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Impact of Chlorella vulgaris as feed ingredient and carbohydrases on the health status and hepatic

lipid metabolism of finishing pigs. Research in Veterinary Science, 2022, 144, 44-53. 1.9 4

Recalcitrant cell wall of Ulva lactuca seaweed is degraded by a single ulvan lyase from family 25 of
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Dietary <i>Chlorella vulgaris</i> with aAspecific en?/me mixture enriches pork in potassium and
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Influence of Feeding Weaned Piglets with Laminaria digitata on the Quality and Nutritional Value of
Meat. Foods, 2022, 11, 1024.

Effect of Dietary Laminaria digitata with Carbohydrases on Broiler Production Performance and Meat
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Combined effects of dietary Laminaria digitata with alginate lyase on plasma metabolites and hepatic
lipid, pigment and mineral composition of broilers. BMC Veterinary Research, 2022, 18, 153.

Testimony on a successful lab protocol to disrupt Chlorella vulgaris microalga cell wall. PLoS ONE, 05 4
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Effect of dietary inclusion of Spirulina on production performance, nutrient digestibility and meat
quality traits in postd€weaning piglets. Journal of Animal Physiology and Animal Nutrition, 2021, 105,
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Influence of dietary Chlorella vulgaris and carbohydrate-active enzymes on growth performance,

meat quality and lipid composition of broiler chickens. Poultry Science, 2021, 100, 926-937. 3.4 87

Effects of Chlorella vulgaris as a Feed Ingredient on the Quality and Nutritional Value of Weaned
Piglets4€™ Meat. Foods, 2021, 10, 1155.

An individual alginate lyase is effective in the disruption of Laminaria digitata recalcitrant cell wall. 3.3 13
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Impact of dietary Chlorella vulgaris and carbohydrate-active enzymes incorEoration on plasma
metabolites and liver lipid composition of broilers. BMC Veterinary Research, 2021, 17, 229.

Using Microalgae as a Sustainable Feed Resource to Enhance Quality and Nutritional Value of Pork 43 25
and Poultry Meat. Foods, 2021, 10, 2933. :
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A twod€enzyme constituted mixture to improve the degradation of <i>Arthrospira platensis</i>
microalga cell wall for monogastric diets. Journal of Animal Physiology and Animal Nutrition, 2020, 2.2 29
104, 310-321.

A High Dietary Incorporation Level of Chlorella vulgaris Improves the Nutritional Value of Pork Fat

without Impairing the Performance of Finishing Pigs. Animals, 2020, 10, 2384.

Current feeding strategies to improve pork intramuscular fat content and its nutritional quality. 3.0 36
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