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Lactic Acid Bacterium and Yeast Microbiotas of 19 Sourdoughs Used for Traditional/Typical Italian
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180 Safety for Patients With Celiac Disease of Baked Goods Made of Wheat Flour Hydrolyzed During Food
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204
Quorum sensing in sourdough <i>Lactobacillus plantarum</i> DC400: Induction of plantaricin A
(PlnA) under coâ€•cultivation with other lactic acid bacteria and effect of PlnA on bacterial and Cacoâ€•2
cells. Proteomics, 2010, 10, 2175-2190.

2.2 67

205
Mechanism of Degradation of Immunogenic Gluten Epitopes from <i>Triticum turgidum</i> L. var.
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Long-Term Fungal Inhibitory Activity of Water-Soluble Extracts of <i>Phaseolus vulgaris</i> cv. Pinto
and Sourdough Lactic Acid Bacteria during Bread Storage. Applied and Environmental Microbiology,
2008, 74, 7391-7398.

3.1 89

220
Synthesis of Angiotensin I-Converting Enzyme (ACE)-Inhibitory Peptides and Î³-Aminobutyric Acid (GABA)
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