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5.2 49
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Concentration-dependent inhibition of Escherichia coli O157:H7 and heterocyclic amines in heated
ground beef patties by apple and olive extracts, onion powder and clove bud oil. Meat Science, 2013, 94,
461-467.
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201 Carvacrol and Cinnamaldehyde Facilitate Thermal Destruction of Escherichia coli O157:H7 in Raw
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203
<scp>l</scp>-Cysteine, <i>N</i>-Acetyl-<scp>l</scp>-cysteine, and Glutathione Protect Xenopus laevis
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safety and nutrition. Journal of Agricultural and Food Chemistry, 1989, 37, 123-127. 5.2 32

214
Absence of genotoxicity of potato alkaloids Î±-chaconine, Î±-solanine and solanidine in the ames
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seeds. Journal of Agricultural and Food Chemistry, 1989, 37, 708-712. 5.2 24
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