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Inactivation of Escherichia coli 0157:H7 and Listeria monocytogenes on Plastic Kitchen Cutting Boards
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Efficacy of Electrolyzed Oxidizing Water in Inactivating Salmonella on Alfalfa Seeds and Sprouts. 17 130
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Safetyd€”Opportunities and Challenges. Comprehensive Reviews in Food Science and Food Safety, 2017, 11.7 120
16,617-631.
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The roles of ROS production-scavenging system in Lasiodiplodia theobromae (Pat.) Griff. &amp;
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DNP and ATP induced alteration in disease development of Phomopsis longanae Chi-inoculated longan
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ELECTROLYZED WATER AND ITS CORROSIVENESS ON VARIOUS SURFACE MATERIALS COMMONLY FOUND IN 29 82
FOOD PROCESSING FACILITIES. Journal of Food Process Engineering, 2005, 28, 247-264. :
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Effectiveness of electrolyzed oxidizing water treatment in removing pesticide residues and its effect
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