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104 xonizingIradiationIandIantioxidantsIaffectIvolatileIsulfurIcompoundsUIlipidIoxidationUIandIcolorIofI
readyVtoVeatITurkeyIbolognaWIJournalgofgAgriculturalgandgFoodgChemistryUI2004UIdaUIbdYhV`d 5.7 15

103  Up‘xTYI”uIp‘up‘upIS–R”UTSIvR”W“IuR”’IxRRpsxpTtsISttsS`WIJournalgofgFoodgQualityUI2003UI
aeUI`edV`fe 2.7 15

102 xnactivationIofISalmonellaIinIcherryItomatoIstemIscarsIandIqualityIpreservationIbyIpulsedIlightI
treatmentIandIantimicrobialIwashWIFoodgControlUI2020UI``YUI`YfYYd 6.2 15

101
 ualityIdeteriorationIofIgrapeItomatoIfruitIduringIstorageIafterItreatmentsIwithIgaseousIozoneIatI
conditionsIthatIsignificantlyIreducedIpopulationsIofISalmonellaIonIstemIscarIandIsmoothIsurfaceWI
FoodgControlUI2019UI`YbUIhVaY

6.2 14

100 xnactivationIofItscherichiaIcoliI”`dfiwfIandISalmonellaIandI“ativeI’icrobiotaIonIureshI
StrawberriesIbyIpntimicrobialIWashingIandIroatingWIJournalgofgFoodgProtectionUI2018UIg`UI`aafV`abd 2.5 14

99 “onthermalI–rocessingIofI”rangeIyuiceIUsingIaI–ilotV–lantIScaleISupercriticalIrarbonIsioxideI
SystemIwithIaIvasâ��‘iquidI’etalIrontactorWIJournalgofgFoodgProcessinggandgPreservationUI2014UIbgUIebYVebg2.1 14

98 vrowthIandIqualityIofIsoybeanIsproutsIQvlycineImaxI‘WI’errillRIasIaffectedIbyIgammaIirradiationWI
RadiationgPhysicsgandgChemistryUI2013UIgaUI`YeV``` 2.5 14

97 tffectIofIvacuumVsteamVvacuumItreatmentIonImicrobialIqualityIofIwholeIandIfreshVcutIcantaloupeWI
JournalgofgFoodgProtectionUI2006UIehUI`eabVh 2.5 14

96 tffectsIofIralciumIpscorbateIandIxonizingIRadiationIonItheISurvivalIofI‘isteriaImonocytogenesIandI
–roductI ualityIofIureshVcutIâ��valaâ��IppplesWIJournalgofgFoodgScienceUI2005UIfYUImbdaVmbdg 3.4 14

95 ResponsesIofIâ��voldenIseliciousâ��IppplesItoI`V’r–IpppliedIinIpirIorIWaterWIHortscience:gAgPublicationg
ofgthegAmericangSocietygforgHortculturalgScienceUI2007UIcaUI`ed`V`edd 2.4 14

94 ReductionIofIanItWIcoliI”`dfiwfIandISalmonellaIcompositeIonIfreshIstrawberriesIbyIvaryingI
antimicrobialIwashesIandIvacuumIperfusionWIInternationalgJournalgofgFoodgMicrobiologyUI2014UI`ghUI``bVg5.8 13

93 xnactivationIofIToxoplasmaIgondiiIonIblueberriesIusingIlowIdoseIirradiationIwithoutIaffectingI
qualityWIFoodgControlUI2017UIfbUIhg`Vhgd 6.2 13

92 uormationIofItransIfattyIacidsIinIgroundIbeefIandIfrankfurtersIdueItoIirradiationWIJournalgofgFoodg
ScienceUI2009UIfcUIrfhVgc 3.4 12

91 ’echanismsIandI–reventionIofI ualityIrhangesIinI’eatIbyIxrradiation`afV`ca 12

90 xnactivationIofISalmonellaIinIgrapeItomatoIstemIscarsIbyIorganicIacidIwashIandIchitosanVallylI
isothiocyanateIcoatingWIInternationalgJournalgofgFoodgMicrobiologyUI2018UIaeeUIabcVacY 5.8 11

89
tffectsIofIvammaIxrradiationUI’odifiedIptmosphereI–ackagingUIandIselayIofIxrradiationIonI ualityI
ofIureshVcutIxcebergI‘ettuceWIHortscience:gAgPublicationgofgthegAmericangSocietygforgHortculturalg
ScienceUI2011UIceUIafbVaff

2.4 11

88 xnactivationIofIvramV–ositiveIqacteriaIbyI“ovelI–henolicIqranchedVrhainIuattyIpcidsWIJournalgofg
FoodgProtectionUI2017UIgYUIeV`c 2.5 10
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87 UseIofIresponseIsurfaceImethodologyItoIstudyItheIcombinedIeffectsIofIUVVrIandIthermalI
processingIonIvegetableIoxidativeIenzymesWILWTgwgFoodgSciencegandgTechnologyUI2014UIddUI`ghV`he 5.4 10

86 TheIRoleIofIvoodIpgriculturalI–racticesIinI–roduceISafety`Y`V``f 10

85 pqueousIpntimicrobialITreatmentsItoIxmproveIureshIandIureshVrutI–roduceISafety`efV`hY 10

84 ‘owVsoseIxrradiationIofIureshIandIureshVrutI–roduceiISafetyUISensoryUIandIShelfI‘ife`ehV`gc 10

83 RadiochromicIfilmIdosimetryIforIUVVrItreatmentsIofIappleIfruitWIPostharvestgBiologygandgTechnology
UI2017UI`afUI`cVaY 6.2 9

82 secontaminationIofI’esquiteI–odIulourI“aturallyIrontaminatedIwithIqacillusIcereusIandI
uormationIofIuuranIbyIxonizingIxrradiationWIJournalgofgFoodgProtectionUI2015UIfgUIhdcVea 2.5 9

81 xnteractionIofIvaseousIrhlorineIsioxideIandI’ildIweatIonItheIxnactivationIofIonIplmondsWIJournalg
ofgFoodgProtectionUI2019UIgaUI`fahV`fbd 2.5 9

80  ualityIofIfreshVcutIxcebergIlettuceIandIspinachIirradiatedIatIdosesIupItoIckvyWIRadiationgPhysicsg
andgChemistryUI2012UIg`UI`Yf`V`Yfd 2.5 9

79 xrradiationIofIReadyVtoVtatI’eatsiItliminatingI‘isteriaImonocytogenesIWhileI’aintainingI–roductI
 ualityWIACSgSymposiumgSeriesUI2004UIffVgh 0.4 9

78
pdvancedIoxidationIprocessIforItheIinactivationIofISalmonellaItyphimuriumIonItomatoesIbyI
combinationIofIgaseousIozoneIandIaerosolizedIhydrogenIperoxideWIInternationalgJournalgofgFoodg
MicrobiologyUI2020UIb`aUI`Ygbgf

5.8 9

77 vaseousIchlorineIdioxideImaintainedItheIsensoryIandInutritionalIqualityIofIgrapeItomatoesIandI
reducedIpopulationsIofISalmonellaIentericaIserovarITyphimuriumWIFoodgControlUI2019UIheUIahhVbYh 6.2 9

76
sevelopmentIofIantibrowningIandIantimicrobialIformulationsItoIminimizeI‘isteriaImonocytogenesI
contaminationIandIinhibitIbrowningIofIfreshVcutIâ��vrannyISmithâ��IapplesWIPostharvestgBiologygandg
TechnologyUI2018UI`cbUIcbVch

6.2 9

75 rhallengesIinIRecoveringIuoodborneI–athogensIfromI‘owVWaterVpctivityIuoodsWIJournalgofgFoodg
ProtectionUI2019UIgaUIhggVhhe 2.5 8

74 tffectIofIgammaIirradiationIonImicrobialIloadUIphysicochemicalIandIsensoryIcharacteristicsIofI
soybeansIQvlycineImaxI‘WI’errillRWIRadiationgPhysicsgandgChemistryUI2012UIg`UI``hgV`aYa 2.5 8

73 xnternalizationIofI–athogensIinI–roduceddVgY 8

72 tffectsIofIionizingIradiationIonIsensorialUIchemicalUIandImicrobiologicalIqualityIofIfrozenIcornIandI
peasWIJournalgofgFoodgProtectionUI2007UIfYUI`hY`Vg 2.5 8

71 “aturalIandIqioVbasedIpntimicrobialsiIpIReviewWIACSgSymposiumgSeriesUI2018UI`Vac 0.4 8

70 pdvancedI”xidationI–rocessIasIaI–ostharvestIsecontaminationITechnologyIToIxmproveI’icrobialI
SafetyIofIureshI–roduceWIJournalgofgAgriculturalgandgFoodgChemistryUI2020UIegUI`ah`eV`ahae 5.7 7

(2020-2014)
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69 ‘owVsoseIxonizingIRadiationIofIuruitIyuicesiIqenefitsIandIroncernsWIACSgSymposiumgSeriesUI2004UI`bgV`dY0.4 7

68  ualityIofIvammaIRayVirradiatedIxcebergI‘ettuceIandITreatmentsItoI’inimizeIxrradiationVinducedI
sisordersWIHortscience:gAgPublicationgofgthegAmericangSocietygforgHortculturalgScienceUI2012UIcfUI``YgV```a2.4 7

67 tffectivenessIofIedibleIcoatingsItoIinhibitIbrowningIandIinactivateIfoodborneIpathogensIonI
freshVcutIapplesWIJournalgofgFoodgSafetyUI2020UIcYUIe`agYa 2 7

66
roldIplasmaVactivatedIhydrogenIperoxideIaerosolIonIpopulationsIofISalmonellaITyphimuriumIandI
‘isteriaIinnocuaIandIqualityIchangesIofIappleUItomatoIandIcantaloupeIduringIstorageIVIpIpilotIscaleI
studyWIFoodgControlUI2020UI``fUI`Yfbdg

6.2 6

65 qioVbasedIphenolicVbranchedVchainIfattyIacidIisomersIsynthesizedIfromIvegetableIoilsIandInaturalI
monophenolsIusingImodifiedIwTVuerrieriteIzeoliteWIIndustrialgCropsgandgProductsUI2018UI``cUI``dV`aa 5.9 6

64 UVVrIinactivationIofItscherichiaIcoliIandIdoseIuniformityIonIapricotIfruitIinIaIcommercialIsettingWI
PostharvestgBiologygandgTechnologyUI2014UIhdUIceVch 6.2 6

63 xrradiationItnhancesI ualityIandI’icrobialISafetyIofIureshIandIureshVrutIuruitsIandIVegetables`h`VaYc 6

62 ’xrR”qxp‘I Up‘xTYI”uIuRtSwVrUTIxrtqtRvI‘tTTUrtIWpSwtsIx“IWpR’I”RIr”‘sIWpTtRIp“sI
xRRpsxpTtsIx“IpI’”sxuxtsIpT’”S–wtRtI–przpvtSWIJournalgofgFoodgSafetyUI2008UIagUIacgVaeY 2 6

61 tffectsIofIintenseIpulsedIlightIandIgammaIirradiationIonIqacillusIcereusIsporesIinImesquiteIpodI
flourWIFoodgChemistryUI2021UIbccUI`agefd 8.5 6

60
TomatoItypeIandIpostVtreatmentIwaterIrinseIaffectIefficacyIofIacidIwashesIagainstISalmonellaI
entericaIinoculatedIonIstemIscarsIofItomatoesIandIproductIqualityWIInternationalgJournalgofgFoodg
MicrobiologyUI2018UIagYUIdfVed

5.8 6

59 –henolicIfattyIacidVbasedIepoxyIcuringIagentIforIantimicrobialIepoxyIpolymersWIProgressgingOrganicg
CoatingsUI2020UI`c`UI`Yddbe 4.8 5

58 vammaIRayUItlectronIqeamUIandIXVrayIxrradiationWIFoodgEngineeringgSeriesUI2020UIcf`Vcha 0.5 5

57  ualityIofIfreshIandIfreshVcutIproduceIimpactedIbyInonthermalIphysicalItechnologiesIintendedItoI
enhanceImicrobialIsafetyWICriticalgReviewsgingFoodgSciencegandgNutritionUI2020UI`Va` 11.5 5

56 xonizingIRadiationbfhVcYd 5

55 xmprovementIinItheI”xidativeIStabilityIofIulaxseedI”ilIUsingIanItdibleIvuarIvumVTannicIpcidI
“anofibrousI’atWIEuropeangJournalgofgLipidgSciencegandgTechnologyUI2019UI`a`UI`gYYcbg 3 4

54 qoronIderivativesiIpsIaIsourceIofI`V’r–IwithIgradualIreleaseWIScientiagHorticulturaeUI2015UI`ggUIbeVcb 4.1 4

53 VolatileISulfurIrompoundsIinIuoodsIasIaIResultIofIxonizingIRadiationWIACSgSymposiumgSeriesUI2011UIacbVadg0.4 4

52 xmprovingI’icrobialISafetyIofIureshI–roduceIUsingIThermalITreatmentac`Vaea 4
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51 tffectIofInegativeIairIionsIonItscherichiaIcoliIpTrrIadhaaIinoculatedIontoImungIbeanIseedIandI
appleIfruitWIJournalgofgFoodgProtectionUI2007UIfYUIaYcVg 2.5 4

50 xrradiatedIvroundIqeefIforItheI“ationalISchoolI‘unchI–rogramabfVacg 4

49 “onthermalIxnactivationIofItWIcoliIinIuruitIyuicesIUsingIRadioIurequencyItlectricIuieldsWIACSg
SymposiumgSeriesUI2006UI`a`V`bh 0.4 4

48 tffectsIofIdirectIandIinVpackageIpulsedIlightItreatmentIonIinactivationIofItWIcoliI”`dfiwfIandI
reductionIofImicrobialIloadsIinIRomaineIlettuceWILWTgwgFoodgSciencegandgTechnologyUI2021UI`bhUI``Yf`Y 5.4 4

47 SynthesisUIchemicalIcharacterizationUIandIeconomicalIfeasibilityIofIpolyVphenolicVbranchedVchainI
fattyIacidsWIEuropeangJournalgofgLipidgSciencegandgTechnologyUI2017UI``hUI`eYYbgY 3 3

46 RespirationIandIqrowningIsiscolorationIofIureshVrutI–roduceIinI’odifiedIptmosphereI–ackagingI
2011UIb`Vde 3

45 rhangesIinIjasmonicIacidIconcentrationIduringIearlyIdevelopmentIofIappleIfruitWIPhysiologiag
PlantarumUI1997UI`Y`UIbagVbba 4.6 3

44 rontrolIofIxrradiationVxnducedI‘ipidI”xidationIandIVolatileISulfurIrompoundsIUsingIpntioxidantsIinI
RawI’eatIandIReadyVtoVtatI’eatI–roductsWIACSgSymposiumgSeriesUI2007UIcY`Vc`g 0.4 3

43 ToxicologicalISafetyIofIxrradiatedIuoodscbVe` 3

42
u”R’U‘pTx”“I”uIS”YVqpStsIRTtIu””sSIx“u‘Ut“rtSIRpsxpTx”“ISt“SxTxVxTYI”uI‘xSTtRxpI
’”“”rYT”vt“tSIp“sI–”STxRRpsxpTx”“I–R”sUrTISt“S”RYI–R”–tRTxtS`WIJournalgofgFoodg
SafetyUI2003UIabUIbdVce

2 3

41 SurvivalIofISalmonellaIduringIpppleIsehydrationIasIpffectedIbyIpppleIrultivarIandIpntimicrobialI
–retreatmentWIJournalgofgFoodgProtectionUI2020UIgbUIhYaVhYh 2.5 3

40 –rocessingUI ualityIandISafetyIofIxrradiatedIandIwighI–ressureV–rocessedI’eatIandISeafoodI
–roductsWIFoodgEngineeringgSeriesUI2015UIad`Vafg 0.5 3

39 StructureVactivityIrelationshipIofIantibacterialIbioVbasedIepoxyIpolymersImadeIfromIphenolicI
branchedIfattyIacidsWIProgressgingOrganicgCoatingsUI2021UI`ddUI`Yeaag 4.8 3

38 xrradiationIofIvroundIqeefIandIureshI–roduceabeVacg 3

37 ’echanismsIandI–reventionIofI ualityIrhangesIinI’eatIbyIxrradiationaYhVaae 3

36 RadiationIrhemistryIofIuoodIromponentsfdVhf 3

35 SensitivityIofIpathogenicIandIattenuatedItWIcoliI”`dfiwfIstrainsItoIultravioletVrIlightIasIassessedIbyI
conventionalIplatingImethodsIandIethidiumImonoazideV–rRWIJournalgofgFoodgSafetyUI2017UIbfUIe`abce 2 2

34 –otentialIppplicationsIofIxonizingIRadiationachVaea 2

(-2007)
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33 xonizingIRadiationIofISeedsIandISproutsiIpIReviewiIxrradiatedISeedsIandISproutsWIACSgSymposiumg
SeriesUI2004UI`YfV``e 0.4 2

32
vaseousIozoneItoIpreserveIqualityIandIenhanceImicrobialIsafetyIofIfreshIproduceiIRecentI
developmentsIandIresearchIneedsWIComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyUI2021UI
aYUIchhbVdY`c

16.4 2

31 WettingIrawIalmondsItoIenhanceIpulseIlightIinactivationIofISalmonellaIandIpreserveIqualityWIFoodg
ControlUI2021UI`adUI`Yfhce 6.2 2

30 SensoryIandISensoryVRelatedI ualityIofIureshVrutI–roduceIunderI’odifiedIptmosphereI–ackagingf`Vhh 2

29 xrradiationIofIureshIandIureshVrutIuruitsIandIVegetablesiI ualityIandIShelfI‘ifeaf`Vahb 2

28 SynthesisIandIpntiV‘isteriaI–ropertiesIofI”dorlessIwybridIqioVqasedInV–henolicIVegetableI
qranchedVrhainIuattyIpcidsWIJAOCSvgJournalgofgthegAmericangOilgChemistspgSocietyUI2019UIheUI`YhbV``Y` 1.8 1

27 xrradiationIofIReadyVToVtatI’eatI–roductsI2012UI`hfVaYf 1

26 TechnicalIrhallengesIandIResearchIsirectionsIinItlectronicIuoodI–asteurizationafhVagf 1

25 “atureUIrauseUIandIrontrolIofIxrradiationVxnducedI”ffV”dorIinIReadyVtoVtatI’eatI–roductsWIACSg
SymposiumgSeriesUI2005UIaYgVaa` 0.4 1

24
tffectsIofIpulsedIlightIandIaerosolizedIformicIacidItreatmentsIonIinactivationIofISalmonellaI
entericaIonIcherryItomatoUIreductionIofImicrobialIloadsUIandIpreservationIofIfruitIqualityWIFoodg
ControlUI2021UI`beUI`Ygeef

6.2 1

23 SyntheticI–latformIforIrontrolledIseliveryIofI`V’r–iIpnItffectiveIppproachItoItheI–rotectionIofI
rropsIandIureshI–roduceWIACSgSymposiumgSeriesUI2020UI`YhV`af 0.4 1

22 wydrogenI–eroxideIResidueIonITomatoUIpppleUIrantaloupeUIandIRomaineI‘ettuceIafterITreatmentsI
withIroldI–lasmaVpctivatedIwydrogenI–eroxideIperosolsWIJournalgofgFoodgProtectionUI2021UIgcUI`bYcV`bYg2.5 1

21
rombinationIofIaerosolizedIaceticIacidIandIchlorineIdioxideVreleasingIfilmItoIinactivateISalmonellaI
entericaIandIitsIeffectIonIqualityIofItomatoesIandIRomaineIlettuceWIJournalgofgFoodgSafetyUI2021UI
c`UIe`ahaa

2 1

20 xmprovingItheI’icrobialIuoodISafetyIofIureshIuruitsIandIVegetablesIwithIpqueousIandIVaporousI
tssentialI”ilsWIACSgSymposiumgSeriesUI2018UIgfV``f 0.4 1

19 pntimicrobialI–otentialIofISophorolipidsIforIpntiVpcneUIpntiVsentalIrariesUIwideI–reservationUIandI
uoodISafetyIppplicationsWIACSgSymposiumgSeriesUI2018UI`hbVaYg 0.4 1

18 “ewIrlassesIofIpntimicrobialsiI–olyV–henolicIqranchedVrhainIuattyIpcidsWIACSgSymposiumgSeriesUI
2018UIaYhVaa` 0.4 1

17 ToxicologicalISafetyIofIxrradiatedIuoodsdbVfb 1

16 ThermalIReductionIofIqacillusIsppWIinI“aturallyIrontaminatedI’esquiteIulourIwithITwoIsifferentI
WaterIpctivitiesWIJournalgofgFoodgProtectionUI2021UIgcUIchYVche 2.5 0
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15 –otentialIppplicationsIofIxonizingIRadiationbgdVcYe 0

14 rhemicalIinhibitionIofIpolyphenolIoxidaseIandIcutIsurfaceIbrowningIofIfreshVcutIapplesWWICriticalg
ReviewsgingFoodgSciencegandgNutritionUI2022UI`V`d 11.5 0

13 xnactivationIofI’icrobialIrontaminantsIinIureshI–roduceWIACSgSymposiumgSeriesUI2009UI`gbVaYe 0.4

12 xonizingIRadiationIofItggs`hhVa`h

11
’ovingIrhemistryIfromIqenchItoI’arketiIpnIxntroductionItoItheIpgriculturalIandIuoodIrhemistryI
TechnicalI–rogramIatItheIaeYthIpmericanIrhemicalISocietyIuallIaYaYIVirtualI’eetingIOItxpoWI
JournalgofgAgriculturalgandgFoodgChemistryUI2021UIehUI`baddV`badh

5.7

10 vammaIxrradiationI2021UIdbVfb

9
rhangingItheI‘andscapeiIpnIxntroductionItoItheIpgriculturalIandIuoodIrhemistryITechnicalI
–rogramIatItheIadgthIpmericanIrhemicalISocietyI“ationalI’eetingIinISanIsiegoWIJournalgofg
AgriculturalgandgFoodgChemistryUI2020UIegUI`afehV`affa

5.7

8 pntimicrobialIppplicationIofI‘owVdoseIxrradiationIofIureshIandIureshVcutI–roduceaddVafY

7 xrradiatedIvroundIqeefIforItheI“ationalISchoolI‘unchI–rogrambfbVbgc

6 xrradiationIofISeedsIandISproutsahdVb`e

5 TechnicalIrhallengesIandIResearchIsirectionsIinItlectronicIuoodI–asteurizationcadVcbb

4 xrradiationIofISeafoodIwithIaI–articularItmphasisIonI‘isteriaI’onocytogenesIinIReadyVToVtatI–roductsbbfVbdY

3 xonizingIRadiationIofItggsbd`Vbfa

2 ResearchI“eedsIandIuutureIsirectionsc`hVcad

1
roldIplasmaVactivatedIhydrogenIperoxideIaerosolsIinactivateISalmonellaITyphimuriumIandI‘isteriaI
innocuaIonIsmoothIsurfacesIandIstemIscarsIofItomatoesiI’odelingIeffectsIofIhydrogenIperoxideI
concentrationUItreatmentItimeIandIdwellItimeWIFoodgControlUI2022UI`Yh`db

6.2

List of Publications
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