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Microbial Decontamination of Black Pepper Powder Using a Commercial-scale Intervention System
Combining Ultraviolet-C and Plasma Treatments. Food Engineering Progress, 2018, 22, 386-391.



38

40

42

44

46

48

50

52

54

ARTICLE IF CITATIONS
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Prediction of the coating requirements for smoked salmon protection against Listeria
monocytogenes using a defatted mustard meal-based antimicrobial edible film containing
thiocyanates. LWT - Food Science and Technology, 2015, 61, 231-237.

Effects of Edible Coating on the Quality Change in &€ Hongrod€™ Apples during Storage. Journal of Applied 0.2 5
Biological Chemistry, 2015, 58, 61-64. :

Cold Plasma Treatment Application to Improve Microbiological Safety of Infant Milk Powder and
Onion Powder. Korean Journal of Food Science and Technology, 2015, 47, 486-491.

Indian Meal Moth (<i>Plodia Interpunctella</i>)a€“Resistant Food Packaging Film Development Using

Microencapsulated Cinnamon Oil. Journal of Food Science, 2014, 79, E2023-30. L5 1

Microbial decontamination of red pepper powder by cold plasma. Food Microbiology, 2014, 38, 128-136.

Graﬁe berry coatings of lemongrass oil-incorporating nanoemulsion. LWT - Food Science and 05 86
Technology, 2014, 58, 1-10. ’

Quality and microbial safety of 4€ Fujia€™ apples coated with carnauba-shellac wax containing lemongrass
oil. LWT - Food Science and Technology, 2014, 55, 490-497.

Retardation of <i»Listeria Monoc?/togenes<li> Growth in Mozzarella Cheese Using Antimicrobial 15 38

Sachets Containing Rosemary Oil and Thyme Oil. Journal of Food Science, 2014, 79, E2272-8.

Development of antimicrobial defatted soybean meal-based edible films incorporating the
lactoperoxidase system by heat pressing. Journal of Food Engineering, 2014, 120, 183-190.

Development of an Antid€tnsect Sachet Using a Polyvinyl Alcohold”Cinnamon Oil Polymer Strip Against

<i>Plodia interpunctella</i>. Journal of Food Science, 2013, 78, E1713-20. 15 30

Insectd€Resistant Food Packaging Film Development Using Cinnamon Oil and Microencapsulation
Technologies. Journal of Food Science, 2013, 78, E229-37.

Antimicrobial edible defatted soybean meal-based films incorporating the lactoperoxidase system. LWT 05 24
- Food Science and Technology, 2013, 54, 42-50. ’

Development of antimicrobial potato peel wasted€based edible films with oregano essential oil to
inhibit <i><scp>L</[scp>isteria monocytogenes</[i> on colda€smoked salmon. International Journal of

Food Science and Technology, 2013, 48,211-214.

Plum Coatings of Lemongrass Oila€incorporating Carnauba Waxa€based Nanoemulsion. Journal of Food 15 99
Science, 2013, 78, E1551-E1559. )



74

76

78

80

ARTICLE IF CITATIONS

Microbial Decontamination of Vegetables and Spices Using Cold Plasma Treatments. Korean Journal of

Food Science and Technology, 2013, 45, 735-741.

Listeria monocytogenes inhibition by defatted mustard meal-based edible films. International Journal 01 23
of Food Microbiology, 2012, 153, 99-105. :

Trout SRin Gelatind€Based Edible Film Development. Journal of Food Science, 2012, 77, E240-6.

Development of a defatted mustard meal-based composite film and its application to smoked salmon to 49 39
retard lipid oxidation. Food Chemistry, 2012, 133, 1501-1509. ’

Defatted mustard seed meal-based biopolymer film development. Food Hydrocolloids, 2012, 26, 118-125.

THERMOFORMED CONTAINER WALL THICKNESS EFFECTS ON ORANGE JUICE QUALITY. Journal of Food 0.9 3
Processing and Preservation, 2011, 35, 758-766. :

Study of I+-, 13-, and 1“tocopherols in the oxidative stability of lard. Food Science and Biotechnology, 2011,
20, 817-822.

Potato peel-based biopolymer film development using high-pressure homogenization, irradiation, and 05 75
ultrasound. LWT - Food Science and Technology, 2010, 43, 903-909. :

Apple Peela€Based Edible Film Development Using a High&€Pressure Homogenization. Journal of Food

Science, 2009, 74, E372-81.




