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Cold plasma-activated hydrogen peroxide aerosol inactivates Escherichia coli O157:H7, Salmonella
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Inactivation of Listeria innocua, Salmonella Typhimurium, and Escherichia coli O157:H7 on Surface and
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61
Comparison of gamma and electron beam irradiation in reducing populations of E. coli artificially
inoculated on mung bean, clover and fenugreek seeds, and affecting germination and growth of seeds.
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64 Effect of high hydrostatic pressure processing on the background microbial loads and quality of
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Cold plasma enhances the efficacy of aerosolized hydrogen peroxide in reducing populations of
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Commercial Polyethylene Terephthalate Container Using Atmospheric Cold Plasma. Journal of Food
Protection, 2017, 80, 35-43.

0.8 35

69
Assessment of Antioxidant and Antimicrobial Properties of Lignin from Corn Stover Residue
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126 Natural and Bio-based Antimicrobials: A Review. ACS Symposium Series, 2018, , 1-24. 0.5 15
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