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temperature and water activity is related to the ratio of aflS to aflR expression. Mycotoxin Research,
2010, 26, 241-246.

1.3 105

156
The influence of environmental factors on growth and interactions between Embellisia allii and
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in three isolates of<i>Pochonia chlamydosporia</i>. Biocontrol Science and Technology, 2009, 19,
185-199.
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