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Mielmann, A., Hugo, C.J. & Jooste, P.J. 2011. The potential of Chryseobacterium
species to produce biogenic amines. Journal of Food Safety 31: 75-80. Impact
factor = 0.646

Bekker, A., Hugo, C., Albertyn, J., Boucher, C.E. & Bragg, R.R. 2011.
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556. RSC Publishing: Cambridge.

8. Mathenjwa, S.A., Hugo, C.J., Bothma, C. & Hugo, A. 2012. Effect of alternative
preservatives on the microbial quality, lipid stability and sensory evaluation of
boerewors. Meat Science 91: 165-172. Impact factor = 2.183.
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levels as a sodium reduction strategy in fresh pork sausages. Journal of the
Science of Food and Agriculture 96: 4048-4055. Impact factor = 1.714

20.Bowman, J.P., Bernardet, J.-F. and Hugo, C. 2016. International Committee on
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cocci in South African rainbow trout. Poster presented at the 15" IUFoST
Congress. Cape Town International Convention Centre, Cape Town, 22-26 August
2010.

2. Charimba, G., Hugo, C. and Hugo, A. 2010. The incidence of diarrhoeagenic
Escherichia coli in minced beef and boerewors. Poster presented at the 15"
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4. Mathenjwa, S.A., Hugo, C.J., Bothma, C. and Hugo, A. 2011. The effect of
natural preservatives on the microbial quality, lipid stability and sensory
acceptability of boerewors. Paper presented at the 57" International Congress of
Meat Science and Technology, August 7-12, Ghent, Belgium.

5. Bekker, A., Hugo, C., Jooste, P. and Steyn, L. 2011. Effect of temperature on
growth and proteolytic activity of Chryseobacterium in milk. Poster presented at the
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November 2011.
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International Congress; CSIR Internation Convention Centre, Pretoria; 7-9 October
2013.

8. Charimba, G., Jooste, P.J. and Hugo, C.J. 2013. Degradation of poultry feather
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Maharani Complex; Durban; 6-10 September 2015.

17.Cluff, M., Steyn, H., Kobane, |., Zacharia, P., Bothma, C., Hugo, C. and Hugo,
A. 2015. Sodium reduction: a solution in itself? Paper presented at the South
African Association of Food Science and Technology 21th Biennial International
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