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Selection of Lactic Acid Bacteria Isolated from Fresh Fruits and Vegetables Based on Their
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Functional Expression and One-Step Protein Purification of Manganese Peroxidase 1 (rMnP1) from
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Effect of probiotic cultures on the angiotensin converting enzyme inhibitory activity of whey-based

fermented beverages. Journal of Food Science and Technology, 2020, 57, 3731-3738.

Milk-Clotting Enzymes: S. elaeagnifolium As An Alternative Source. , 2020, , 355-376. 1
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Microbiological and physicochemical characteristics of Chihuahua cheese manufactured with raw
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Seasonal influence on the microbial profile of Chihuahua cheese manufactured from raw milk.
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