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grain breads obtained from ancient and modern flour varieties. European Food Research and
Technology, 2021, 247, 1701-1710.

<i>In situ</i> dextran synthesis by <i>Weissella confusa</i> Ck15 and <i>Leuconostoc
pseudomesenteroides</i> DSM 20193 and their effect on chickpea sourdough bread. International 1.3 8
Journal of Food Science and Technology, 2021, 56, 5277-5285.

Selection of Indigenous Saccharomyces cerevisiae Strains and Exploitation of a Pilot-Plant to
Produce Fresh Yeast Starter Cultures in a Winery. Fermentation, 2021, 7, 99.
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Isolation and characterization of indigenous Weissella confusa for in situ bacterial
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Liquid and firm sourdough fermentation: microbial robustness and interactions during consecutive
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Use of Selected Lactobacilli to Increase 13-Aminobutyric Acid (GABA) Content in Sourdough Bread

Enriched with Amaranth Flour. Foods, 2019, 8, 218. 19 34
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malolactic fermentation in harsh conditions. LWT - Food Science and Technology, 2018, 89, 262-268. 2:5 17
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Effect of selected strains of lactobacilli on the antioxidant and anti-inflammatory properties of
sourdough. International Journal of Food Microbiology, 2018, 286, 55-65.

Amino Acid Metabolisms and Production of Biogenic Amines and Ethyl Carbamate. , 2017, , 231-253. 5
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Phenotypic and genotypic characterization of Oenococcus oeni strains isolated from Italian wines.

International Journal of Food Microbiology, 2003, 83, 1-14. 21 53



38

40

LisA GRANCHI

ARTICLE IF CITATIONS
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