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ARTICLE

Effect of reduced fat content on the physicochemical and microbiological properties of buffalo milk

yoghurt. LWT - Food Science and Technology, 2016, 74, 521-527.

The combined effect of probiotic cultures and incubation final <scp>pH</scp> on the quality of
buffalo milk yogurt during cold storage. Food Science and Nutrition, 2018, 6, 492-502.
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