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Effect of Spray Drying Encapsulation of Thermotolerant Lactic Acid Bacteria on Meat Batters

Properties. Food and Bioprocess Technology, 2013, 6, 1505-1515. 4.7 43
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Improvement of lactic acid bacteria viability in acid conditions employing agroindustrial co-products
as prebiotic on alginate ionotropic gel matrix co-encapsulation. Journal of Functional Foods, 2017, 38,
293-297.

Evaluation of thermotolerant capacity of lactic acid bacteria isolated from commercial sausages and
the effects of their addition on the quality of cooked sausages. Food Science and Technology, 2008, 1.7 23
28,132-138.
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