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Pequi (Caryocar brasiliense) Waste Extract as a Synergistic Agent in the Microbial and
Physicochemical Preservation of Low-Sodium Raw Goat Cheese. Frontiers in Nutrition, 2022, 9, 855115.
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Shiga toxina€“producing Escherichia coli isolated from pasteurized dairy products from Bahia, Brazil.
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Inconsistent PCR detection of Shiga toxin-producing Escherichia coli: Insights from whole genome
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(Oreochromis niloticus) fillets. Scientific Reports, 2020, 10, 4243. L6 22

Acetic Acid Increased the Inactivation of Multi-drug Resistant Non-typhoidal Salmonella by
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Short communication: Antimicrobial activity of pequi (Caryocar brasiliense) waste extract on goat
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