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Investigation of antimicrobial activity and entA and entB genes in Enterococcus faecium and
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Influence of Storage on Physicochemical and Volatile Features of Enriched and Aromatized Wax
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Volatile compounds and proteolysis in traditional Beaten (Bieno sirenje) ewe's milk cheese.

International Journal of Dairy Technology, 2014, 67, 584-593. 2.8 12
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