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from extreme environments. Archives of Microbiology, 2017, 199, 77-84. 1.0 5

228 Pectinolytic Enzymes. , 2017, , 47-71. 4

229 Tannases. , 2017, , 471-489. 9

230 Microbial Production of Bioactive Pigments, Oligosaccharides, and Peptides. , 2017, , 95-134. 5
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