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25 Inactivation kinetics of Alicyclobacillus acidoterrestris in apple juice submitted to ultraviolet
radiation. Food Control, 2017, 73, 18-23. 5.5 61
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54 Heat inactivation of Listeria innocua in broth and food products under non-isothermal conditions.
Food Control, 2011, 22, 20-26. 5.5 15



5

Teresa Rs BrandÃ£o

# Article IF Citations
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61 On the Use of the Gompertz Model to Predict Microbial Thermal Inactivation Under Isothermal and
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62 Influence of aqueous ozone, blanching and combined treatments on microbial load of red bell
peppers, strawberries and watercress. Journal of Food Engineering, 2011, 105, 277-282. 5.2 91
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64 Comparison of recovery methods for the enumeration of injured Listeria innocua cells under
isothermal and non-isothermal treatments. Food Microbiology, 2010, 27, 1112-1120. 4.2 14
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