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ARTICLE

Effect of Saccharomyces, Non-Saccharomyces Yeasts and Malolactic Fermentation Strategies on
Fermentation Kinetics and Flavor of Shiraz Wines. Fermentation, 2017, 3, 64.

Modulation of Wine Flavor using Hanseniaspora uvarum in Combination with Different

Saccharomyces cerevisiae, Lactic Acid Bacteria Strains and Malolactic Fermentation Strategies.
Fermentation, 2019, 5, 64.

Control of Mould Spoilage on Apples Using Yeasts as Biological Control Agents. Polish Journal of

Food and Nutrition Sciences, 2022, , 119-128.
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