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Cold survival strategies for bacteria, recent advancement and potential industrial applications.

Archives of Microbiology, 2019, 201, 1-16.
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Rapid detection and quantification of sucrose adulteration in cow milk using Attenuated total
reflectance-Fourier transform infrared spectroscopy coupled with multivariate analysis.
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Development of an FTIR based chemometric model for the qualitative and quantitative evaluation of
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