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yhillingdOJournalkofkFoodkSciencebO2006bOmgbOMhilcMhjf 3.4 39
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theOheatOresistanceOofOListeriaOmonocytogenesOinObeefdOJournalkofkFoodkProtectionbO2003bOllbOnfjcgg 2.5 39

117  rowthOandOheatOresistanceOkineticOvariationOamongOvariousOisolatesOofOSalmonellaOandOitsO
applicationOtoOriskOassessmentdORiskkAnalysisbO2003bOhibOgoochgi 3.9 38

116 ThermalOzestructionOofO†scherichiaOcoliOOgkmpHmOinOHamburgerdOJournalkofkFoodkProtectionbO1997bO
lfbOgglicggll 2.5 36

115
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JournalkofkFoodkMicrobiologybO2013bOglkbOgnjcoo
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114
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monocytogenesbOSalmonellaOserotypesOandO†scherichiaOcoliOOgkmpHmdOLetterskinkAppliedkMicrobiology
bO2003bOimbOhohcn

2.9 33
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teaOleafOandOappleOskinOpowdersdOJournalkofkFoodkProtectionbO2009bOmhbOnlfck 2.5 31
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groundObeefdOJournalkofkFoodkProtectionbO2008bOmgbOglfjcgg 2.5 31
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111
PredictiveOthermalOinactivationOmodelOforOeffectsOofOtemperaturebOsodiumOlactatebONaylbOandOsodiumO
pyrophosphateOonOSalmonellaOserotypesOinOgroundObeefdOAppliedkandkEnvironmentalkMicrobiologybO
2003bOlobOkginckl

4.8 30

110
ThermalOinactivationOandOpostthermalOtreatmentOgrowthOduringOstorageOofOmultipleOSalmonellaO
serotypesOinOgroundObeefOasOaffectedObyOsodiumOlactateOandOoreganoOoildOJournalkofkFoodkSciencebO
2010bOmkbOMgcl

3.4 28

109 ThermalOResistanceOofONonproteolyticOTypeOxOandOTypeO†OylostridiumObotulinumOSporesOinO
PhosphateOxufferOandOTurkeyOSlurrydOJournalkofkFoodkProtectionbO1995bOknbOmkncmli 2.5 28

108 †ffectsOofOintegratedOtreatmentOofOnonthermalOUVcyOlightOandOdifferentOantimicrobialOwashOonO
SalmonellaOentericaOonOplumOtomatoesdOFoodkControlbO2015bOklbOgjmcgkj 6.2 27

107
PredictiveOmodelOforOtheOreductionOofOheatOresistanceOofOListeriaOmonocytogenesOinOgroundObeefObyO
theOcombinedOeffectOofOsodiumOchlorideOandOappleOpolyphenolsdOInternationalkJournalkofkFoodk
MicrobiologybO2013bOgljbOkjco

5.8 27

106 PredictiveOmodelOforOgrowthOofOylostridiumOperfringensOduringOcoolingOofOcookedOuncuredOmeatOandO
poultrydOFoodkMicrobiologybO2011bOhnbOmogck 6 26

105 öineticsOofOthermalOdestructionOofOSalmonellaOinOgroundOchickenOcontainingOtransccinnamaldehydeO
andOcarvacroldOJournalkofkFoodkProtectionbO2012bOmkbOhnocol 2.5 26

104 zelayedOylostridiumOperfringensOgrowthOfromOaOsporeOinoculaObyOsodiumOlactateOinOsouscvideO
chickenOproductsdOFoodkMicrobiologybO2006bOhibOgfkcgg 6 26
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cantaloupeOpureedOFoodkResearchkInternationalbO2017bOogbOkkclh 7 25

102 PredictiveOmodelOforOgrowthOofOylostridiumOperfringensOinOcookedOcuredOporkdOInternationalkJournalk
ofkFoodkMicrobiologybO2006bOggfbOnkcoh 5.8 25

101
TheOeffectOofOgrapefruitOextractOandOtemperatureOabuseOonOgrowthOofOylostridiumOperfringensOfromO
sporeOinoculaOinOmarinatedbOsouscvideOchickenOproductsdOInnovativekFoodkSciencekandkEmergingk
TechnologiesbO2006bOmbOgffcgfl

6.8 25

100
InactivationOofOSalmonellaOentericaOandOListeriaOmonocytogenesOinOcantaloupeOpureeObyOhighO
hydrostaticOpressureOwithewithoutOaddedOascorbicOaciddOInternationalkJournalkofkFoodkMicrobiologybO
2016bOhikbOmmcnj

5.8 25

99 ThermalOinactivationOofOListeriaOmonocytogenesOandOSalmonellaOsppdOinOsouscvideOprocessedO
marinatedOchickenObreastdOFoodkResearchkInternationalbO2017bOgffbOnojcnon 7 24

98 yontrolOofOListeriaOmonocytogenesOinOVacuumcPackagedOPrecPeeledOPotatoesdOJournalkofkFoodk
SciencebO1998bOlibOoggcogj 3.4 24

97 OUT ROWTHOO—OyLOSTRIzIUMOP†R—RIN †NSOSPOR†SOINOyOOöcINcxw Ox††—OPROzUyTSgdO
JournalkofkFoodkSafetybO1995bOgkbOhgcij 2 23

96 yronobacterOsakazakiiOinObabyOfoodsOandObabyOfoodOingredientsOofOdairyOoriginOandOmicrobiologicalO
profileOofOpositiveOsamplesdOLWTkykFoodkSciencekandkTechnologybO2017bOmkbOjfhcjfm 5.4 22

95
IN—LU†Ny†OO—OTH†OINTRINSIyOPROP†RTI†SOO—O—OOzOONOTH†RMwLOINwyTTVwTIONOO—OSPOR†SO
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JournalkofkFoodkSafetybO1995bOgkbOijocilj
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94 †ffectsOofOpulsedOlightOandOsanitizerOwashOcombinationOonOinactivationOofO†scherichiaOcoliOOgkmpHmbO
microbialOloadsOandOapparentOqualityOofOspinachOleavesdOFoodkMicrobiologybO2019bOnhbOghmcgij 6 19
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93 ThermalOinactivationOofOSalmonellaOsppdOinOgroundOchickenObreastOorOthighOmeatdOInternationalk
JournalkofkFoodkSciencekandkTechnologybO2007bOjhbOgjjicgjjn 3.8 19

92 PredictiveOmodelOforOgrowthOofOylostridiumOperfringensOduringOcoolingOofOcookedOgroundOporkdO
InnovativekFoodkSciencekandkEmergingkTechnologiesbO2010bOggbOgjlcgkj 6.8 18

91 PredictiveOmodelOforOgrowthOofOxacillusOcereusOduringOcoolingOofOcookedOricedOInternationalkJournalk
ofkFoodkMicrobiologybO2019bOhofbOjockn 5.8 18

90  rowthOkineticsOofOSalmonellaOsppdOprecOandOpostcthermalOtreatmentdOInternationalkJournalkofkFoodk
MicrobiologybO2006bOgfobOkjco 5.8 17

89 YersiniaOenterocoliticaOandOYersiniaOpseudotuberculosisO2014bOgljcgnf 16

88 HeatOresistanceOofO†scherichiaOcoliOOgkmpHmOinOcookcincbagOgroundObeefOasOaffectedObyOpHOandO
acidulantâ� dOInternationalkJournalkofkFoodkSciencekandkTechnologybO2003bOinbOhomcifj 3.8 16

87 zetectionOofO†nterotoxigenicOylostridiumOperfringensOinORawOxeefObyOPolymeraseOyhainOReactiondO
JournalkofkFoodkProtectionbO1995bOknbOgkjcgko 2.5 16

86 InteractiveO†ffectsOofOTemperaturebOInitialOpHbOSodiumOyhloridebOandOSodiumOPyrophosphateOonOtheO
 rowthOöineticsOofOylostridiumOperfringensdOJournalkofkFoodkProtectionbO1996bOkobOolicoln 2.5 16

85 VirulenceOandOwntibioticOResistanceOProfilesOofOandOsppdOInvolvedOinOtheOziarrheicOHemorrhagicO
OutbreakOinOMexicodOFrontierskinkMicrobiologybO2018bOobOhhfl 5.7 16

84 IN—LU†Ny†OO—OMOzI—I†zOwTMOSPH†R†OPwyöw IN OONO ROWTHOO—OyLOSTRIzIUMO
P†R—RIN †NSOINOyOOö†zOTURö†YdOJournalkofkFoodkSafetybO1996bOglbOgjgcgkf 2 15

83 InactivationOofOSalmonellaOinOcherryOtomatoOstemOscarsOandOqualityOpreservationObyOpulsedOlightO
treatmentOandOantimicrobialOwashdOFoodkControlbO2020bOggfbOgfmffk 6.2 15

82 ThermalOInactivationOofOSalmonellaOSerotypesOinORedOMeatOasOwffectedObyO—atOyontentdOQuantitativek
MicrobiologybO2000bOhbOgnochhk 14

81  rowthOpotentialOofOylostridiumOperfringensOfromOsporesOinOacidifiedObeefbOporkbOandOpoultryO
productsOduringOchillingdOJournalkofkFoodkProtectionbO2013bOmlbOlkcmg 2.5 13

80 HeatOtreatmentOadaptationsOinOylostridiumOperfringensOvegetativeOcellsdOJournalkofkFoodkProtectionbO
2001bOljbOgkhmcij 2.5 13

79 †ffectsOandOinteractionsOofOgallicOacidbOeugenolOandOtemperatureOonOthermalOinactivationOofO
SalmonellaOsppdOinOgroundOchickendOFoodkResearchkInternationalbO2018bOgfibOhnochoj 7 13

78
PotentialOforO rowthOfromOSporesOofOxacillusOcereusOandOylostridiumObotulinumOandOVegetativeO
yellsOofOStaphylococcusOaureusObOListeriaOmonocytogenesObOandOSalmonellaOSerotypesOinOyookedO
 roundOxeefOduringOyoolingdOJournalkofkFoodkProtectionbO1997bOlfbOhmhchmk

2.5 12

77 InactivationOofOSalmonellaOinOgrapeOtomatoOstemOscarsObyOorganicOacidOwashOandOchitosancallylO
isothiocyanateOcoatingdOInternationalkJournalkofkFoodkMicrobiologybO2018bOhllbOhijchjf 5.8 11

76 TheOeffectsOofOgrapefruitOseedOextractOonOtheOthermalOinactivationOofOListeriaOmonocytogenesOinO
souscvideOprocessedOdˆ¶nerOkebabsdOFoodkControlbO2019bOokbOmgcml 6.2 11
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75 †ffectOofOpomegranateOpowderOonOtheOheatOinactivationOofO†scherichiaOcoliOOgfjpHjOinOgroundO
chickendOFoodkControlbO2016bOmfbOhlcij 6.2 11

74
HeterocyclicOaromaticOaminesOcontentOinOchickenOburgersOandOchickenOnuggets´ soldOinOfastOfoodO
restaurantsOandOeffectsOofOgreenOteaOextractOandOmicrowaveOthawingOonOtheirOformationdOJournalkofk
FoodkProcessingkandkPreservationbO2017bOjgbOegihjf

2.1 10

73 SoilOPropertiesOandOMacroOyationsOStatusOimpactedObyOLongcTermOwppliedOPoultryOLitterdO
CommunicationskinkSoilkSciencekandkPlantkAnalysisbO2008bOiobOnkncnmh 1.5 10

72 zynamicOpredictiveOmodelOforOgrowthOofOSalmonellaOsppdOinOscrambledOeggOmixdOFoodkMicrobiologybO
2017bOljbOiocjl 6 9

71 zynamicOPredictiveOModelOforO rowthOofOxacillusOcereusOfromOSporesOinOyookedOxeansdOJournalkofk
FoodkProtectionbO2018bOngbOifncigk 2.5 9

70
PredictiveOThermalOInactivationOModelOforO†ffectsOandOInteractionsOofOTemperaturebONaylbOSodiumO
PyrophosphatebOandOSodiumOLactateOonOListeriaOmonocytogenesOinO roundOxeefdOFoodkandk
BioprocesskTechnologybO2014bOmbOjimcjjl

5.1 9

69 PotentialOforOgrowthOofOylostridiumOperfringensOfromOsporesOinOporkOscrappleOduringOcoolingdO
FoodbornekPathogenskandkDiseasebO2010bOmbOgkicm 3.8 9

68 †ffectOofOgrapeOseedOextractOonOheatOresistanceOofOylostridiumOperfringensOvegetativeOcellsOinOsousO
videOprocessedOgroundObeefdOFoodkResearchkInternationalbO2019bOghfbOiicim 7 9

67
zevelopmentOofOaOpredictiveOmodelOforOSalmonellaOsppdOreductionOinOmeatOjerkyOproductOwithO
temperaturebOpotassiumOsorbatebOpHbOandOwaterOactivityOasOcontrollingOfactorsdOInternationalkJournalk
ofkFoodkMicrobiologybO2016bOhilbOgcn

5.8 8

66 VariabilityOinOyellOResponseOofOyronobacterOsakazakiiOafterOMildcHeatOTreatmentsOandOItsOImpactOonO
—oodOSafetydOFrontierskinkMicrobiologybO2016bOmbOkik 5.7 8

65
yontrolOofOxacillusOcereusOsporeOgerminationOandOoutgrowthOinOcookedOriceOduringOchillingObyO
nonorganicOandOorganicOapplebOorangebOandOpotatoOpeelOpowdersdOJournalkofkFoodkProcessingkandk
PreservationbO2018bOjhbOegikkn

2.1 8

64 PredictiveOModelOforO rowthOofOxacillusOcereusOatOTemperaturesOwpplicableOtoOyoolingOofOyookedO
PastadOJournalkofkFoodkSciencebO2019bOnjbOkofckon 3.4 7

63 ModelingOtheOeffectsOofOtemperaturebOsodiumOchloridebOandOgreenOteaOandOtheirOinteractionsOonOtheO
thermalOinactivationOofOListeriaOmonocytogenesOinOturkeydOJournalkofkFoodkProtectionbO2014bOmmbOglolcmfh2.5 7

62 zevelopmentOofOsodiumOchloriteOandOgluconoOdeltaclactoneOincorporatedOPLwOfilmOforOmicrobialO
inactivationOonOfreshOtomatodOFoodkResearchkInternationalbO2020bOgihbOgfoflm 7 6

61
yrosscLaboratoryOyomparativeOStudyOofOtheOImpactOofO†xperimentalOandORegressionOMethodologiesO
onOSalmonellaOThermalOInactivationOParametersOinO roundOxeefdOJournalkofkFoodkProtectionbO2016bO
mobOgfomcgfl

2.5 6

60 PreparationOandOtestingOofOplantOseedOmealcbasedOwoodOadhesivesdOJournalkofkVisualizedk
ExperimentsbO2015bO 1.6 6

59 ziarrheagenicO†scherichiaOcoliO2014bOmgcoj 6

58 TheO†ffectOofORepeatedOSodiumOHypochloriteO†xposureOonOyhlorineOResistanceOzevelopmentOinO
†scherichiaOcoliOOgkmpHmdOFoodkSciencekandkTechnologykResearchbO2010bOglbOlfmclgh 0.8 6
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57
InactivationOofOSalmonellaOandOShigaOtoxincproducingO†scherichiaOcoliOXST†yYOfromOtheOsurfaceOofO
alfalfaOseedsOandOsproutsObyOcombinedOantimicrobialOtreatmentsOusingOozoneOandOelectrolyzedO
waterdOFoodkResearchkInternationalbO2020bOgilbOgfojnn

7 6

56 ylostridiumOperfringensO2019bOkgickjf 6

55 InactivationOofOxacillusOcereusOandOSalmonellaOentericaOserovarOtyphimuriumObyOwqueousOOzonepO
ModelingOandOUVcVisOSpectroscopicOwnalysisdOOzone:kSciencekandkEngineeringbO2016bOinbOghjcgih 2.4 5

54 xiogenicOwminesOinO—oodsO2014bOhjnchmj 5

53 ylostridiumOperfringensO2014bOkicmf 5

52 ylostridiumObotulinumigckh 5

51  rowthOofOylostridiumOperfringensOinOsousOvideOcookedOgroundObeefOwithOaddedOgrapeOseedOextractdO
MeatkSciencebO2018bOgjibOhkhchkl 6.4 5

50  rowthOcharacteristicsOofOShigaOtoxincproducingO†scherichiaOcoliOXST†yYOstressedObyOchlorinebOsodiumO
chloridebOacidbOandOstarvationOonOlettuceOandOcantaloupedOFoodkControlbO2015bOkkbOomcgfh 6.2 4

49 HumanOPathogenicOVirusesOinO—oodO2014bOhgnchih 4

48 ThermalOinactivationOofOxacillusOcereusOsporesOduringOcookingOofOriceOtoOensureOlaterOsafetyOofO
boudindOLWTkykFoodkSciencekandkTechnologybO2020bOghhbOgfnokk 5.4 4

47
†ffectOofO rapefruitOSeedO†xtractOonOThermalOInactivationOofOListeriaOmonocytogenesOduringO
SouscVideOProcessingOofOTwoOMarinatedOMexicanOMeatO†ntrˆ'esdOJournalkofkFoodkProtectionbO2016bO
mobOggmjcnf

2.5 4

46 wOpredictiveOgrowthOmodelOforOylostridiumObotulinumOduringOcoolingOofOcookedOuncuredOgroundO
beefdOFoodkMicrobiologybO2021bOoibOgfilgn 6 4

45 ThermalOInactivationOöineticsOofOThreeOHeatcResistantOStrainsOinOWholeOLiquidO†ggdOJournalkofkFoodk
ProtectionbO2019bOnhbOgjlkcgjmg 2.5 3

44 xacillusOcereusOandOOtherOxacillusOsppdO2014bOgcgo 3

43 ThermalOinactivationOofOfoodborneOpathogensOandOtheOUSzwOpathogenOmodelingOprogramdOJournalk
ofkThermalkAnalysiskandkCalorimetrybO2011bOgflbOgogcgon 4.1 3

42 wpproachesOforOModelingOThermalOInactivationOofO—oodborneOPathogensdOACSkSymposiumkSeriesbO
2006bOhikchkg 0.4 3

41 T†MP†RwTUR†OINzUy†zOSHI—TSOINOTH†O—wTTYOwyIzOPRO—IL†OO—OSTwPHYLOyOyyUSOwUR†USO
WRRyOxghjgdOJournalkofkRapidkMethodskandkAutomationkinkMicrobiologybO1996bOjbOhikchjk 3

40 InterventionsOforO—reshOProduceO2017bOgoochhi 3
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39 yhemicalOPreservativesOandONaturalO—oodOwntimicrobialsO2019bOmfkcmig 3

38 InfluenceOofOyoolingORateOonO rowthOofOxacillusOcereusOfromOSporeOInoculaOinOyookedORicebOxeansbO
PastabOandOyombinationOProductsOyontainingOMeatOorOPoultrydOJournalkofkFoodkProtectionbO2018bOjifcjil 2.5 3

37 PredictiveOmodelOforOgrowthOofOylostridiumObotulinumOfromOsporesOduringOcoolingOofOcookedO
groundOchickendOFoodkResearchkInternationalbO2021bOgjobOggflok 7 3

36 †ffectOofOwcidifiedOSorbateOSolutionsOonOtheOLagcPhaseOzurationsOandO rowthORatesOofOListeriaO
monocytogenesOonOMeatOSurfacesdOJournalkofkFoodkProtectionbO2015bOmnbOggkjclf 2.5 2

35 TheOeffectOofOlauricOarginateOonOtheOthermalOinactivationOofOstarvedOListeriaOmonocytogenesOinO
souscvideOcookedOgroundObeefdOFoodkResearchkInternationalbO2020bOgijbOgfohnf 7 2

34 NaturallyOOccurringOToxinsOinOPlantsO2014bOifgcigi 2

33 †ffectOofOpHbOsodiumOchlorideOandOsodiumOpyrophosphateOonOtheOthermalOresistanceOofO†scherichiaO
coliOOgkmpHmOinOgroundObeefdOFoodkResearchkInternationalbO2015bOmnbOjnh 7 2

32 StaphylococcalO—oodOPoisoningO2014bOggocgif 2

31 ThermalOTreatmentsOtoOyontrolOPathogensOinOMuscleO—oodsOwithOParticularOReferenceOtoOsousOvideO
ProductsdOACSkSymposiumkSeriesbO2006bOnmcgfn 0.4 2

30 †ffectsOofOprocessingOandOstorageOonOtheOnutrientOcompositionOofOgreenOvegetableOpigeonpeadO
JournalkofkFoodkProcessingkandkPreservationbO2021bOjkbOegkmgj 2.1 2

29 ThermalOresistanceOofOyronobacterOsakazakiiOisolatedOfromObabyOfoodOingredientsOofOdairyOoriginOinO
liquidOmediumdOJournalkofkFoodkProcessingkandkPreservationbO2018bOjhbOegijli 2.1 1

28 wO†uropeanO—oodOSafetyOPerspectiveOonOResiduesOofOVeterinaryOzrugsOandO rowthcPromotingO
wgentsO2014bOihlcijh 1

27 yhemicalOResiduespOIncidenceOinOtheOUnitedOStatesO2014bOigjcihk 1

26 —ungalOandOMushroomOToxinsO2014bOhmkchnk 1

25 ListeriaOmonocytogenesO2014bOokcgfm 1

24 SalmonellaO2014bOgfncggn 1

23 ShigellaO2014bOgigcgjk 1

22
†VwLUwTIONOO—OPyROwNzOzNwOHYxRIzIZwTIONOPROTOyOLSO—OROz†T†yTIONOO—OVIwxL†O
†NT†ROTOXI †NIyOyLOSTRIzIUMOP†R—RIN †NSOINOIRRwzIwT†zOx††—dOJournalkofkFoodkSafetybO
1997bOgmbOhhochin

2 1

(1997-2019)
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21 yriticalO†valuationOofOUncertaintiesOofO lutenOTestingpOIssuesOandOSolutionsOforO—oodOwllergenOzetectionhnlciff1

20 InterventionsOforOHazardOyontrolOinO—oodsOduringOHarvestingimociok 1

19 MolecularOSubtypingOandOTrackingOofO—oodcxorneOxacterialOPathogensjlfcjmm 1

18 —oodOSafetyOManagementOSystemsjmncjoh 1

17
yontrolOofOylostridiumOperfringensOsporeOgerminationOandOoutgrowthObyOpotassiumOlactateOandO
sodiumOdiacetateOinOhamOcontainingOreducedOsodiumOchloridedOLWTkykFoodkSciencekandkTechnologybO
2021bOgimbOggfiok

5.4 1

16 InactivationOofOListeriaOmonocytogenesbO†scherichiaOcoliOOgkmpHmbOandOSalmonellaOsppdOonOdatesObyO
antimicrobialOwashesdOJournalkofkFoodkProcessingkandkPreservationbO2021bOjkbOegkhnh 2.1 1

15 PredictiveOmodelOforOgrowthOofOylostridiumOperfringensOduringOcoolingOofOcookedOporkO
supplementedOwithOsodiumOchlorideOandOsodiumOpyrophosphatedOMeatkSciencebO2021bOgnfbOgfnkkm 6.4 1

14 PredictiveOmodelOforOgrowthOofOylostridiumObotulinumOfromOsporesOatOtemperaturesOapplicableOtoO
coolingOofOcookedOgroundOporkdOInnovativekFoodkSciencekandkEmergingkTechnologiesbO2022bOmmbOgfholf 6.8 1

13
InhibitionOofOgerminationOandOoutgrowthOofOylostridiumOperfringensOsporesObyObufferedOcalciumbO
potassiumOandOsodiumOcitratesOinOcuredOandOnonccuredOinjectedOporkOduringOcoolingdOLWTkykFoodk
SciencekandkTechnologybO2020bOghibOgfofmj

5.4 0

12 InterventionsOforOHazardOyontrolOinO—oodsOPreharvestikmcimn 0
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