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150 Sensory evaluation and inhibition of Listeria monocytogenes in bovine pÃ¢tÃ© added of chitosan from
Mucor rouxii. LWT - Food Science and Technology, 2011, 44, 588-591. 2.5 18

151 Origanum vulgare L. essential oil as inhibitor of potentially toxigenic Aspergilli. Food Science and
Technology, 2010, 30, 755-760. 0.8 17

152 Inhibition of Staphylococcus aureus in broth and meat broth using synergies of phenolics and
organic acids. International Journal of Food Microbiology, 2010, 137, 312-316. 2.1 83

153
Influence of Origanum vulgare L. essential oil on enterotoxin production, membrane permeability and
surface characteristics of Staphylococcus aureus. International Journal of Food Microbiology, 2010,
137, 308-311.

2.1 119

154 Chemical composition and antifungal activity of Hyptis suaveolens (L.) poit leaves essential oil against
Aspergillus species. Brazilian Journal of Microbiology, 2010, 41, 28-33. 0.8 52

155 Combined application of origanum vulgare l. essential oil and acetic acid for controlling the growth
of staphylococcus aureus in foods. Brazilian Journal of Microbiology, 2009, 40, 387-393. 0.8 38

156
Interference of Origanum vulgare L. essential oil on the growth and some physiological
characteristics of Staphylococcus aureus strains isolated from foods. LWT - Food Science and
Technology, 2009, 42, 1139-1143.

2.5 68

157 The potential of Origanum vulgare L. (Lamiaceae) essential oil in inhibiting the growth of some
food-related Aspergillus species. Brazilian Journal of Microbiology, 2008, 39, 362-367. 0.8 61

158 Sensitivity of spoiling and pathogen food-related bacteria to Origanum vulgare L. (Lamiaceae) essential
oil. Brazilian Journal of Microbiology, 2006, 37, 527-532. 0.8 58

159
Influence of lipids and proteins amounts and pH values on the inhibitory effects of Origanum vulgare
L. essential oil against Escherichia coli and Salmonella Typhimurium. Brazilian Journal of
Pharmaceutical Sciences, 0, 56, .

1.2 0


