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Technology, 2016, 68, 288-294 54 54

Polyphenolic profile in cider and antioxidant power. Journal of the Science of Food and Agriculture,
2015, 95, 2931-43

Production and partial characterization of exopolysaccharides produced by two Lactobacillus 3 3
suebicus strains isolated from cider. International Journal of Food Microbiology, 2015, 214, 54-62 > 4

Quantitative determination of lactic and acetic acids in cider by 1 H NMR spectrometry. Food

Control, 2015, 52, 49-53




(2008-2014)

A specificimmunological method to detect and quantify bacterial 2-substituted (1,3)-ED-glucan.
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Effects of fermented, ropy, non-dairy, oat-based products on serum lipids and the faecal excretion
of cholesterol and short chain fatty acids in germfree and conventional rats. Nutrition Research, 4 16
2002, 22, 1461-1473

Note. Histamine production by some lactic acid bacteria isolated from ciders / Nota. Produccii de
histamina por algunas bacterias ldticas aisladas a partir de sidras. Food Science and Technology
International, 2000, 6, 117-121

Structural analysis of the exopolysaccharides produced by Lactobacillus spp. G-77. Carbohydrate 5
Research, 1998, 307, 125-33 9 75
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