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ARTICLE IF CITATIONS

Washing with sodium hypochlorite or peracetic acid: Its impact on microbiological quality,
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Trends in Food Science and Technology, 2021, 114, 472-489.
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Tolerance to multiple metal stressors in emerging non-typhoidal MDR<i>Salmonella</i>serotypes: a

relevant role for copper in anaerobic conditions. Journal of Antimicrobial Chemotherapy, 2016, 71,

2147-2157.

Clinical<i>Salmonella</i>Typhimurium ST34 with metal tolerance genes and an IncHI2 plasmid
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