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tlucidationLofLtnvironmentalLRoutesZLAppliedeandeEnvironmentaleMicrobiologyXL2017XLgbXL 4.8 19

(2017-2015)

7



79 pntibioticYResistantLStaphylococciLxsolatedLfromLwermeticallyLçackagedLurozenLVegetablesZL
SpringereBriefseineMoleculareScienceXL2017XL_Ya_ 0.6

78 çresenceLofLwumanLçathogensLinLçroduceLfromLRetailL–arketsLinLNorthernLvermanyZLFoodbornee
PathogenseandeDiseaseXL2017XL_cXLd]aYd]h 3.8 11

77 setectionLandLprevalenceLofLprotozoanLparasitesLinLreadyYtoYeatLpackagedLsaladsLonLsaleLinLxtalyZL
FoodeMicrobiologyXL2017XLefXLefYfd 6 60

76 pnalysisLofLtheLmicrobiotaLofLrefrigeratedLchoppedLparsleyLafterLtreatmentsLwithLaLcoatingL
containingLenterocinLpSYcgLorLbyLhighYhydrostaticLpressureZLFoodeResearcheInternationalXL2017XLhhXLh_Yhf7 3

75
tffectLofLinterventionLstrategiesLonLtheLriskLofLinfectionLfromL’isteriaLmonocytogenesLdueLtoL
consumptionLofLfreshLbabyLspinachLleavesiLpLquantitativeLapproachZLLWTeteFoodeScienceeande
TechnologyXL2017XLg]XLa]gYaa]

5.4 7

74
roldLplasmaYactivatedLhydrogenLperoxideLaerosolLinactivatesLtscherichiaLcoliLã_dfiwfXLSalmonellaL
TyphimuriumXLandL’isteriaLinnocuaLandLmaintainsLqualityLofLgrapeLtomatoXLspinachLandLcantaloupeZL
InternationaleJournaleofeFoodeMicrobiologyXL2017XLachXLdbYe]

5.8 55

73 RelativeLeffectivenessLofLselectedLpreenrichmentLmediaLforLtheLdetectionLofLSalmonellaLfromLleafyL
greenLproduceLandLherbsZLFoodeMicrobiologyXL2017XLebXL_abY_ag 6 8

72 ãccurrenceLandLcharacterizationLofLfoodYborneLpathogensLisolatedLfromLfruitXLvegetablesLandL
sproutsLretailedLinLtheLrzechLRepublicZLFoodeMicrobiologyXL2017XLebXL_cfY_da 6 24
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