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Downregulated Expression of Virulence Factors Induced by Benzyl Isothiocyanate in Staphylococcus
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Assessment of the Distribution and Safety of Tetragenococcus muriaticus for Potential Application in
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Quorum Sensing-Mediated and Growth Phase-Dependent Regulation of Metabolic Pathways in Hafnia
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Dynamics of Bacterial Composition and Association with Quality Formation and Biogenic Amines
Accumulation during Fish Sauce Spontaneous Fermentation. Applied and Environmental Microbiology,
2022, 88, .

Hierarchical Porous Nanocellulose Aerogels Loaded with Metala€“Organic Framework Particles for
the Adsorption Application of Heterocyclic Aromatic Amines. ACS Applied Materials &amp; Interfaces, 4.0 7
2022, 14,29131-29143.
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