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Effects of superchilling on quality of crayfish (<i>Procambarus clarkii</i>): water migration, biogenic
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Contribution of mixed commercial starter cultures to the quality improvement of fish-chili paste, a
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traditional fermented fish. Journal of Food Processing and Preservation, 2018, 42, e13694. 2.0 8

Effect of autochthonous starter cultures on the volatile flavour compounds of Chinese traditional
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Effect of autochthonous starter cultures on microbiological and physico-chemical characteristics
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