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ARTICLE IF CITATIONS

Prior exposure to different combinations of pH and undissociated acetic acid can affect the induced
resistance of Salmonella spp. strains in mayonnaise stored under refrigeration and the regulation of
acid-resistance related genes. Food Microbiology, 2021, 95, 103680.

Evaluation of antimicrobial activities of plant aqueous extracts against Salmonella Typhimurium and

their application to improve safety of pork meat. Scientific Reports, 2021, 11, 21971. 3.3 1

Sublethal concentrations of undissociated acetic acid may not always stimulate acid resistance in
Salmonella enterica sub. entericaAserovar Enteritidis Phage Type 4: Implications of challenge substrate
associated factors. PLoS ONE, 2020, 15, e0234999.
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