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Effect of ultraviolet radiation A and B on growth and mycotoxin production by Aspergillus
carbonarius and Aspergillus parasiticus in grape and pistachio media. Fungal Biology, 2015, 119, 67-78.

Interacting Environmental Stress Factors Affects Targeted Metabolomic Profiles in Stored Natural

Wheat and That Inoculated with F. graminearum. Toxins, 2018, 10, 56. 34 25

Resilience of Biocontrol for Aflatoxin Minimization Strategies: Climate Change Abiotic Factors May
Affect Control in Non-GM and GM-Maize Cultivars. Frontiers in Microbiology, 2019, 10, 2525.

Interacting climate change factors (CO2 and temperature cycles) effects on growth, secondary
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