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manufactured with a phospholipase Al and exopolysaccharide-producing bacteria. Journal of Dairy
Science, 2014, 97, 598-608.
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Selection of Lactic Acid Bacteria Isolated from Fresh Fruits and Vegetables Based on Their

Antimicrobial and Enzymatic Activities. Foods, 2020, 9, 1399.

Short communication: Potential of Fresco-style cheese whey as a source of protein fractions with
antioxidant and angiotensin-l-converting enzyme inhibitory activities. Journal of Dairy Science, 2015, 3.4 15
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Microbiological Changes during Ripening of Chihuahua Cheese Manufactured with Raw Milk and Its
Seasonal Variations. Foods, 2018, 7, 153.
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Seasonal influence on the microbial profile of Chihuahua cheese manufactured from raw milk.

International Journal of Dairy Technology, 2018, 71, 81-89. 2.8 1

Lecithins: A comprehensive review of their properties and their use in formulating microemulsions.
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Comparison of volatile compounds produced by wild Lactococcus lactis in miniature Chihuahua-type 9.9 10
cheeses. Dairy Science and Technology, 2014, 94, 499-516. ’

Effect of the Addition of Essential Oils and Functional Extracts of Clove on Physicochemical
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Improving Cull Cow Meat Quality Using Vacuum Impregnation. Foods, 2018, 7, 74. 4.3 10

Mutarotation and solubility of lactose as affected by carrageenans. Food Research International,
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Organosolv pretreatment for cellulose recovery from sawdust for its ulterior use in membrane
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Compositional and free radical scavenging properties of<i>Zea mays«</i>female inflorescences (maize) Tj ETQq1 1 Q.484314 BT [Ov
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Requeson Cheese. Foods, 2022, 11, 1264.
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Milk-Clotting Enzymes: S. elaeagnifolium As An Alternative Source. , 2020, , 355-376.
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