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Fermentation of Opuntia stricta (Haw.) Fruits for Betalains Concentration. Journal of Agricultural
and Food Chemistry, 2008, 56, 4253-4257.

~)

Modeling of the biotransformation of crotonobetaine intoL-(&7)-carnitine byEscherichia colistrains. 3.3 25
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and Technology, 2016, 51, 633-640. :
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Continuous retention of native NADP(H) in an enzyme membrane reactor for gluconate and glutamate
production. Journal of Biotechnology, 1996, 50, 27-36.
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Effect of temperature and long-term operation on passively immobilizedZymomonas mobilis for

continuous ethanol production. Biotechnology Letters, 1987, 9, 573-576. 2.2 6

pH influence on ethanol production and retained biomass in a passively immobilizedZymomonas
mobilis system. Biotechnology Letters, 1988, 10, 437-442.

Racemisation of d(+)-carnitine into |(&™)-carnitine by Escherichia coli strains. Process Biochemistry, a7 5
2003, 39, 287-293. )

Juices and Non-Alcoholic Beverages. Comprehensive Analytical Chemistry, 2013, 60, 439-459.

Correlations Between Enzyme Activity, Water Activity, and Log P in One-Liquid-Phase Systems. Progress 0.2 3
in Biotechnology, 1992, , 121-128. :

Comparative study of reactor performance for the resolution of d,l-amino acids. Process

Biochemistry, 1992, 27, 339-346.
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