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Evaluation of probiotic potential of <i>Pediococcus pentosaceus</i> isolates and application in Minas
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Developing functional fish pA¢tA©s from Oligosarcus robustus and Loricariichythys anus with pre- and

pro-biotic potentials. Food Bioscience, 2021, 44, 101449. 4.4 2

Characterization, Toxicity, and Optimization for the Growth and Production of Bacteriocin-like
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Temperature variability during the commercialization of probiotic cheeses and other fresh cheeses in
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Lactobacillus casei CSL3: Evaluation of supports for cell immobilization, viability during storage in
Petit Suisse cheese and passage through gastrointestinal transit in vitro. LWT - Food Science and
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Italian-type Salami with native starter cultures. Brazilian Journal of Development, 2020, 6, 25685-25702.

Probiotic butter: Viability of <i>Lactobacillus casei</i> strains and bixin antioxidant effect ( <i>Bixa) Tj ETQq1 1 0.784314 rgBlTS/OverI
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Development of antimicrobial and antioxidant electrospun soluble potato starch nanofibers loaded
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Selection of native bacterial starter culture in the production of fermented meat sausages:
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Tetracycline resistance transfer from foodborne Listeria monocytogenes to Enterococcus faecalis in
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Bacteriocin-like substances of Lactobacillus curvatus P99: characterization and application in
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compounds, and viability ofABifidobacterium lactis during storage. LWT - Food Science and Technology, 5.2 48
2017, 75, 379-385.



