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Modified mycotoxins: An updated review on their formation, detection, occurrence, and toxic effects.
Food and Chemical Toxicology, 2018, 111, 189-205.

Selection of indigenous lactic acid bacteria presenting anti-listerial activity, and their role in
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Influence of physical and chemical characteristics of wine grapes on the incidence of Penicillium and
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From grape to wine: Fate of ochratoxin A during red, rose, and white winemaking process and the
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Effect of temperature on inactivation Rinetics of three strains of Penicillium paneum and P.
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A quantitative study on growth variability and production of ochratoxin A and its derivatives by A.
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Effect of Lactic Acid Bacteria Strains on the Growth and Aflatoxin Production Potential of
Aspergillus parasiticus, and Their Ability to Bind Aflatoxin B1, Ochratoxin A, and Zearalenone in vitro.
Frontiers in Microbiology, 2021, 12, 655386.
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Use of predictive modelling as tool for prevention of fungal spoilage at different points of the food
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The presence of ochratoxin A does not influence Saccharomyces cerevisiae growth Rinetics but leads
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The fate of Bacillus cereus and Geobacillus stearothermophilus during alkalization of cocoa as
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Logistic regression applied to the incidence of Aspergillus producer of mycotoxin in cocoa beans
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