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m Paper IF Citations

126 rpplicationMofMozoneMforMenhancingMtheMmicrobiologicalMsafetyMandMqualityMofMfoodskMaMreview[M
JournalhofhFoodhProtectionYM1999YMgcYMbahbZih 2.5 542

125 rlternativeMfoodZpreservationMtechnologieskMefficacyMandMmechanisms[MMicrobeshandhInfectionYM2002YM
eYMeddZea 9.3 310

124 USvMOwMOZONvMTOMzNrtTzVrTvMMztROORxrNzSMSMONMLvTTUtv[MJournalhofhFoodhSafetyYM1999YMbjYMbhZde2 176

123 znactivationMofMListeriaMmonocytogenesMinMmilkMbyMpulsedMelectricMfield[MJournalhofhFoodhProtectionYM
1998YMgbYMbcadZg 2.5 166

122 zsolationMandMidentificationMofMaMPaenibacillusMpolymyxaMstrainMthatMcoproducesMaMnovelMlantibioticM
andMpolymyxin[MAppliedhandhEnvironmentalhMicrobiologyYM2007YMhdYMbgiZhi 4.8 162

121 OzoneMandMitsMcurrentMandMfutureMapplicationMinMtheMfoodMindustry[MAdvanceshinhFoodhandhNutritionh
ResearchYM2003YMefYMbghZcbi 6 157

120 SporicidalMactionMofMozoneMandMhydrogenMperoxidekMaMcomparativeMstudy[MInternationalhJournalhofh
FoodhMicrobiologyYM2001YMhbYMbdbZi 5.8 150

119 ResistanceMofMListeriaMmonocytogenesMtoMyeatMafterMrdaptationMtoMvnvironmentalMStresses[MJournalh
ofhFoodhProtectionYM1996YMfjYMegfZehb 2.5 147

118 vfficacyMofMOzoneMrgainstMvscherichiaMcoliMObfhkyhMonMrpples[MJournalhofhFoodhScienceYM2001YMggYMbdiaZbdie3.4 98

117 znactivationMKineticsMofMwoodborneMSpoilageMandMPathogenicMsacteriaMbyMOzone[MJournalhofhFoodh
ScienceYM2000YMgfYMfcbZfci 3.4 94

116 xenesMofMvscherichiaMcoliMObfhkyhMthatMareMinvolvedMinMhighZpressureMresistance[MAppliedhandh
EnvironmentalhMicrobiologyYM2006YMhcYMcggbZhb 4.8 91

115 KineticsMofMinactivationMofMsacillusMsubtilisMsporesMbyMcontinuousMorMintermittentMohmicMandM
conventionalMheating[MBiotechnologyhandhBioengineeringYM1999YMgcYMdgiZhc 4.9 82

114 zNrtTzVrTzONMOwMvStyvRztyzrMtOLzMObfhkyhMsYMTyvMtOMszNrTzONMOwMORxrNztMrtzuSMrNuM
PULSvuMvLvtTRztMwzvLu[MJournalhofhFoodhSafetyYM1997YMbgYMcihZcjj 2 81

113 zntracellularMwreeMzronMandMztsMPotentialMRoleMinMUltrahighZPressureZznducedMznactivationMofM
vscherichiaMcoli[MAppliedhandhEnvironmentalhMicrobiologyYM2013YMhjYMgfbjZgfbj 4.8 78

112 znactivationMofMSalmonellaMentericaMserovarMvnteritidisMonMshellMeggsMbyMozoneMandMUVMradiation[M
JournalhofhFoodhProtectionYM2005YMgiYMhbbZh 2.5 77

111 xrowthMkineticsMofMLactobacillusMacidophilusMunderMohmicMheating[MBiotechnologyhandhBioengineering
YM1996YMejYMddeZea 4.9 76

110 vffectMofMmoderateMelectricMfieldMfrequencyMandMgrowthMstageMonMtheMcellMmembraneMpermeabilityMofM
LactobacillusMacidophilus[MBiotechnologyhProgressYM2009YMcfYMifZje 2.8 69
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109 zsolationMofMaMPaenibacillusMsp[MstrainMandMstructuralMelucidationMofMitsMbroadZspectrumMlipopeptideM
antibiotic[MAppliedhandhEnvironmentalhMicrobiologyYM2012YMhiYMdbfgZgf 4.8 67

108 rcceleratedMinactivationMofMxeobacillusMstearothermophilusMsporesMbyMohmicMheating[MJournalhofh
FoodhEngineeringYM2012YMbaiYMgjZhg 6 63

107 SolventMextractionMofMbacteriocinsMfromMliquidMcultures[MLettershinhAppliedhMicrobiologyYM2000YMdbYMbjdZh 2.9 59

106 xrowthMandMSynthesisMofMrflatoxinMbyMrspergillusMparasiticusMinMtheMPresenceMofMSorbicMrcid[MJournalh
ofhFoodhProtectionYM1981YMeeYMhdgZheb 2.5 59

105 znactivationMofMListeriaMmonocytogenesMbyMUltravioletMvnergy[MJournalhofhFoodhScienceYM1988YMfdYMfhbZfhd3.4 58

104 znactivationMofMvscherichiaMcoliMObMfhkyhYMListeriaMmonocytogenesYMandMLactobacillusMleichmanniiMbyM
combinationsMofMozoneMandMpulsedMelectricMfield[MJournalhofhFoodhProtectionYM2001YMgeYMhhhZic 2.5 54

103 znactivationMandMrttachmentMofMListeriaMmonocytogenesMonMseefMMuscleMTreatedMwithMLacticMrcidM
andMSelectedMsacteriocins[MJournalhofhFoodhProtectionYM1993YMfgYMcjZdd 2.5 53

102
TheMlipopeptideMantibioticMpaenibacterinMbindsMtoMtheMbacterialMouterMmembraneMandMexertsM
bactericidalMactivityMthroughMcytoplasmicMmembraneMdamage[MAppliedhandhEnvironmentalh
MicrobiologyYM2014YMiaYMchaaZe

4.8 49

101 uecontaminationMofMrawMfoodsMusingMozoneZbasedMsanitizationMtechniques[MAnnualhReviewhofhFoodh
SciencehandhTechnologyYM2011YMcYMcibZji 14.7 49

100 znactivationMofMvscherichiaMcoliMObfhkyhMandMnaturalMmicrobiotaMonMspinachMleavesMusingMgaseousM
ozoneMduringMvacuumMcoolingMandMsimulatedMtransportation[MJournalhofhFoodhProtectionYM2009YMhcYMbfdiZeg2.5 49

99
zsolationMandMStructuralMvlucidationMofMsrevibacillinYManMrntimicrobialMLipopeptideMfromMsrevibacillusM
laterosporusMThatMtombatsMurugZResistantMxramZPositiveMsacteria[MAppliedhandhEnvironmentalh
MicrobiologyYM2016YMicYMchgdZchhc

4.8 46

98 zNyzszTzONMOwMLzSTvRzrMMONOtYTOxvNvSMsYMLzQUzuMSMOKvMrNuMzSOvUxvNOLYMrMPyvNOLztM
tOMPONvNTMwOUNuMzNMSMOKv[MJournalhofhFoodhSafetyYM1992YMbcYMdadZdbe 2 44

97 rntimicrobialMpeptidesMproducedMbyMsrevibacillusMspp[kMstructureYMclassificationMandMbioactivitykMaM
miniMreview[MWorldhJournalhofhMicrobiologyhandhBiotechnologyYM2018YMdeYMfh 4.4 42

96 SpectrofluorimetricMassessmentMofMbacterialMcellMmembraneMdamageMbyMpulsedMelectricMfield[M
InnovativehFoodhSciencehandhEmerginghTechnologiesYM2002YMdYMcehZcfe 6.8 42

95 NZterminalMacetylationMinMpaenibacillinYMaMnovelMlantibiotic[MFEBShLettersYM2008YMficYMchihZjc 3.8 39

94 sehaviorMofMListeriaMmonocytogenesMuuringMtheMManufactureMandMStorageMofMtolbyMtheese[MJournalh
ofhFoodhProtectionYM1988YMfbYMbcZbf 2.5 39

93 uegradationMofMrflatoxinMsMinMuriedMwigsMbyMSodiumMsisulfiteMWithMorMWithoutMyeatYMUltravioletM
vnergyMorMyydrogenMPeroxide[MJournalhofhFoodhProtectionYM1990YMfdYMfibZfic 2.5 37

92 vffectMofMmoderateMelectricMfieldMonMtheMmetabolicMactivityMandMgrowthMkineticsMofMLactobacillusM
acidophilus[MBiotechnologyhandhBioengineeringYM2007YMjiYMihcZib 4.9 36
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91 rMrealZtimeMpolymeraseMchainMreactionZbasedMmethodMforMrapidMandMspecificMdetectionMofMspoilageM
rlicyclobacillusMspp[MinMappleMjuice[MLettershinhAppliedhMicrobiologyYM2004YMdjYMdhgZic 2.9 36

90 uevelopingMandMoptimizingMbacteriophageMtreatmentMtoMcontrolMenterohemorrhagicMvscherichiaMcoliM
onMfreshMproduce[MInternationalhJournalhofhFoodhMicrobiologyYM2016YMcdgYMjaZh 5.8 35

89 PediococcusMacidilacticiMPOcMsacteriocinMProductionMinMWheyMPermeateMandMznhibitionMofMListeriaM
monocyfogenesMinMwoods[MJournalhofhFoodhScienceYM1993YMfiYMedaZede 3.4 31

88 srevibacillinYMaMcationicMlipopeptideMthatMbindsMtoMlipoteichoicMacidMandMsubsequentlyMdisruptsM
cytoplasmicMmembraneMofMStaphylococcusMaureus[MMicrobiologicalhResearchYM2017YMbjfYMbiZcd 5.3 30

87 siosynthesisMofMpaenibacillinYMaMlantibioticMwithMNZterminalMacetylationYMbyMPaenibacillusMpolymyxa[M
MicrobiologicalhResearchYM2015YMbibYMbfZcb 5.3 28

86 NewMpotentiallyMantihypertensiveMpeptidesMliberatedMinMmilkMduringMfermentationMwithMselectedM
lacticMacidMbacteriaMandMkombuchaMcultures[MJournalhofhDairyhScienceYM2017YMbaaYMjfaiZjfca 4 27

85
thangesMinMthermalMresistanceMofMthreeMSalmonellaMserovarsMinMresponseMtoMosmoticMshockMandM
adaptationMatMwaterMactivitiesMreducedMbyMdifferentMhumectants[MJournalhofhFoodhProtectionYM2014YM
hhYMjbeZi

2.5 26

84 uraftMgenomeMsequenceMofMPaenibacillusMpolymyxaMOSYZuwYMwhichMcoproducesMaMlantibioticYM
paenibacillinYMandMpolymyxinMvb[MJournalhofhBacteriologyYM2012YMbjeYMehdjZea 3.5 26

83 znactivationMofMSalmonellaMentericaMserovarMenteritidisMinMshellMeggsMbyMsequentialMapplicationMofM
heatMandMozone[MLettershinhAppliedhMicrobiologyYM2008YMegYMgcaZf 2.9 25

82 uegradationMofMrflatoxinMMMinMMilkMbyMUltravioletMvnergy[MJournalhofhFoodhProtectionYM1985YMeiYMgjhZgji 2.5 25

81 STRUtTURrLMtyrNxvSMzNMLzSTvRzrMMONOtYTOxvNvSMTRvrTvuMWzTyMxrMMrMRruzrTzONYM
PULSvuMvLvtTRztMwzvLuMrNuMULTRrZyzxyMPRvSSURv[MJournalhofhFoodhSafetyYM2012YMdcYMggZhd 2 23

80
PhysicsMofMwreshMProduceMSafetykMRoleMofMuiffusionMandMTissueMReactionMinMSanitizationMofMLeafyM
xreenMVegetablesMwithMLiquidMandMxaseousMOzoneZsasedMSanitizers[MJournalhofhFoodhProtectionYM
2015YMhiYMcbaiZbg

2.5 22

79 zNyzszTzONMOwMSURwrtvMxROWTyMOwMTOXzxvNztMrNuMNONTOXzxvNztMrSPvRxzLLzMrNuM
PvNztzLLzrMsYMvUxvNOLYMzSOvUxvNOLMrNuMMONOLrURzN[MJournalhofhFoodhSafetyYM1996YMbgYMcbjZccj 2 22

78 ScreeningMforMListeriaMmonocytogenesMsurrogateMstrainsMapplicableMtoMfoodMprocessingMbyMultrahighM
pressureMandMpulsedMelectricMfield[MJournalhofhFoodhProtectionYM2011YMheYMbgffZgb 2.5 20

77 rNTzMztROszrLMPROPvRTzvSMOwMNzSzNZtOrTvuMPOLYMvRztMwzLMSMrSMzNwLUvNtvuMsYMwzLMMTYPvM
rNuMtOrTzNxMtONuzTzONS[MJournalhofhFoodhSafetyYM2003YMcdYMbZbc 2 20

76 PredictionMofMgrowthMofMPseudomonasMfluorescensMinMmilkMduringMstorageMunderMfluctuatingM
temperature[MJournalhofhDairyhScienceYM2016YMjjYMbiccZbida 4 19

75 siosynthesisMofMtheMnewMbroadZspectrumMlipopeptideMantibioticMpaenibacterinMinMPaenibacillusM
thiaminolyticusMOSYZSv[MResearchhinhMicrobiologyYM2014YMbgfYMcedZfb 4 19

74 zsolationMandMidentificationMofMspoilageMmicroorganismsMusingMfoodZbasedMmediaMcombinedMwithM
ruNrMsequencingkMranchMdressingMasMaMmodelMfood[MFoodhMicrobiologyYM2009YMcgYMcdfZj 6 19
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73 PulsedMelectricMfieldMaltersMmolecularMchaperoneMexpressionMandMsensitizesMListeriaMmonocytogenesM
toMheat[MAppliedhandhEnvironmentalhMicrobiologyYM2004YMhaYMccijZjf 4.8 19

72 uvtONTrMzNrTzONMOwMrMMULTzLrMzNrTvuMrSvPTztMwOOuMPrtKrxzNxMMrTvRzrLMrNuM
STrzNLvSSMSTvvLMsYMOZONv[MJournalhofhFoodhSafetyYM2001YMcbYMbZbd 2 19

71 tontrolMofMListeriaMmonocytogenesMbiofilmMbyMpaenibacterinYMaMnaturalMantimicrobialMlipopeptide[M
FoodhControlYM2018YMieYMfcjZfdf 6.2 18

70 NisinMtreatmentMtoMenhanceMtheMefficacyMofMgammaMradiationMagainstMListeriaMmonocytogenesMonM
meat[MJournalhofhFoodhProtectionYM2011YMheYMbjdZj 2.5 18

69
zncorporationMofM[bet]acetateMintoMaflatoxinMbyMrestingMculturesMofMrspergillusMparasiticusMinMtheM
presenceMofMantifungalMagents[MEuropeanhJournalhofhAppliedhMicrobiologyhandhBiotechnologyYM1983YM
biYMbadZbai

18

68 tharacterizationMandMapplicationMofMenterocinMRMgYMaMbacteriocinMfromMvnterococcusMfaecalis[M
BioMedhResearchhInternationalYM2013YMcabdYMcagjbh 3 17

67 ThermalMznactivationMofMListeriaMmonocytogenesMinMthickenMxravy[MJournalhofhFoodhProtectionYM1992YM
ffYMejcZejg 2.5 17

66 NewMPaenibacillusMstrainMproducesMaMfamilyMofMlinearMandMcyclicMantimicrobialMlipopeptideskM
cyclizationMisMnotMessentialMforMtheirMantimicrobialMactivity[MFEMShMicrobiologyhLettersYM2017YMdgeYM 2.9 15

65 vfficacyMofMxaseousMOzoneMrpplicationMduringMVacuumMtoolingMagainstMvscherichiaMcoliMObfhkyhMonM
SpinachMLeavesMasMznfluencedMbyMsacteriumMPopulationMSize[MJournalhofhFoodhProtectionYM2017YMiaYMbaggZbahb2.5 15

64 ProductionMofMshelfZstableMranchMdressingMusingMhighZpressureMprocessing[MJournalhofhFoodhScienceYM
2009YMheYMMidZjd 3.4 15

63 SynergisticMeffectMofMhighMpressureMprocessingMandMLactobacillusMcaseiMantimicrobialMactivityMagainstM
pressureMresistantMListeriaMmonocytogenes[MNewhBiotechnologyYM2010YMchYMeadZi 6.4 15

62
PaenibacterinYMaMnovelMbroadZspectrumMlipopeptideMantibioticYMneutralisesMendotoxinsMandMpromotesM
survivalMinMaMmurineMmodelMofMPseudomonasMaeruginosaZinducedMsepsis[MInternationalhJournalhofh
AntimicrobialhAgentsYM2014YMeeYMheZh

14.3 14

61 ResearchMNotekMPenetrationMofMOzoneMxasMrcrossMtheMShellMofMyenMvggs[MOzone:hSciencehandh
EngineeringYM2007YMcjYMbehZbfa 2.4 14

60
wactorsMaffectingMthermalMresistanceMofMSalmonellaMentericaMserovarMenteritidisMOurMjjZdafibZbdMinM
shellMeggMcontentsMandMuseMofMheatZozoneMcombinationsMforMeggMpasteurization[MJournalhofhFoodh
ProtectionYM2013YMhgYMcbdZj

2.5 13

59
zNyzszTzONMOwMSTrPyYLOtOttUSMrURvUSMzNMsUwwvRYMtULTURvMMvuzrMrNuMwOOuSMsYMLrtzuzNM
rYMrMsrtTvRzOtzNMPROuUtvuMsYMLrtTOsrtzLLUSMrtzuOPyzLUSMOSUbdd[MJournalhofhFoodhSafetyYM
1994YMbeYMihZbab

2 11

58 LrtTOsrtzLLUSMtURVrTUSMPROuUtvSMrMsrtTvRzOtzNZLzKvMrxvNTMrtTzVvMrxrzNSTM
xRrMZNvxrTzVvMPrTyOxvNztMsrtTvRzr[MJournalhofhFoodhSafetyYM2005YMcfYMfjZhj 2 10

57 znactivationMandMznjuryMofMListeriaMmonocytogenesMinMaMMinimalMMediumMasMrffectedMbyMsenzoicMrcidM
andMzncubationMTemperature[MJournalhofhFoodhScienceYM1989YMfeYMgfaZgfc 3.4 10

56 QuantitationMofMxrowthMofMMoldMonMtheese[MJournalhofhFoodhProtectionYM1987YMfaYMddhZdeb 2.5 10

(1987-2004)
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55 RapidMdifferentiationMofMsacillusMstrainsMusingMhydrophobicMgridMmembranesMandMattenuatedMtotalM
reflectanceMznfraredMmicrospectroscopy[MJournalhofhFoodhProtectionYM2009YMhcYMbjajZbf 2.5 9

54 zmmunoassayMmethodMforMquantitativeMdeterminationMofMnisinMinMsolutionMandMonMpolymericMfilms[M
LettershinhAppliedhMicrobiologyYM2002YMdeYMbjjZcae 2.9 9

53 KineticsMofMgrowthMandMaccumulationMofMaflatoxinMsUbVMbyMrspergillusMparasiticusMinMtheMpresenceMofM
butylatedMhydroxyanisoleYMisoprothiolaneYMandMnystatin[MBiotechnologyhandhBioengineeringYM1984YMcgYMgZbb4.9 9

52 TheMMicrobialMLipopeptideMPaenibacterinMuisruptsMuesiccationMResistanceMinMSalmonellaMentericaM
SerovarsMTennesseeMandMvimsbuettel[MAppliedhandhEnvironmentalhMicrobiologyYM2019YMifYM 4.8 8

51 SemiZindustrialMScaleMProductionMofMaMNewMYeastMwithMProbioticMTraitsYMtryptococcusMsp[MYMySYM
zsolatedMfromMtheMRedMSea[MProbioticshandhAntimicrobialhProteinsYM2018YMbaYMhhZii 5.5 8

50 woodMcommensalMmicrobesMasMaMpotentiallyMimportantMavenueMinMtransmittingMantibioticMresistanceM
genes[MFEMShMicrobiologyhLettersYM2006YMcffYMdciZdci 2.9 8

49 tollateralMadaptiveMresponsesMinducedMbyMdesiccationMstressMinMSalmonellaMenterica[MLWThyhFoodh
SciencehandhTechnologyYM2020YMbddYMbbaaij 5.4 8

48 OzoneZbasedMtreatmentsMforMinactivationMofMSalmonellaMentericaMinMtreeMnutskMznoculationMprotocolM
andMsurrogateMsuitabilityMconsiderations[MInternationalhJournalhofhFoodhMicrobiologyYM2019YMcjhYMcbZcg 5.8 7

47 MechanismMofMsacillusMsubtilisMsporeMinactivationMinducedMbyMmoderateMelectricMfields[MInnovativeh
FoodhSciencehandhEmerginghTechnologiesYM2020YMgcYMbacdej 6.8 7

46 znactivationMofMvscherichiaMcoliMinMbrothMandMsausageMbyMcombinedMhighMpressureMandMLactobacillusM
caseiMcellMextract[MFoodhSciencehandhTechnologyhInternationalYM2010YMbgYMdibZi 2.6 7

45 uraftMgenomeMsequenceMofMPaenibacillusMsp[MstrainMOSYZSvYMaMbacteriumMproducingMtheMnovelM
broadZspectrumMlipopeptideMantibioticMpaenibacterin[MJournalhofhBacteriologyYM2012YMbjeYMgdag 3.5 7

44 ProposedMmechanismMofMinactivatingMvscherichiaMcoliMObfhkyhMbyMultraZhighMpressureMinMcombinationM
withMtertZbutylhydroquinone[MJournalhofhAppliedhMicrobiologyYM2008YMbafYMcaegZfh 4.7 7

43
wactorsMaffectingMrlicyclobacillusMacidoterrestrisMgrowthMandMguaiacolMproductionMandMcontrollingM
appleMjuiceMspoilageMbyMlauricMarginateMandMpZpolylysine[MLWThyhFoodhSciencehandhTechnologyYM2020YM
bbjYMbaiiid

5.4 7

42 wreshMproduceMsanitizationMbyMcombinationMofMgaseousMozoneMandMliquidMsanitizer[MJournalhofhFoodh
EngineeringYM2017YMcbaYMbjZcg 6 6

41 TotalMSynthesisMofMPaenibacterinMandMztsMrnalogues[MJournalhofhOrganichChemistryYM2019YMieYMfddjZfdeh 4.2 6

40 uevelopmentMofMaMNewMPaenibacillinZProducingMStrainMandMTestingMitsMUsabilityMinMzmprovingMwoodM
Safety[MJournalhofhFoodhScienceYM2015YMiaYMMbfdiZed 3.4 6

39 uraftMxenomeMSequenceMofMxwgbaYMaMProducerMofMPotentMrntiZMrgents[MGenomehAnnouncementsYM
2017YMfYM 6

38 rssessmentMofMSafetyMandMProbioticMTraitsMofMOSYZvxYYMzsolatedMwromMvgyptianMrrtisanalMtheeseYM
UsingMtomparativeMxenomicsMandMPhenotypicMrnalyses[MFrontiershinhMicrobiologyYM2020YMbbYMgaidbe 5.7 5
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37 vffectMofMmoderateMelectricMfieldMpretreatmentMinMcombinationMwithMozonationMonMinactivationMofM
vscherichiaMcoliMKbcMinMintactMshellMeggs[MLWThyhFoodhSciencehandhTechnologyYM2020YMbchYMbajddi 5.4 5

36 PhysiologicalMchangesMofMvscherichiaMcoliMObfhkyhMandMStaphylococcusMaureusMfollowingMexposureM
toMhighMhydrostaticMpressure[MJournalhFurhVerbraucherschutzhUndhLebensmittelsicherheitYM2013YMiYMbhfZbid2.3 5

35
KineticsMofMaflatoxinMbiosynthesisMbyMrspergillusMparasiticusMinMtheMpresenceMofM
NUalphaVZpalmitoylZLZlysylZLZlysineZethylMesterMdihydrochlorideMorMdichlorvos[MBiotechnologyhandh
BioengineeringYM1983YMcfYMghbZif

4.9 5

34 PhysicalMMethodsMofMwoodMPreservationhdfZhgd 5

33 uraftMxenomeMSequenceMofMOSYZzYMaMStrainMThatMProducesMsrevibacillinYMWhichMtombatsM
urugZResistantMxramZPositiveMsacteria[MGenomehAnnouncementsYM2017YMfYM 4

32 ModifiedMmicroassayMforMtheMisolationMofMantimicrobialZproducingYMsporeZformingMandM
nonsporeZformingMbacteria[MJournalhofhAppliedhMicrobiologyYM2018YMbceYMbeabZbeba 4.7 4

31
uraftMxenomeMSequenceMofMsacillusMvelezensisMOSYZxrbYMWhichMvncodesMMultipleMrntimicrobialM
MetabolitesMandMvxpressesMrntimicrobialMrctivityMagainstMwoodborneMPathogens[MMicrobiologyh
ResourcehAnnouncementsYM2019YMiYM

1.3 4

30 uraftMxenomeMSequenceMofMLactobacillusMparaplantarumMOSYZTtdbiYMaMProducerMofMtheMNovelM
LantibioticMParaplantaracinMTtdbi[MMicrobiologyhResourcehAnnouncementsYM2019YMiYM 1.3 3

29 uraftMxenomeMSequenceMofMOSYZSdYMaMProducerMofMPotentMrntimicrobialMrgentsMrctiveMagainstM
sacteriaMandMwungi[MGenomehAnnouncementsYM2018YMgYM 3

28 MicrobialMdecontaminationMofMfoodMusingMozoneM2012YMejfZfdc 3

27 MicrobiologicalMandMSafetyMrspectsMofMPulsedMvlectricMwieldMTechnology[MACShSymposiumhSeriesYM2006
YMbfcZbgg 0.4 3

26 ThermalMznactivationMofMsorreliaMburgdorferiMYMtheMtauseMofMLymeMuisease[MJournalhofhFoodhProtection
YM1990YMfdYMcjgZcjj 2.5 3

25 RapidMReverseMPhaseMLiquidMthromatographicMueterminationMofMrflatoxinMMbMinMMilk[MJournalhofhtheh
AssociationhofhOfficialhAnalyticalhChemistsYM1985YMgiYMegcZegf 3

24 vnhancingMtitreMandMproductionMstabilityMofMpaenibacillinMfromMPaenibacillusMpolymyxaMbyMsequentialM
drugMresistanceMscreening[MJournalhofhAppliedhMicrobiologyYM2021YMbdbYMcihgZciif 4.7 3

23 ReductionMofMvscherichiaMcoliMObfhkyhMpopulationMonMbabyMspinachMleavesMbyMliquidMsanitizers[M
JournalhofhFoodhProcesshEngineeringYM2017YMeaYMebcehj 2.4 2

22 xenomeZxuidedMMassMSpectrometryMvxpeditedMtheMuiscoveryMofMParaplantaricinMTtdbiYMaM
LantibioticMProducedMbyMStrainMzsolatedMwromMtheese[MFrontiershinhMicrobiologyYM2020YMbbYMbdib 5.7 2

21 uraftMxenomeMSequenceMofMvnterococcusMduransMOSYZvxYYMaMMultipleZrntimicrobialZPeptideM
ProducerMzsolatedMfromMvgyptianMyardMtheese[MMicrobiologyhResourcehAnnouncementsYM2019YMiYM 1.3 2

20 zNrtTzVrTzONMOwMPrTyOxvNztMsrtTvRzrMsYMwuStMRvuMNO[MdMrNuMyzxyZPRvSSURvMPROtvSSzNxM
tOMszNrTzONMTRvrTMvNTMzNMwOOuMSYSTvMS[MJournalhofhFoodhSafetyYM2011YMdbYMehcZehj 2 2

(2011-2020)
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19
ScreeningMofMLactobacilliMuerivedMfromMwermentedMwoodsMandMPartialMtharacterizationMofM
LactobacillusMcaseiMOSYZLsgrMforMztsMrntibacterialMrctivityMagainstMwoodborneMPathogens[MPreventiveh
NutritionhandhFoodhScienceYM2009YMbeYMbgcZbgh

2.4 2

18 rntimicrobialMxasesMforMwoodMrpplicationM2017YMdchZdei 2

17 NaturalMrntimicrobialsMSuitableMforMtombatingMuesiccationZResistantMinMMilkMPowder[M
MicroorganismsYM2021YMjYM 4.9 2

16 tompleteMxenomeMSequenceMofMPhageMOSYSP[MGenomehAnnouncementsYM2017YMfYM 1

15 uraftMxenomeMSequenceMofMsacillusMvelezensisMtvcYMWhichMxeneticallyMvncodesMaMNovelM
MulticomponentMLantibiotic[MMicrobiologyhResourcehAnnouncementsYM2019YMiYM 1.3 1

14 SurvivalMofMsorreliaMburgdorferiMinMWholeMMilkYMLowMwatMMilkYMandMSkimMMilkMatMde´°tMandMinMSkimMMilkM
atMf´°t[MJournalhofhFoodhProtectionYM1991YMfeYMfdcZfdg 2.5 1

13
SpatialMpersistenceMofMvscherichiaMcoliMObfhkyhMflowingMonMmicropatternedMstructuresMinspiredMbyM
stomataMandMmicrogroovesMofMleafyMgreens[MInnovativehFoodhSciencehandhEmerginghTechnologiesYM
2021YMhfYMbaciij

6.8 1

12 uraftMxenomeMSequenceMofMLactobacillusMrhamnosusMOSUZPvthZgjYMaMtheeseMzsolateMwithM
rntibacterialMrctivity[MMicrobiologyhResourcehAnnouncementsYM2020YMjYM 1.3 1

11
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