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[7.1] “Listeria monocytogenes in ready-to-eat meat products: risks, controls and education for
prevention”

Qopéag xpnuatodotnong: United States Department of Agriculture, National Institute of Food and
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@opéag uhomoinong: Colorado State University, Department of Animal Sciences (01.01.2004-
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monocytogenes at 7°C in commercial turkey breast, with or without antimicrobials, after simulated
contamination for manufacturing, retail and consumer settings. Food Microbiology 24, 433-443.
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Microbiology 53, 76-81.
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Microbiology, 67, 76-84.
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Microbiology, 64, 145-154.

[9.2.25] Lianou, A., Nychas, G.-).E., Koutsoumanis, K.P., 2017. Variability in the adaptive acid
tolerance response phenotype of Salmonella enterica strains. Food Microbiology, 62, 99-105.

[9.2.26] Samelis, J., Giannou, E., Pappa, E.C., Bogovi¢-Matijasi¢, B., Lianou, A., Parapouli, M.,
Drainas, C., 2017. Behavior of artificial listerial contamination in model Greek Graviera cheeses
manufactured with the indigenous nisin a-producing strain Lactococcus lactis subsp. cremoris M104
as costarter culture. Journal of Food Safety, 37, e12326. https://doi.org/10.1111/jfs.12326
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[9.2.29] Lianou, A., Moschonas, G., Nychas, G.-J.E., Panagou, E.Z., 2018. Growth of Listeria
monocytogenes in pasteurized vanilla cream pudding as affected by storage temperature and the
presence of cinnamon extract. Food Research International, in press.

[9.2.30] Kakagianni, M., Kalantzi, K., Beletsiotis, E., Ghikas, D., Lianou, A., Koutsoumanis, K.P., 2018.
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Food Microbiology, in press.

Ta apdpa 9.2.10 éwg kat 9.2.13 (n=4) dnuocteutnkav ota nAaiota tng dtdaktopikng dtatptBrg
¢ Ap. AAgéavépac Atavou.
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