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Screening of Lactobacillus spp. for the prevention of Pseudomonas aeruginosa pulmonary infections. 13 51
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Antimicrobial Potential of Egg Yolk Ovoinhibitor, a Multidomain Kazal-like Inhibitor of Chicken Egg. 94 46
Journal of Agricultural and Food Chemistry, 2011, 59, 12368-12374. ’
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New in vitro colonic fermentation model for Salmonella infection in the child gut. FEMS
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