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5.8 32
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4.8 25
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147 znvestigationKonKtheKpotentialKapplicationKofKbiologicalKagentsKinKtheKextensionKofKshelfKlifeKofKfreshK
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146 znKvitroKinhibitoryKactivityKofKhumanKvaginalKlactobacilliKagainstKpathogenicKbacteriaKassociatedKwithK
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139 NaturalKandKyeterologousKProductionKofKsacteriocinsYK2011WKbbfXbed 2

138 ThermotolerantKbacteriocinXproducingKlacticKacidKbacteriaKisolatedKfromKthaiKlocalKfermentedKfoodsK
andKtheirKbacteriocinKproductivityYK2011WKbgWKddXea 9

137 rntiX isteriaKbacteriocinXproducingKbacteriaKfromKrawKeweRsKmilkKinKnorthernKxreeceYK2011WKbbaWKhfhXgi 14

136 ÁptimisationKofKbacteriocinKproductionKofK actococcusKlactisKsubspYKlactisK°rcdWKaKstrainKisolatedK
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132
vffectsKofKliquidKmetaboliteKcombinationsKproducedKbyK actobacillusKplantarumKonKgrowthK
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129 PartialKcharacterizationKofKheatXstableWKantilisterialKandKcellKlyticKbacteriocinKofKPediococcusK
pentosaceusKtwRKSzzzKisolatedKfromKaKvegetableKsourceYK2011WKgbWKdcdXdda 13
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2011WKceaXcgd 10

126
tharacterizationKofKgarvicinK° WKaKnovelKcircularKbacteriocinKproducedKbyK actococcusKgarvieaeK
uttedWKisolatedKfromKmallardKducksKSrnasKplatyrhynchosTYKAppliedcandcEnvironmentalcMicrobiologyWK
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immuneKresponsesKandKtightKjunctionsKinKdairyKcalvesKduringKweaningKtransitionYKJournalcofcDairyc
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111 rntimicrobialKactivityKagainstKXanthomonasKalbilineansKandKfermentationKkineticsKofKaKlacticKacidK
bacteriumKisolatedKfromKtheKsugarKcaneKcropYK2013WKhdWKcfaXcfi
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109 tharacterizationKofKaKnewKbacteriocinKfromK actobacillusKplantarumK vfKandK vchKisolatedKfromK
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acidophilusKbyKnanoliquidKchromatographyXtandemKmassKspectrometryYKJournalcofcDairycScienceWK
2014WKjhWKbjjjXcaai

4 9
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3
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102 PurificationKofKnovelKbacteriocinKproducedKbyK actobacillusKcoryniformisK°X’KdcKforKinhibitingK
bacterialKfoodborneKpathogensKincludingKantibioticXresistantKmicroorganismsYK2014WKegWKcgeXchb 63

101 tompleteKxenomeKSequenceKofK actobacillusKplantarumKStrainKscbWKaKsacteriocinXProducingKStrainK
zsolatedKfromKVietnameseKwermentedKSausageKNemKthuaYK2015WKdWK 16

100 seneficialK°icroorganismsKinK°edicalKandKyealthKrpplicationsYK2015WK 5

99 seneficialK°icroorganismsKinKrgricultureWKrquacultureKandKÁtherKrreasYK2015WK 2

98 sacteriocinKfromK rsKforK°edicalKandKyealthKrpplicationsYK2015WKbjjXccb 4

97 siopreservationKofKSeafoodKbyKUsingKsacteriocinsKandKsacteriocinogenicK acticKrcidKsacteriaKasK
PotentialKsioXcontrolKrgentsYK2015WKbidXcbd

96 xarviecinK xdeWKaKnovelKbacteriocinKproducedKbyK actococcusKgarvieaeKisolatedKfromKtraditionalK
thineseKfermentedKcucumberYK2015WKfaWKijgXjaa 19

95 vvaluationKofKvnterococcusKsppYKfromKrainbowKtroutKSÁncorhynchusKmykissWKWalbaumTWKfeedWKandK
rearingKenvironmentKagainstKfishKpathogensYK2015WKbcWKdbbXcc 23

94 sacteriocinXproducingKvnterococcusKfaecalisK–TcWcxKisolatedKfromKmangroveKforestsKinKsouthernK
ThailandkKPurificationWKcharacterizationKandKsafetyKevaluationYK2015WKfeWKbcgXbde 37
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93 xenotypingKbyKrandomlyKamplifiedKpolymorphicKuNrKofKbacteriocinKproducingK actobacillusK
acidophilusKstrainsKfromKNigeriaYK2015WKdgWKddfXec

92 StrategiesKforKtheKuseKofKbacteriocinsKinKxramXnegativeKbacteriakKrelevanceKinKfoodKmicrobiologyYK
JournalcofcFoodcSciencecandcTechnologyWK2015WKfcWKfeaiXbh 3.3 55

91 °icrobiologicalWKsiochemicalKandKTexturalKtharacteristicsKofKaKTunisianKuryKwermentedKPoultryK°eatK
SausageKznoculatedKWithKSelectedKStarterKtulturesYK2015WKdfWKhfXif 14

90 TwoKputativelyKnovelKbacteriocinsKactiveKagainstKxramXnegativeKfoodKborneKpathogensKproducedKbyK
WeissellaKhellenicaKsttKhcjdYK2015WKffWKbhgXbie 31

89 rntilisterialKrctivityKofKsacteriocinKyYahKfromKvnterococcusKfaeciumKyYahKzsolatedKfromKthineseK
SausagesYKFoodcBiotechnologyWK2015WKcjWKfbXgi 2.2 2

88
SafetyKassessmentWKgeneticKrelatednessKandKbacteriocinKactivityKofKpotentialKprobioticK actococcusK
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EuropeancFoodcResearchcandcTechnologyWK2015WKcebWKgehXggc
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garvieaeYK2015WKbhWKicaXda
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86 zsolationKandKcharacterizationKofKlargeKspectrumKandKmultipleKbacteriocinXproducingKvnterococcusK
faeciumKstrainKfromKrawKbovineKmilkYK2015WKbbiWKdedXff 18

85 znhibitionKofKfishKpathogensKbyKtheKmicrobiotaKfromKrainbowKtroutKSÁncorhynchusKmykissWK
WalbaumTKandKrearingKenvironmentYK2015WKdcWKhXbe 29

84
rntifungalKpropertiesKofKselectedKlacticKacidKbacteriaKandKapplicationKinKtheKbiologicalKcontrolKofK
ochratoxinKrKproducingKfungiKduringKcocoaKfermentationYKBiocontrolcSciencecandcTechnologyWK2015WK
cfWKcefXcfj

1.7 19

83 sacteriocinskKRecentKTrendsKandKPotentialKrpplicationsYKCriticalcReviewscincFoodcSciencecandc
NutritionWK2016WKfgWKibhXde 11.5 58

82 rKpilotKstudyKinvestigatingKlacticKacidKbacterialKsymbiontsKfromKtheKhoneybeeKinKinhibitingKhumanK
chronicKwoundKpathogensYKInternationalcWoundcJournalWK2016WKbdWKhcjXdh 2.6 23

81 sacteriocinsKandKztsKUseKforK°ultidrugXResistantKsacteriaKtontrolYK2016WKdcjXdej 11

80 PreparationKandKcharacterizationKofKnisinXloadedKpectinXinulinKparticlesKasKantimicrobialsYKLWTcrc
FoodcSciencecandcTechnologyWK2016WKhcWKfbiXfce 5.4 27

79 NovelKwermentedK°eatKProductsYKFoodcEngineeringcSeriesWK2016WKcadXcdd 0.5

78 rnKantiXlisterialK actococcusKlactisKstrainKisolatedKfromKrzoreanKPicoKcheeseKproducesKlacticinKeibYK
InternationalcDairycJournalWK2016WKgdWKbiXci 3.5 23

77 vvaluationKofKantimicrobialKactivityKandKprobioticKpropertiesKofKwildXstrainKPichiaKkudriavzeviiK
isolatedKfromKfrozenKidliKbatterYKYeastWK2016WKddWKdifXeab 3.4 32

76
°onitoringKofKmultipleKbacteriocinsKthroughKaKdevelopedKdualKextractionKprotocolKandKcomparisonK
ofKyP tXuruKwithKturbidometryKasKtheirKquantificationKsystemYKJournalcofcMicrobiologicalcMethodsWK
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75 vffectKofKmilkKfermentationKbyKkefirKgrainsKandKselectedKsingleKstrainsKofKlacticKacidKbacteriaKonKtheK
survivalKofK°ycobacteriumKbovisKstxYKInternationalcJournalcofcFoodcMicrobiologyWK2016WKcbhWKbhaXg 5.8 13

74 zlluminatingKrnaerobicK°icrobialKtommunityKandKtooccurrenceKPatternsKacrossKaKQualityKxradientK
inKthineseK iquorKwermentationKPitK°udsYKAppliedcandcEnvironmentalcMicrobiologyWK2016WKicWKcfagXbf 4.8 78

73 StrategiesKtoKincreaseKtheKhygienicKandKeconomicKvalueKofKfreshKfishkKsiopreservationKusingKlacticK
acidKbacteriaKofKmarineKoriginYKInternationalcJournalcofcFoodcMicrobiologyWK2016WKccdWKebXj 5.8 46

72 NisinXloadedKpectinKnanoparticlesKforKfoodKpreservationYKFoodcHydrocolloidsWK2016WKfeWKejXfg 10.6 92

71 °etabolicKroleKofKlactobacilliKinKweightKmodificationKinKhumansKandKanimalsYKMicrobialcPathogenesisWK
2017WKbagWKbicXbje 3.8 60

70 StimulatingKvffectsKofKSucroseKandKznulinKonKxrowthWK actateWKandKsacteriocinKProductionsKbyK
PediococcusKpentosaceusYKProbioticscandcAntimicrobialcProteinsWK2017WKjWKeggXehc 5.5 7

69 TheKbiodiversityKofK actobacillusKsppYKfromKzranianKrawKmilkK°otalKcheeseKandKantibacterialK
evaluationKbasedKonKbacteriocinXencodingKgenesYKAMBcExpressWK2017WKhWKbhg 4.1 18

68 rntibacterialKactivityKofKfusionKfromKbiosynthesizedKacidocinZsilverKnanoparticlesKandKitsKapplicationK
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antimicrobialKcomponentsYKAfricancJournalcofcMicrobiologycResearchWK2018WKbcWKhafXhbe 0.5 1
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zmpactKagainstK°ultidrugXResistantKsacteriaYKMicroorganismsWK2020WKiWK 4.9 86
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AppliedcMicrobiologyWK2021WKbfWKhfjXhhb 0.9
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