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132 MacroalgaeMasMaMSourceMofMValuableMuntimicrobialMwompoundsnMyxtractionMandMupplicationsbM
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66
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64 TheMUseMofMánvasiveMulgaeMSpeciesMasMaMSourceMofMSecondaryMMetabolitesMandMviologicalMuctivitiesnM
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63 ValorizationMofMvioaResiduesMfromMtheMProcessingMofMMainMPortugueseMzruitMwropsnMzromMxiscardedM
WasteMtoMHealthMPromotingMwompoundsbMMoleculesYM2021YMfjYM 4.8 7
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59 OptimizationMofMergosterolMextractionMfromMPleurotusMmushroomsMusingMresponseMsurfaceM
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55 MushroomsMbioaresiduesMvalorisationnMOptimisationMofMergosterolMextractionMusingMresponseMsurfaceM
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