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(Malus domestica) skins. Food and Bioproducts Processing, 2008, 86, 79-86 49

Oxidation in fish oil enriched mayonnaise: ascorbic acid and low pH increase oxidative

deterioration. Journal of Agricultural and Food Chemistry, 2001, 49, 3947-56




(2009-2006)

A novel GH43 alpha-L-arabinofuranosidase from Humicola insolens: mode of action and synergy
275 with GH51 alpha-L-arabinofuranosidases on wheat arabinoxylan. Applied Microbiology and 57 85
Biotechnology, 2006, 73, 850-61

Multi-faceted strategy based on enzyme immobilization with reactant adsorption and membrane
technology for biocatalytic removal of pollutants: A critical review. Biotechnology Advances, 2019,
37,107401

Comparison of different pretreatment strategies for enzymatic hydrolysis of wheat and barley 3
273 straw. Applied Biochemistry and Biotechnology, 2007, 143, 284-96 32 3

Enzymatic xylose release from pretreated corn bran arabinoxylan: differential effects of
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Dynamic model-based evaluation of process configurations for integrated operation of hydrolysis
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