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5 Functionality of Lactobacillus acidophilus and Bifidobacterium bifidum incorporated to edible 6.8
3 coatings and films. /nnovative Food Science and Emerging Technologies, 2012, 16, 277-282 ) 53

Active antioxidant packaging films: Development and effect on lipid stability of brined sardines.
Food Chemistry, 2012, 131, 1376-1384
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