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ARTICLE IF CITATIONS
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Potential Application of Lactic Acid Bacteria to Reduce Aflatoxin B1 and Fumonisin B1 Occurrence on
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Antifungal effect of phenolic extract of fermented rice bran with <i>Rhizopus oryzae<[i> and its
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Biopreservation of tomatoes using fermented media by lactic acid bacteria. LWT - Food Science and
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Occurrence, toxicity, bioaccessibility and mitigation strategies of beauvericin, a minor Fusarium p 35
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Antifungal and antimycotoxigenic activity of hydrolyzed goat whey on Penicillium spp: An application
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Bio-Preservative Potential of Microorganisms Isolated from Red Grape against Food Contaminant
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Inhibition of Mycotoxigenic Fungi in Different Vegetable Matrices by Extracts of Trichoderma Species.
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Byproducts. Antioxidants, 2020, 9, 239. :
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Influence of probiotic microorganisms on aflatoxins B 1 and B 2 bioaccessibility evaluated with a

simulated gastrointestinal digestion. Journal of Food Composition and Analysis, 2018, 68, 128-132.

Antifungal activity and shelf life extension of loaf bread produced with sourdough fermented by
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A natural strategy to improve the shelf life of the loaf bread against toxigenic fungi: The employment
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Probiotic characterization of Lactobacillus strains isolated from breast milk and employment for the
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Antifungal Activity of Biocontrol Agents In Vitro and Potential Application to Reduce Mycotoxins
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Antifungal activity of peracetic acid against toxigenic fungal contaminants of maize and barley at the
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Devices containing allyl isothiocyanate against the growth of spoilage and mycotoxigenic fungi in
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of trichothecenes and emerging mycotoxins in sweet corn. Food Science and Technology, 0, 42, . L7 0



