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Flavoursze, an Enzyme Preparation with Industrial Relevance: Automated Nine-Step Purification and
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Partial purification and characterization of Lys-N from Grifola frondosa using a novel, specific assay.
Biocatalysis and Agricultural Biotechnology, 2014, 3, 275-281.
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Bacteriopha%e 933W encodes a functional esterase downstream of the Shiga toxin 2a operon.
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Bioactive peptides generated in an enzyme membrane reactor using Bacillus lentus alkaline peptidase.
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Characterization of the Recombinant Exopeptidases PepX and PepN from Lactobacillus helveticus ATCC
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