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produce. Journal of Food Science, 2013, 78, M276-84

; Upscaling from benchtop processing to industrial scale production: More factors to be considered
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International Journal of Food Microbiology, 2017, 263, 9-16

6 Inactivation of Listeria monocytogenes in skim milk and liquid egg white by antimicrobial bottle L
7 coating with polylactic acid and nisin. Journal of Food Science, 2010, 75, M83-8 >4 3

Development of antimicrobial coatings for improving the microbiological safety and quality of shell
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Emerging chitosan-essential oil films and coatings for food preservation - A review of advances and

53 applications. Carbohydrate Polymers, 2021, 273, 118616 103 22

Inactivation of Salmonella enterica on tomato stem scars by antimicrobial solutions and vacuum
perfusion. International Journal of Food Microbiology, 2012, 159, 84-92
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