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Fermentation of Cereals and Legumes: Impact on Nutritional Constituents and Nutrient Bioavailability.
Fermentation, 2022, 8, 63.
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The antimicrobial activity of two phenolic acids against foodborne Escherichia coli and Listeria
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S%nergistic effect of hydrothermal and additive treatments on structural and functional
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Changes in structural and functional characteristics of cassava flour by additive complexations
stimulated by hydrothermal conditions. Food Bioscience, 2021, 43, 101289.
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strains of Lactobacillus fermentum. Journal of Cereal Science, 2020, 95, 103042.
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sprouting parameters using response surface methodology. CYTA - Journal of Food, 2018, 16, 230-237. 19 24
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Food safety knowledge and microbiological hygiene of households in selected areas of Kwa-Zulu
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