
Journal of Food Protection

2014 Top 10 Downloaded Articles

Volume Issue Item Title Authors
Full-text 

Downloads

#1 77 1

Listeria monocytogenes  Persistence in Food-

Associated Environments: Epidemiology, Strain 

Characteristics, and Implications for Public Health

V. Ferreira, M. Wiedmann, P.  Teixeira and 

M. J. Stasiewicz
340

#2 77 4

Quantitative Microbial Risk Assessment of 

Antibacterial Hand Hygiene Products on Risk of 

Shigellosis

Donald W. Schaffner, James P. Bowman, 

Donald J. English,  George E. Fischler, 

Janice L.  Fuls,  John F. Krowka and Francis 

H. Kruszewski, 

283

#3 77 2

Growth of Escherichia coli  O157:H7 and Listeria 

monocytogenes in Packaged Fresh-Cut Romaine Mix 

at Fluctuating Temperatures during Commercial 

Transport, Retail Storage, and Display

Wenting Zeng, Keith Vorst, Wyatt Brown, 

Bradley P. Marks, Sanghyup Jeong, 

Fernando Pérez-Rodríguez and Elliot T. Ryser 

235

#4 77 3

Self-Reported Hand Washing Behaviors and 

Foodborne Illness: A Propensity Score Matching 

Approach

Mir M. Ali, Linda Verrill and Yuanting Zhang 226

#5 77 4
Assessment Criteria and Approaches for Rapid 

Detection Methods To Be Used in the Food Industry

Martin Wiedmann, Siyun Wang, Laurie Post 

and Kendra Nightingale, 
208

#6 77 10
Gluten Contamination in Foods Labeled as "Gluten 

Free" in the United States
Hyun Jung Lee, Zach Anderson and Dojin Ryu 202

#7 77 2

Evaluation of a Multiplex Real-Time PCR Method for 

Detecting Shiga Toxin-Producing Escherichia coli in 

Beef and Comparison to the U.S. Department of 

Agriculture Food Safety and Inspection Service 

Microbiology Laboratory Guidebook Method

Pina M. Fratamico, Jamie L. Wasilenko, 

Bradley Garman,  Daniel R. DeMarco, 

Stephen Varkey, Mark Jensen, Kyle Rhoden 

and George Tice 

196

#8 77 9
Predicting Survival of Salmonella in Low-Water 

Activity Foods: An Analysis of Literature Data

Sofia M. Santillana Farakos, Donald W. 

Schaffner and Joseph F. Frank
183

#9 77 8

Survival of Salmonella  Tennessee, Salmonella 

Typhimurium DT104, and Enterococcus faecium  in 

Peanut Paste Formulations at Two Different Levels of 

Water Activity and Fat

Ai Kataoka, Elena Enache, D. Glenn Black, 

Philip H. Elliott, Carla D. Napier, Richard 

Podolak and Melinda M. Hayman

178

#10 59 2
Pathogenic Microorganisms Associated with Fresh 

Produce
 Larry R. Beuchat 165


