28

papers

30

all docs

394421

782 19
citations h-index
30 30
docs citations times ranked

526287
27

g-index

918

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Prevalence and Distribution of Listeria monocytogenes in Three Commercial Tree Fruit Packinghouses.
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Genetic Diversity of Listeria monocytogenes Isolated From Three Commercial Tree Fruit Packinghouses

and Evidence of Persistent and Transient Contamination. Frontiers in Microbiology, 2021, 12, 756688. 35 8

Hot water sanitization of a commercial mushroom disk slicer to inactivate Listeria monocytogenes.
Food Control, 2020, 109, 106900.

The occurrence of Listeria monocytogenes is associated with built environment microbiota in three

tree fruit processing facilities. Microbiome, 2019, 7, 115. 1.1 61

Microbial Survey of Pennsylvania Surface Water Used for Irrigating Produce Crops. Journal of Food
Protection, 2016, 79, 902-912.

Predominance and Distribution of a Persistent Listeria monocytogenes Clone in a Commercial Fresh
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Patulin Degradation in a Model Apple Juice System and in Apple Juice during Ultraviolet Processing.
Journal of Food Processing and Preservation, 2014, 38, 924-934.

Kinetics of the Thermal Degradation of Patulin in the Presence of Ascorbic Acid. Journal of Food a1 o4
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Factors affecting growers' on-farm food safety practices: Evaluation findings fromAPenn State
Extension programming. Food Control, 2013, 33, 73-80.

Incidence of Listeria monocytogenes and Listeria spp. in a Small-Scale Mushroom Production Facility. 17 45
Journal of Food Protection, 2013, 76, 608-615. )

Inactivation of Human Pathogens during Phase Il Composting of Manure-Based Mushroom Growth
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Ultraviolet-Induced Oxidation of Ascorbic Acid in a Model Juice System: Identification of Degradation
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Ascorbic Acid Degradation in a Model Apple Juice System and in Apple Juice during Ultraviolet
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Fruit Juices: Ultraviolet Light Processing. , 2010, , 675-680.

Development and assessment of pilot food safety educational materials and training strategies for
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Using the Health Action Model to plan food safety educational materials for Hispanic workers in the
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and Growth of Escherichia coli 0157:H7. Journal of Food Protection, 2006, 69, 267-275. :
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Susceptibility of Penicillium expansum Spores to Sodium Hypochlorite, Electrolyzed Oxidizing Water,
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Comparison of Knowledge and Attitudes Using Computer-based and Face-to-Face Personal Hygiene
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Optimization of microbiological assay of folic acid and determination of folate content in spinach.
International Journal of Food Science and Technology, 2004, 39, 525-532.

Activity of Electrolyzed Oxidizing Water Against Penicilium expansum in Suspension and on Wounded 31 45
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