High Pressure Processing References - V

Vachon, J.F., Kheadr, E.E., Giasson, J., Paquin, P., and Fliss, I. 2002. Inactivation of
foodborne pathogens in milk using dynamic high pressure. Journal of Food Protection
65(2): 345-352.

Valdramidis, V.P., Geeraerd, A.H., Poschet, F., Ly-Nguyen, B., Van Opstal, I., Van
Loey, A.M., Michiels, C.W., Hendrickx, M.E., and Van Impe, J.F. 2007. Model based
process design of the combined high pressure and mild heat treatment ensuring safety and
quality of a carrot simulant system. Journal of Food Engineering 78: 1010-1021.

Van Boeijen, 1.K.H., Moezelaar, R., Abee, T., and Zwietering, M.H. 2008. Inactivation
kinetics of three Listeria monocytogenes strains under high hydrostatic pressure. Journal
of Food Protection 71(10): 2007-2013.

Van Buggenhout, S., Grauwet, T., Van Loey, A., and Hendrickx, M. 2007. Effect of
high-pressure induced ice I/ice lll-transition on the texture and microstructure of fresh
and pretreated carrots and strawberries. Food Research International 40: 1276-1285.

Van Buggenhout, S., Messagie, I., Van der Plancken, 1., and Hendrickx, M. 2006.
Influence of high-pressure-low-temperature treatments on fruit and vegetable quality
related enzymes. European Food Research and Technology 223: 475-485.

Van Camp, J., Messens, W., Clement, J., and Huyghebaert, A. 1997. Influence of pH
and calcium chloride on the high-pressure-induced aggregation of a whey protein
concentrate. Journal of Agricultural and Food Chemistry 45: 1600-1607.

Van Camp, J., Messens, W., Clement, M.J., and Huyghebaert, A. 1997. Influence of pH
and sodium chloride on the high pressure-induced gel formation of a whey protein
concentrate. Food Chemistry 60(3): 417-424.

Van Camp, J. and Huyghebaert, A. 1995. A comparative rheological study of heat and
high pressure induced whey protein gels. Food Chemistry 54(4): 357-364.

Van Camp, J. and Huyghebaert, A. 1995. High pressure-induced gel formation of a
whey protein and haemoglobin protein concentrate. Lebensmittel-Wissenschaft und-
Technologie 28: 111-117.

Van den Broeck, 1., Ludikhuyze, L.R., Van Loey, A.M., and Hendrickx, M.E. 2000.
Effect of temperature and/or pressure on tomato pectinesterase activity. Journal of
Agricultural and Food Chemistry 48: 551-558.

Van den Broeck, 1., Ludikhuyze, L.R., Van Loey, A.M., and Hendrickx, M.E. 2000.
Inactivation of orange pectinesterase by combined high-pressure and- temperature
treatments: A Kinetic study. Journal of Agricultural and Food Chemistry 48: 1960-1970.



Van den Broeck, 1., Ludikhuyze, L.R., Van Loey, A.M., Weemaes, C.A., and Hendrickx,
M.E. 1999. Thermal and combined pressure-temperature inactivation of orange
pectinesterase: influence of pH and additives. Journal of Agricultural and Food
Chemistry 47: 2950-2958.

Van der Plancken, I., Grauwet, T., Oey, I., Van Loey, A., and Hendrickx, M. 2008.
Impact evaluation of high pressure treatment on foods: Considerations on the
development of pressure-temperature-time integrators (pTTIs). Trends in Food Science
and Technology 19: 337-348.

Van der Plancken, 1., Van Loey, A., and Hendrickx, M.E. 2007. Foaming properties of
egg white proteins affected by heat or high pressure treatment. Journal of Food
Engineering 78: 1410-1426.

Van der Plancken, I., Van Loey, A., and Hendrickx, M.E. 2007. Kinetic study on the
combined effect of high pressure and temperature on the physico-chemical properties of
egg white proteins. Journal of Food Engineering 78: 206-216.

Van der Plancken, I., Van Loey, A., and Hendrickx, M.E.G. 2005. Changes in sulfhydryl
content of egg white proteins due to heat and pressure treatment. Journal of Agricultural
and Food Chemistry 53(14): 5726-5733.

Van der Plancken, I., Van Loey, A., and Hendrickx, M.E. 2005. Combined effect of high
pressure and temperature on selected properties of egg white proteins. Innovative Food
Science and Emerging Technologies 6: 11-20.

Van der Ven, C., Matser, A.M., and van den Berg, R.W. 2005. Inactivation of soybean
trypsin inhibitors and lipoxygenase by high-pressure processing. Journal of Agricultural
and Food Chemistry 53: 1087-1092.

Van de Ven, C., Courvoisier, C., and Matser, A. 2007. High pressure versus heat
treatments for pasteurization and sterilization of model emulsions. Innovative Food
Science and Emerging Technologies 8: 230-236.

Van Eylen, D., Oey, I., Hendrickx, M., and Van Loey, A. 2007. Kinetics of the stability
of broccoli (Brassica oleracea Cv. Italica) myrosinase and isothiocyanates in broccoli
juice during pressure/temperature treatments. Journal of Agricultural and Food
Chemistry 55: 2163-2170.

Vannini, L., Patrignani, F., lucci, L., Ndagijimana, M., Vallicelli, M., Lanciotti, R.,
Guerzoni, M.E. 2008. Effect of a pre-treatment of milk with high pressure
homogenization on yield as well as on microbiological, lipolytic and proteolytic patterns
of “Pecorino” cheese. International Journal of Food Microbiology 128: 329-335.



Van Opstal, 1., Vanmuysen, S.C.M., Wuytack, E.Y., Masschalck, B., and Michiels, C.W.
2005. Inactivation of Escherichia coli by high hydrostatic pressure at different
temperatures in buffer and carrot juice. International Journal of Food Microbiology

98: 179-191.

Vazquez-Landaverde, P.A. and Qian, M.C. 2007. Antioxidant impacts on volatile
formation in high-pressure-processed milk. Journal of Agricultural and Food Chemistry
55(22): 9183-9188.

Vazquez-Landaverde, P.A., Qian, M.C., and Torres, J.A. 2007. Kinetic analysis of
volatile formation in milk subjected to pressure-assisted thermal treatments. Journal of
Food Science 72(7): E389-E398.

Vazquez-Landaverde, P.A., Torres, J.A., and Qian, M.C. 2006. Effect of high-pressure-
moderate-temperature processing on the volatile profile of milk. Journal of Agricultural
and Food Chemistry 54: 9184-9192.

Veldzquez-Estrada, R.M., Hernandez-Herrero, M.M., Lopez-Pedemonte, T., Guamis-
Lopez, B., and Roig-Sagués, A.X. 2008. Inactivation of Salmonella enterica serovar
Senftenberg 775W in liquid whole egg by ultrahigh pressure homogenization. Journal of
Food Protection 71(11): 2283-2288.

Venter, M.J., Kuipers, N.J.M., and de Haan, A.B. 2007. Modelling and experimental
evaluation of high-pressure expression of cocoa nibs. Journal of Food Engineering
80: 1157-1170.

Vepachedu, V.R., Hirneisen, K., Hoover, D.G., and Setlow, P. 2007. Studies of the
release of small molecules during pressure germination of spores of Bacillus subtilis.
Letters in Applied Microbiology 45: 342-348.

Verlent, I., Hendrickx, M., Rovere, P., Moldenaers, P., and Van Loey, A. 2006.
Rheological properties of tomato-based products after thermal and high-pressure
treatment. Journal of Food Science 71(3): S243-S248.

Verlent, 1., Smout, C., Duvetter, T., Hendrickx, M.E., and Van Loey, A. 2005. Effect of
temperature and pressure on the activity of purified tomato polygagcturonase in the
presence of pectins with different patterns of methyl esterification. Innovative Food
Science and Emerging Technologies 6: 293-303.

Verlinde, P., Oey, I., Hendrickx, M., and Van Loey, A. 2008. High-pressure treatments
induce folate polyglutamate profile changes in intact broccoli (Brassica oleraceae L. cv.
Italica) tissue. Food Chemistry 111: 220-229.

Viazis, S., Farkas, B.E., and Jaykus, L.A. 2008. Inactivation of bacterial pathogens in
human milk by high-pressure processing. Journal of Food Protection 71(1): 109-118.



Vila Real, H.J., Alfaia, A.J., Calado, A.R.T., and Riberio, M.H.L. 2007. High pressure-
temperature effects on enzymatic activity: Naringin bioconversion. Food Chemistry
102: 565-570.

Vittadini, E., Clubbs, E., Shellhammer, T.H., and Vodovotz, Y. 2004. Effect of high
pressure processing and addition of glycerol and salt on the properties of water in corn
tortillas. Journal of Cereal Science 3: 109-117.

Vurma, M., Chung, Y-K., Shellnammer, T.H., Turek, E.J., and Yousef, A.E. 2006. Use
of phenolic compounds for sensitizing Listeria monocytogenes to high-pressure
processing. International Journal of Food Microbiology 106: 263-269.



