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41 With Commercial Enzymes: Improved Yield and Quality Parameters. Food and Bioprocess Technology 51 29
, 2016, 9, 365-377

Preparation and characterization of a Combi-CLEAs from pectinases and cellulases: a potential
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Characterization, bioactive compounds and antioxidant potential of three Brazilian fruits. Journal
of Food Composition and Analysis, 2013, 29, 19-24
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Characterization of cyclodextrin glycosyltransferase immobilized on silica microspheres via
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Effect of the support size on the properties of fgalactosidase immobilized on chitosan:
advantages and disadvantages of macro and nanoparticles. Biomacromolecules, 2012, 13, 2456-64

The Influence of Oxygen Volumetric Mass Transfer Rates on Cyclodextrin Glycosyltransferase
Production by Alkaliphilic Bacillus circulans in Batch and Fed-Batch Cultivations. Food and
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