44

papers

44

all docs

516215

987 16
citations h-index
44 44
docs citations times ranked

454577
30

g-index

1412

citing authors



10

12

14

16

18

ARTICLE IF CITATIONS

Antimicrobial activity of lysozyme and lactoferrin incorporated in cellulose-based food packaging.
Food Control, 2012, 26, 387-392.

Development of a novel antimicrobial film based on chitosan with LAE (ethyl-Niz-dodecanoyl--arginate)

and its application to fresh chicken. International Journal of Food Microbiology, 2013, 165, 339-345. 2.1 100

Production of statins by filamentous fungi. Biotechnology Letters, 1999, 21, 253-257.

Comparison of various post-treatments for recovering methane from agricultural digestate. Fuel a7 63
Processing Technology, 2015, 137, 359-365. )

Production and purification of statins from Aspergillus terreus strains. Biotechnology Letters, 1998,
12, 529-532.

Bioconversion of d-galactitol to tagatose and dehydrogenase activity induction in Gluconobacter 18 35
oxydans. Process Biochemistry, 2005, 40, 437-444. :

Propolis and chitosan as antimicrobial and polyphenols retainer for the development of paper based
active packaging materials. Food Packaging and Shelf Life, 2017, 14, 75-82.

Use of solid digestate for lignocellulolytic enzymes production through submerged fungal

fermentation. Journal of Environmental Management, 2017, 199, 1-6. 3.8 33

Development of a low cost culture medium for sakacin A production by L. sakei. Process Biochemistry,
2008, 43, 1275-1280.

From cheese whey permeate to Sakacin-A/bacterial cellulose nanocrystal conjugates for antimicrobial

food packaging applications: a circular economy case study. Scientific Reports, 2020, 10, 21358. 1.6 28

Enzymatic and metabolic activities of four anaerobic sludges and their impact on methane production
from ensiled sorghum forage. Bioresource Technology, 2014, 155, 122-128.

An alternative encapsulation approach for production of active chitosan&€“propolis beads.

International Journal of Food Science and Technology, 2014, 49, 1401-1407. 1.3 26

Isolation and characterization of the exopolysaccharide produced by Daedalea quercina. , 2001, 23,
1491-1497.

Antimicrobial Performance of Two Different Packaging Materials on the Microbiological Quality of 12 25
Fresh Salmon. Coatings, 2016, 6, 6. :

Production of lovastatin examined by an integrated approach based on chemometrics and DOSY-NMR.
Biotechnology and Bioengineering, 2002, 80, 589-593.

Influence of different fermentation parameters on glutathione volumetric productivity by

Saccharomyces cerevisiae. Process Biochemistry, 2006, 41, 1501-1505. 1.8 22

Technological performances of commercial yeast strains (Saccharomyces cerevisiae) in different

complex dough formulations. European Food Research and Technology, 2007, 226, 19-24.

Evaluation of the antioxidant/antimicrobial performance of Posidonia oceanica in comparison with
three commercial natural extracts and as a treatment on fresh-cut peaches ( Prunus persica Batsch). 2.9 17
Postharvest Biology and Technology, 2017, 124, 54-61.



20

22

24

26

28

30

32

34

36

MANUELA ROLLINI

ARTICLE IF CITATIONS

Sakacind€A antimicrobial packaging for decreasing <i»Listeria</i> contamination in thind€eut meat:
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