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(ATCC 13076) on Shell Eggs. Foods, 2020, 9, 1491.

The effects of glazing with plasma-activated water generated by a piezoelectric direct discharge
plasma system on whiteleg shrimp (Litopenaeus vannamei). LWT - Food Science and Technology, 2022, 5.2 21
154, 112547.

Antibacterial activity and the physicochemical characteristics of plasma activated water on tomato
surfaces. LWT - Food Science and Technology, 2021, 149, 111879.

Applying a large-scale device using non-thermal plasma for microbial decontamination on shell eggs

and its effects on the sensory characteristics. LWT - Food Science and Technology, 2021, 142, 111067. 52 17
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