectPofPwaterPactivityPreductionPbyPsodiumPchloridePorPglycerolPonPconidialP
germinationPandPradialPgrowthPofPfilamentousPfungiPencounteredPinPdairyPfoodsgPFoodoMicrobiologyeP
2017ePprePqfko

6 18

48 MicrotiterPplatePcultivationPofPoleaginousPfungiPandPmonitoringPofPlipogenesisPbyPhighfthroughputP
FTIRPspectroscopygPMicrobialoCelloFactorieseP2017ePkpePkik 6.4 47

47 TemperatureePwaterPactivityPandPpHPduringPconidiaPproductionPaffectPthePphysiologicalPstatePandP
germinationPtimePofPPenicilliumPspeciesgPInternationaloJournaloofoFoodoMicrobiologyeP2017ePlnkePkokfkpi 5.8 36

46 éiversityPofPspoilagePfungiPassociatedPwithPvariousPFrenchPdairyPproductsgPInternationaloJournaloofo
FoodoMicrobiologyeP2017ePlnkePkskfksq 5.8 70

45
éeterminationPofPstockingPdensityPlimitsPforPCrassostreaPgigasPlarvaePrearedPinPflowfthroughPandP
recirculatingPaquaculturePsystemsPandPinteractionPbetweenPlarvalPdensityPandPbiofilmPformationgP
AquaticoLivingoResourceseP2017ePmiePls

1.5 7

44 –ntifungalPMicrobialP–gentsPforPFoodP iopreservationf–PReviewgPMicroorganismseP2017ePoeP 4.9 128

43 éiversityPandPControlPofPSpoilagePFungiPinPéairyPProductstP–nPUpdategPMicroorganismseP2017ePoeP 4.9 99

42 ModelingPthePEffectPofPModifiedP–tmospheresPonPConidialPGerminationPofPFungiPfromPéairyPFoodsgP
FrontiersoinoMicrobiologyeP2017ePrePlkis 5.7 8

41 éiversityPwithinPItalianPCheesemakingP rinef–ssociatedP acterialPCommunitiesPEvidencedPbyP
MassivePParallelPkpSPrRN–PGenePTagPSequencinggPFrontiersoinoMicrobiologyeP2017ePrePlkks 5.7 18

40 In´ vitroPandPinPsituPscreeningPofPlacticPacidPbacteriaPandPpropionibacteriaPantifungalPactivitiesPagainstP
bakeryPproductPspoilagePmoldsgPFoodoControleP2016ePpiePlnqfloo 6.2 56

39 EstablishmentPofPmicrobiotaPinPlarvalPculturePofPPacificPoysterePCrassostreaPgigasgPAquacultureeP2016eP
npnePnmnfnnn 4.4 22

38 IndividualPandPcombinedPeffectsPofProquefortinePCPandPmycophenolicPacidPonPhumanPmonocyticPandP
intestinalPcellsgPWorldoMycotoxinoJournaleP2016ePsePokfpl 2.5 9

37 IdentificationPandPquantificationPofPantifungalPcompoundsPproducedPbyPlacticPacidPbacteriaPandP
propionibacteriagPInternationaloJournaloofoFoodoMicrobiologyeP2016ePlmsePqsfro 5.8 59

36 kfOctanolePaPselffinhibitorPofPsporePgerminationPinPPenicilliumPcamembertigPFoodoMicrobiologyeP2016eP
oqePkfq 6 13

35 SpotlightPonP–ntimicrobialPMetabolitesPfromPthePMarineP acteriaPPseudoalteromonastP
ChemodiversityPandPEcologicalPSignificancegPMarineoDrugseP2016ePkneP 6 93

34 CladosporiumPlebrasiaeePaPnewPfungalPspeciesPisolatedPfromPmilkPbreadProllsPinPFrancegPFungalo
BiologyeP2016ePkliePkikqfkils 2.8 8

33 InfluencePofPintraspecificPvariabilityPandPabioticPfactorsPonPmycotoxinPproductionPinPPenicilliumP
roquefortigPInternationaloJournaloofoFoodoMicrobiologyeP2015ePlkoePkrqfsm 5.8 14

32 –ssessingPthePdiscriminationPpotentialPofPlinearPandPnonflinearPsupervisedPchemometricPmethodsPonP
aPfilamentousPfungiPFTIRPspectralPdatabasegPAnalyticaloMethodseP2015ePqePqppfqqr 3.2 4
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31 CharacterizationPofPthePantifungalPactivityPofPLactobacillusPharbinensisPKgVsgmgkNpPandPLactobacillusP
rhamnosusPKgCrgmgkIPinPyogurtgPFoodoMicrobiologyeP2015ePnoePkifq 6 33

30 ImplementationPofPanPFTIRPspectralPlibraryPofPnrpPfilamentousPfungiPstrainsPforPrapidPidentificationP
ofPmoldsgPFoodoMicrobiologyeP2015ePnoePklpfmn 6 28

29 OccurrencePofProquefortinePCePmycophenolicPacidPandPaflatoxinPMkPmycotoxinsPinPbluefveinedP
cheesesgPFoodoControleP2015ePnqePpmnfpni 6.2 49

28 InsightsPintoPthePrespiratoryPtractPmicrobiotaPofPpatientsPwithPcysticPfibrosisPduringPearlyP
PseudomonasPaeruginosaPcolonizationgPSpringerPluseP2015ePnePnio 23

27 ImpactPofPthePCFTRfpotentiatorPivacaftorPonPairwayPmicrobiotaPinPcysticPfibrosisPpatientsPcarryingPaP
GookéPmutationgPPLoSoONEeP2015ePkiePeiklnkln 3.7 49

26 MicrobialPInteractionsPinPSmearfRipenedPCheesesP2015ePkoofkpp 2

25 UsePofPdenaturingPhighfperformancePliquidPchromatographyPaéHPLCbPtoPcharacterizePthePbacterialP
andPfungalPairwayPmicrobiotaPofPcysticPfibrosisPpatientsgPJournaloofoMicrobiologyeP2014ePolePmiqfkn 3 14

24 –pplicationPofPcapillaryPelectrophoresisPsinglefstrandedPconformationPpolymorphismPaCEfSSCPbP
analysisPforPidentificationPofPfungalPcommunitiesPinPcheesegPFoodoMicrobiologyeP2014ePnkePrlfsi 6 14

23 éifferentiationPandPidentificationPofPfilamentousPfungiPbyPhighfthroughputPFTIRPspectroscopicP
analysisPofPmyceliagPInternationaloJournaloofoFoodoMicrobiologyeP2014ePkprfkpsePmlfnk 5.8 34

22 FilamentousPFungiPandPMycotoxinsPinPCheesetP–PReviewgPComprehensiveoReviewsoinoFoodoScienceoando
FoodoSafetyeP2014ePkmePnmqfnop 16.4 108

21  iodiversityPofPthePSurfacePMicrobialPConsortiaPfromPLimburgerePReblochonePLivarotePTilsitePandP
GubbeenPCheesesgPMicrobiologyoSpectrumeP2014ePlePCMfiikiflikl 8.9 31

20  iodiversityPofPthePSurfacePMicrobialPConsortiaPfromPLimburgerePReblochonePLivarotePTilsitePandP
GubbeenPCheesesP2014ePlksfloi 2

19 CharacterizationPofPantifungalPorganicPacidsPproducedPbyPLactobacillusPharbinensisPKgVsgmgkNpP
immobilizedPinPgellanâ��xanthanPbeadsPduringPbatchPfermentationgPFoodoControleP2014ePmpePlioflkk 6.2 19

18 –ssessmentPofPlactobacilliPstrainsPasPyogurtPbioprotectivePculturesgPFoodoControleP2013ePmiePlipflkm 6.2 70

17 MolecularPsystematicsPinPthePgenusPMucorPwithPspecialPregardsPtoPspeciesPencounteredPinPcheesegP
FungaloBiologyeP2012ePkkpePpslfqio 2.8 59

16  iodiversityPofPantifungalPlacticPacidPbacteriaPisolatedPfromPrawPmilkPsamplesPfromPcowePewePandP
goatPoverPonefyearPperiodgPInternationaloJournaloofoFoodoMicrobiologyeP2012ePkooePkrofsi 5.8 51

15 FungalPdiversityPinPcowePgoatPandPewePmilkgPInternationaloJournaloofoFoodoMicrobiologyeP2011ePkokePlnqfok5.8 63

14 –pplicationPofPdenaturingPhighfperformancePliquidPchromatographyPaéHPLCbPforPyeastsP
identificationPinPredPsmearPcheesePsurfacesgPLettersoinoAppliedoMicrobiologyeP2010ePokePkrflm 2.9 13
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13
QuantificationPofPPenicilliumPcamembertiPandPPgProquefortiPmyceliumPbyPrealftimePPCRPtoPassessP
theirPgrowthPdynamicsPduringPripeningPcheesegPInternationaloJournaloofoFoodoMicrobiologyeP2010eP
kmrePkiifq

5.8 40

12 IdentificationPofPbrevibacteriaceaePbyPmultilocusPsequencePtypingPandPcomparativePgenomicP
hybridizationPanalysesgPAppliedoandoEnvironmentaloMicrobiologyeP2009ePqoePpnipfs 4.8 10

11 –ssessmentPofPthePmicrobialPdiversityPatPthePsurfacePofPLivarotPcheesePusingPculturefdependentPandP
independentPapproachesgPInternationaloJournaloofoFoodoMicrobiologyeP2009ePkmmePmkfq 5.8 74

10
EffectsPofPProteusPvulgarisPgrowthPonPthePestablishmentPofPaPcheesePmicrobialPcommunityPandPonP
thePproductionPofPvolatileParomaPcompoundsPinPaPmodelPcheesegPJournaloofoAppliedoMicrobiologyeP
2009ePkiqePkninfkm

4.7 24

9 MicrobialPinteractionsPinPcheesetPimplicationsPforPcheesePqualityPandPsafetygPCurrentoOpinionoino
BiotechnologyeP2009ePliePknlfr 11.4 128

8 MicrobialPinteractionsPwithinPaPcheesePmicrobialPcommunitygPAppliedoandoEnvironmentalo
MicrobiologyeP2008ePqnePkqlfrk 4.8 170

7
CommercialPripeningPstarterPmicroorganismsPinoculatedPintoPcheesePmilkPdoPnotPsuccessfullyP
establishPthemselvesPinPthePresidentPmicrobialPripeningPconsortiaPofPaPSouthPgermanPredPsmearP
cheesegPAppliedoandoEnvironmentaloMicrobiologyeP2008ePqnePllkifq

4.8 84

6 GrowthPcharacteristicsPofP revibacteriumePCorynebacteriumePMicrobacteriumePandPStaphylococcusP
sppgPisolatedPfromPsurfacefripenedPcheesegPAppliedoandoEnvironmentaloMicrobiologyeP2007ePqmePqqmlfs 4.8 47

5 StabilityPofPthePbiodiversityPofPthePsurfacePconsortiaPofPGubbeenePaPredfsmearPcheesegPJournaloofo
DairyoScienceeP2007ePsiePlliifki 4 72

4 GrowthPandPcolourPdevelopmentPofPsomePsurfacePripeningPbacteriaPwithPéebaryomycesPhanseniiPonP
asepticPcheesePcurdgPJournaloofoDairyoResearcheP2006ePqmePnnkfr 1.6 19

3 SurvivalPofPsurfacePripeningPculturesPduringPstoragePandPmonitoringPtheirPdevelopmentPonPcheesegP
LettersoinoAppliedoMicrobiologyeP2006ePnlePnlofmk 2.9 5

2 SourcesPofPthePadventitiousPmicrofloraPofPaPsmearfripenedPcheesegPJournaloofoAppliedoMicrobiologyeP
2006ePkikePpprfrk 4.7 94

1 SurfacePmicrofloraPofPfourPsmearfripenedPcheesesgPAppliedoandoEnvironmentaloMicrobiologyeP2005eP
qkePpnrsfoii 4.8 136
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