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24 IntestinalNMicrobiotapN—irstNxarrierNwgainstN°utcwffectingNPathogensN2016bNhngcigj 5

23 PhylogeneticNanalysisNofNantimicrobialNlacticNacidNbacteriaNfromNfarmedNseabassNzicentrarchusN
labraxdNCanadianmJournalmofmMicrobiologybN2012bNknbNjlicmj 3.2 5

22 TheN–ffectNofN°elatineNPackagingN—ilmNyontainingNaNProteinNyoncentrateNonNwtlanticNMackerelNShelfN
LifedNMoleculesbN2020bNhkbN 4.8 5

21 RapidNgenusNidentificationNofNselectedNlacticNacidNbacteriaNisolatedNfromNMugilNcephalisNandN
OreochromisNniloticusNorgansNusingNMwLzIcTO—dNAnnalsmofmMicrobiologybN2019bNlobNgcgk 3.2 4

20
°enomicNandNproteomicNcharacterizationNofNbacteriocincproducingNLeuconostocNmesenteroidesN
strainsNisolatedNfromNrawNcamelNmilkNinNtwoNsouthwestNwlgerianNaridNzonesdNBioMedmResearchm
InternationalbN2014bNhfgjbNnkihin

3 4

19 wntimicrobialNactivityNofNMccJhkV°ghYWNagainstNgramcnegativeNfoodborneNpathogensNinNvitroNandNinN
foodNmodelsdNInternationalmJournalmofmFoodmMicrobiologybN2021bNikhbNgfohlm 5.8 4

18 wntimicrobialNandNantioxidantNeffectNofNlyophilizedN—ucusNspiralisNadditionNonNgelatinNfilmNduringN
refrigeratedNstorageNofNmackereldNFoodmControlbN2022bNgigbNgfnjgl 6.2 4

(2022-2020)
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17 —asterNmonitoringNofNtheNinvasiveNalienNspeciesNVIwSWNzreissenaNpolymorphaNinNriverNbasinsNthroughN
isothermalNamplificationdNScientificmReportsbN2021bNggbNgfgmk 4.9 3

16 QualityNenhancementNofNtheNabundantNundercvaluedNcrustaceanbNlobsterNkrillNVMunidaNsppdWbNduringN
itsNchilledNstoragedNInternationalmJournalmofmFoodmSciencemandmTechnologybN2015bNkfbNmfncmgl 3.8 2

15 wNyomparativeNStudyNofNLipidNyompositionNofNanNUndervaluedNyrustaceanNVMunidaNsppdWNyapturedNinN
WinterNandNSummerdNJournalmofmAquaticmFoodmProductmTechnologybN2017bNhlbNgffjcgfgi 1.6 2

14 SpeciationNofNthermotolerantNyampylobacterNisolatesNinvolvedNinNfoodborneNdiseaseNbyNmeansNofN
zNwNrestrictionNanalysisNandNmolecularNprobesdNJournalmofmAgriculturalmandmFoodmChemistrybN2002bNkfbNlklicn5.7 2

13 SeafoodNwuthenticationNusingN—oodomicsN2015bNgjcif 1

12
zevelopmentNandNevaluationNofNaNrealctimeNfluorescencebNandNnakedceyeNcolorimetricbN
loopcmediatedNisothermalNamplificationcbasedNmethodNforNtheNrapidNdetectionNofNspoilageNfungiNinN
fruitNpreparationsdNFoodmControlbN2022bNgikbNgfnmnj

6.2 1

11 zevelopmentNofNaNrealctimeNPyRNassayNwithNanNinternalNamplificationNcontrolNforNtheNdetectionNofN
spoilageNfungiNinNfruitNpreparationsdNFoodmControlbN2022bNgikbNgfnmni 6.2 1

10 ProteomicNyharacterizationNofNxacteriophageNPeptidesNfromNtheNMastitisNProducerNbyN
Lyc–SIcMSeMSNandNtheNxacteriophageNPhylogenomicNwnalysisdNFoodsbN2021bNgfbN 4.9 1

9 MolecularNToolsNtoNwnalyzeNMicrobialNPopulationsNinNRedNWinesN2019bNggkcghi 1

8 ShotgunNProteomicsNforN—oodNMicroorganismNzetectiondNMethodsminmMolecularmBiologybN2021bNhhkobNhfkchgi1.4 1

7
–valuationNofNsimpleNsequenceNrepeatsNVSSRWNandNsingleNnucleotideNpolymorphismNVSNPWcbasedN
methodsNinNoliveNvarietiesNfromNtheNNorthwestNofNSpainNandNpotentialNforNminiaturizationddNFoodm
ChemistrymMolecularmSciencesbN2021bNibNgfffin

1 1

6 zevelopmentNofNaNPanfungalNRecombinaseNPolymeraseNwmplificationNVRPwWNMethodNyoupledNwithN
LateralN—lowNStripsNforNtheNzetectionNofNSpoilageN—ungidNFoodmAnalyticalmMethodsbg 3.4 1

5 MolecularNTechniquesNâ��N°enomicsNandNProteomicsN2017bNihkcikj

4 ProteomicsNofN—oodNSpoilageNPathogensN2017bNjgmcjig

3 wNMethodNtoNyompareNMwLzIâ��TO—NMSNPM—NSpectraNandNItsNwpplicationNinNPhyloproteomicsdN
LecturemNotesminmComputermSciencebN2009bNggjmcggki 0.9

2 zataNonNminuteNzNwNquantificationNonNmicrovolumetricNsolutionspNcomparisonNofNmathematicalN
modelsNandNeffectNofNsomeNcompoundsNonNtheNzNwNquantificationNaccuracydNDataminmBriefbN2018bNhgbNjhjcjig1.2

1 wpplicationNofNproteomicsNtoNtheNidentificationNofNfoodborneNpathogensN2022bNiimcilh
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