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Science, 1999, 124, 690-695. 1.0 264

2 Atmospheric cold plasma inactivation of aerobic microorganisms on blueberries and effects on
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3 Development of Apple Superficial Scald, Soft Scald, Core Flush, and Greasiness Is Reduced by MCP.
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5 Influence of 1-methylcyclopropene on Ripening, Storage Life, and Volatile Production by d'Anjou cv.
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6
Warm Water Treatment in Combination with Modified Atmosphere Packaging Reduces Undesirable
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5.2 127
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9 Application of ultraviolet C technology for surface decontamination of fresh produce. Trends in
Food Science and Technology, 2017, 70, 9-19. 15.1 90

10
Cold plasma-activated hydrogen peroxide aerosol inactivates Escherichia coli O157:H7, Salmonella
Typhimurium, and Listeria innocua and maintains quality of grape tomato, spinach and cantaloupe.
International Journal of Food Microbiology, 2017, 249, 53-60.

4.7 87

11 Inactivation of Salmonella on whole cantaloupe by application of an antimicrobial coating containing
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12
Interactive Responses of Gala Apple Fruit Volatile Production to Controlled Atmosphere Storage and
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5.2 81

13 In-package inhibition of E.Â coli O157:H7 on bulk Romaine lettuce using cold plasma. Food Microbiology,
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14 Inactivation of human norovirus using chemical sanitizers. International Journal of Food
Microbiology, 2014, 171, 94-99. 4.7 78

15 Effects of UV-C treatment on inactivation of Escherichia coli O157:H7, microbial loads, and quality of
button mushrooms. Postharvest Biology and Technology, 2012, 64, 119-125. 6.0 75

16 Effects of Ultrasound, Irradiation, and Acidic Electrolyzed Water on Germination of Alfalfa and
Broccoli Seeds and Escherichia coli O157:H7. Journal of Food Science, 2006, 71, M168-M173. 3.1 72

17 Assessment of radiation sensitivity of fresh-cut vegetables using electrolyte leakage measurement.
Postharvest Biology and Technology, 2005, 36, 191-197. 6.0 70

18 In-package atmospheric cold plasma treatment of bulk grape tomatoes for microbiological safety and
preservation. Food Research International, 2018, 108, 378-386. 6.2 70
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19 Suspending Lettuce Type Influences Recoverability and Radiation Sensitivity of Escherichia coli
O157:H7. Journal of Food Protection, 2002, 65, 1388-1393. 1.7 69

20 Quality of Fresh-cut Apple Slices as Affected by Low-dose Ionizing Radiation and Calcium Ascorbate
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reaction with citric acid. Postharvest Biology and Technology, 2015, 109, 65-72. 6.0 65

26 Effects of UV-C treatment on inactivation of Salmonella enterica and Escherichia coli O157:H7 on
grape tomato surface and stem scars, microbial loads, and quality. Food Control, 2014, 44, 110-117. 5.5 63

27
Effect of PEF, HHP and thermal treatment on PME inactivation and volatile compounds concentration
of an orange juiceâ€“milk based beverage. Innovative Food Science and Emerging Technologies, 2009, 10,
463-469.
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28
Evaluation of Microbial Stability, Bioactive Compounds, Physicochemical Properties, and Consumer
Acceptance of Pomegranate Juice Processed in a Commercial Scale Pulsed Electric Field System. Food
and Bioprocess Technology, 2014, 7, 2112-2120.

4.7 62

29 Quality of Irradiated Alfalfa Sprouts. Journal of Food Protection, 2001, 64, 1574-1578. 1.7 60

30 Changes in Volatile Compounds of Î³-Irradiated Fresh Cilantro Leaves during Cold Storage. Journal of
Agricultural and Food Chemistry, 2002, 50, 7622-7626. 5.2 59

31 Retention of Quality and Nutritional Value of 13 Freshâ€•Cut Vegetables Treated with Lowâ€•Dose Radiation.
Journal of Food Science, 2008, 73, S367-72. 3.1 59

32 Factors Affecting Thermally Induced Furan Formation. Journal of Agricultural and Food Chemistry,
2008, 56, 9490-9494. 5.2 59
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Postharvest Biology and Technology, 2002, 24, 13-24. 6.0 58

34 Antioxidant capacity of fresh-cut vegetables exposed to ionizing radiation. Journal of the Science of
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35 Radio frequency electric fields processing of orange juice. Innovative Food Science and Emerging
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36 Natural surface coating to inactivate Salmonella enterica serovar Typhimurium and maintain quality
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37 Volatile Sulfur Compounds in Irradiated Precooked Turkey Breast Analyzed with Pulsed Flame
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Radiation (Gamma) Resistance and Postirradiation Growth of Listeria monocytogenes Suspended in
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66, 2051-2056.

1.7 57
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41 Irradiation and modified atmosphere packaging of endive influences survival and regrowth of Listeria
monocytogenes and product sensory qualities. Radiation Physics and Chemistry, 2005, 72, 41-48. 2.8 51
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blueberries with pulsed electric field and thermal pretreatments. Food Chemistry, 2018, 239, 1219-1225. 8.2 46
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49 Responses of Apples to Postharvest Jasmonate Treatments. Journal of the American Society for
Horticultural Science, 1998, 123, 421-425. 1.0 45
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51 Effect of Hot Water Surface Pasteurization of Whole Fruit on Shelf Life and Quality of Fresh-Cut
Cantaloupe. Journal of Food Science, 2008, 73, M91-M98. 3.1 43

52 Combination of Hot-Water Surface Pasteurization of Whole Fruit and Low-Dose Gamma Irradiation of
Fresh-Cut Cantaloupeâ€ . Journal of Food Protection, 2006, 69, 912-919. 1.7 42

53
Inactivation of Listeria innocua, Salmonella Typhimurium, and Escherichia coli O157:H7 on Surface and
Stem Scar Areas of Tomatoes Using In-Package Ozonation. Journal of Food Protection, 2012, 75,
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1.7 42

54 Changes in jasmonic acid concentration during early development of apple fruit. Physiologia
Plantarum, 1997, 101, 328-332. 5.2 41
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56 Inactivation of Escherichia coli O157:H7 inÂ vitro and on the surface of spinach leaves by biobased
antimicrobial surfactants. Food Control, 2016, 60, 158-165. 5.5 41
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58 Impact of Ionizing Radiation and Thermal Treatments on Furan Levels in Fruit Juice. Journal of Food
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59 Use of Chemical Sanitizers To Reduce Microbial Populations and Maintain Quality of Whole and
Fresh-Cut Cantaloupe. Journal of Food Protection, 2009, 72, 2453-2460. 1.7 39

60 Impact of watercore on gas permeance and incidence of internal disorders in â€˜Fujiâ€™ apples. Postharvest
Biology and Technology, 2002, 24, 113-122. 6.0 38

61
Comparison of gamma and electron beam irradiation in reducing populations of E. coli artificially
inoculated on mung bean, clover and fenugreek seeds, and affecting germination and growth of seeds.
Radiation Physics and Chemistry, 2017, 130, 306-315.

2.8 38

62 Impact of Thermal and Nonthermal Processing Technologies on Unfermented Apple Cider Aroma
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63 Inactivation of Salmonella spp. and Listeria spp. by Palmitic, Stearic, and Oleic Acid Sophorolipids and
Thiamine Dilauryl Sulfate. Frontiers in Microbiology, 2016, 7, 2076. 3.5 37

64 Effect of high hydrostatic pressure processing on the background microbial loads and quality of
cantaloupe puree. Food Research International, 2017, 91, 55-62. 6.2 37
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Cold plasma enhances the efficacy of aerosolized hydrogen peroxide in reducing populations of
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lettuce. Food Microbiology, 2020, 87, 103391.

4.2 36

66 Methyl Jasmonate Promotes Apple Fruit Degreening Independently of Ethylene Action. Hortscience: A
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67 Osmotic dehydration of blueberries pretreated with pulsed electric fields: Effects on dehydration
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68
Inactivation of Escherichia coli O157:H7 and Aerobic Microorganisms in Romaine Lettuce Packaged in a
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1.7 35
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Assessment of Antioxidant and Antimicrobial Properties of Lignin from Corn Stover Residue
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2.9 35
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71 Degradation of Monoterpenes in Orange Juice by Gamma Radiation. Journal of Agricultural and Food
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The effect of grapefruit extract and temperature abuse on growth of Clostridium perfringens from
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Science, 2008, 73, C79-83. 3.1 29
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95 Effect of Gamma Radiation on Furan Formation in Ready-to-Eat Products and their Ingredients. Journal
of Food Science, 2006, 71, C407-C412. 3.1 23

96 Changes in Growth and Antioxidant Status of Alfalfa Sprouts during Sprouting as Affected by Gamma
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98 Nonthermal Processing of Orange Juice Using a Pilot-Plant Scale Supercritical Carbon Dioxide System
with a Gas-Liquid Metal Contactor. Journal of Food Processing and Preservation, 2014, 38, 630-638. 2.0 22
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102 NUTRITIONAL QUALITY OF IRRADIATED ORANGE JUICE. Journal of Food Processing and Preservation, 2002,
26, 195-211. 2.0 21
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Protection, 2017, 80, 6-14. 1.7 14
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Effects of Gamma Irradiation, Modified Atmosphere Packaging, and Delay of Irradiation on Quality of
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133 Mechanisms and Prevention of Quality Changes in Meat by Irradiation. , 0, , 127-142. 13
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136 Gamma Ray, Electron Beam, and X-ray Irradiation. Food Engineering Series, 2020, , 471-492. 0.7 13
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Food Chemistry, 2021, 344, 128675. 8.2 12
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Quality. ACS Symposium Series, 2004, , 77-89. 0.5 11
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contamination and inhibit browning of fresh-cut â€œGranny Smithâ€• apples. Postharvest Biology and
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Microbiology, 2018, 280, 57-65.
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