High Pressure Processing References - J

Jantzen, M.M., Navas, J., de Paz, M., Rodriguez, B., da Silvia, W.P., Nunez, M., and
Martinez-Suarez, J.V. 2006. Evaluation of ALOA plating medium for its suitability to
recover high pressure-injured Listeria monocytogenes from ground chicken meat. Letters
in Applied Microbiology 43: 313-317.

Jao, C.-L., Hwang, J.-S., Ko, W.-C., and Hsu, K.-C. 2007. A kinetic study on
inactivation of tilapia myosin Ca-ATPase induced by high hydrostatic pressure. Food
Chemistry 101: 65-69.

Jimenez-Colmenero, F., Cofrades, S., Carballo J., Fernandez, P., and Fernandez-Martin,
F. 1998. Heating of chicken and pork meat batters under pressure conditions: Protein
interactions. Journal of Agricultural and Food Chemistry 46(11): 4706-4711.

Jimenez-Colmenero, F., Fernandez, P., Carballo J., and Fernandez-Martin, F. 1998.
High- pressure-cooked low-fat pork and chicken batters as affected by salt levels and
cooking temperature. Journal of Food Science 63(4): 656-659.

Jofré, A., Aymerich, T., and Garriga, M. 2009. Improvement of the food safety of low
acid fermented sausages by enterocins A and B and high pressure. Food Control 20: 179-
184.

Jofré, A., Aymerich, T., and Garriga, M. 2008. Assessment of the effectiveness of
antimicrobial packaging combined with high pressure to control Salmonella sp. in
cooked ham. Food Control 19: 634-638.

Jofré, A., Aymerich, T., Monfort, J.M., and Garriga, M. 2008. Application of enterocins
A and B, sakacin K and nisin to extend the safe shelf-life of pressurized ready-to-eat meat
products. European Food Research and Technology 228: 159-162.

Jofré, A., Garriga, M., and Aymerich, T. 2008. Inhibition of Salmonella sp., Listeria
monocytogenes and Staphylococcus aureus in cooked ham by combining antimicrobials,
high hydrostatic pressure and refrigeration. Meat Science 78: 53-59.

Jofré, A., Garriga, M., and Aymerich, T. 2007. Inhibition of Listeria monocytogenes
in cooked ham through active packaging with natural antimicrobials and high-pressure
processing. Journal of Food Protection 70(11): 2498-2502.

Johnston, D.E. and Gray, R.H. 2008. The effects of operation sequence on the rheology
of waxy maize starch dispersions in skim milk subjected to heat and high pressure
treatments. Milchwissenschaft 63(1): 15-18.

Johnston, D.E., Rutherford, J.A., and McCreedy, R.W. 2002. Ethanol stability and
chymosin-induced coagulation behaviour of high pressure treated milk.
Milchwissenschaft 57(7): 363-366.



Johnston, D.E., Austin, B.A., and Murphy, R.J. 1992. Effects of high hydrostatic
pressure on milk. Milchwissenschaft 47(12): 760-763.

Jonas, J., Ballard, L., and Nash, D. 1998. High-resolution, high pressure NMR studies of
proteins. Biophysical Journal 75(1): 445-452.

Jordan, S.L., Pascual, C., Bracey, E., and Mackey, B.M. 2001. Inactivation and injury of
pressure-resistant strains of Escherichia coli 0157 and Listeria monocytogenes in fruit
juices. Journal of Applied Microbiology 91: 463-469.

Ju, X.-R., Gao, Y.-L., Yao, M.-L., and Qian, Y. 2008. Response of Bacillus cereus
spores to high hydrostatic pressure and moderate heat. LWT-Food Science and
Technology 41: 2104-2112.

Juan, B., Ferragut, V., Guamis, B., and Trujillo, A.-J. 2008. The effect of high-pressure
treatment at 300 MPa on ripening of ewes’” milk cheese. International Diary Journal 18:
129-138.

Juan, B., Barron, L.J.R., Ferragut, V., Guamis, B., and Trujillo, A.J. 2007. Changes in
the volatile composition of a semihard ewe milk cheese induced by high-pressure
treatment of 300 MPa. Journal of Agricultural and Food Chemistry 55: 747-754.

Juan, B., Barron, L.J.R., Ferragut, V., and Trujillo, A.J. 2007. Effects of high pressure
treatment on volatile profile during ripening of ewe milk cheese. Journal of Dairy
Science 90(1): 124-135.

Juan, B., Ferragut, V., Buffa, M., Guamis, B., and Trujillo, A.J. 2007. Effects of high
pressure on proteolytic enzymes in cheese: Relationship with the proteolysis of ewe milk
cheese. Journal of Dairy Science 90(5): 2113-2125.

Juan, B., Ferragut, V., Buffa, M., Guamis, B., and Trujillo, A.-J. 2007. Effects of high-
pressure treatment on free fatty acids release during ripening of ewes’ milk cheese.
Journal of Dairy Research 74: 438-445.

Juan, B., Trujillo, A.J., Guamis, V., Buffa, M., and Ferragut, V. 2007. Rheological,
textural and sensory characteristics of high-pressure treated semi-hard ewes’ milk cheese.
International Dairy Journal 17: 248-254.

Juliano, P., Clark, S., Koutchma, T., Ouattara, M., Mathews, J.W., Dunne, C.P., and
Barbosa-Céanovas, G.V. 2007. Consumer and trained panel evaluation of high pressure
thermally treated scrambled egg patties. Journal of Food Quality 30: 57-80.

Juliano, P., Li, B., Clark, S., Mathews, J.W., Dunne, P.C., and Barbosa-Canovas, G.V.
2006. Descriptive analysis of precooked egg products after high-pressure processing
combined with low and high temperatures. Journal of Food Quality 29: 505-530.



Juliano, P., Toldra, M., Koutchma, T., Balasubramaniam, V.M. Clark, S., Mathews,
J.W., Dunne, C.P., Sadler, G., and Barbosa-Canovas, G.V. 2006. Texture and water
retention improvement in high-pressure thermally treated scrambled egg patties. Journal
of Food Science 71(2): E52-E61.

Jung, S., Murphy, P.A., and Sala, I. 2008. Isoflavone profiles of soymilk as affected by
high-pressure treatments of soymilk and soybeans. Food Chemistry 111: 592-598.

Jurkiewicz, E., Villas-Boas, M., Silva, J.L., Weber, G., Hunsmann, G., and Clegg, R.M.
1995. Inactivation of simian immunodeficiency virus by hydrostatic pressure.
Biophysics 92: 6935-6937.



