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Dairy Science and Technology, 2008, 88, 649-665. 2.2 27
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A and B. Journal of Dairy Science, 2006, 89, 483-494. 1.4 19

197 Detection and Characterization of Listeria monocytogenes in SÃ£o Jorge (Portugal) Cheese Production.
Journal of Dairy Science, 2006, 89, 4456-4461. 1.4 16

198 Contribution of coagulant and native microflora to the volatile-free fatty acid profile of an artisanal
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â€˜Rochaâ€™ pears during cold storage. Journal of the Science of Food and Agriculture, 2006, 86, 509-517. 1.7 15

204 Contribution of wild strains of lactic acid bacteria to the typical aroma of an artisanal cheese.
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255 Critical Issues Affecting the Future of Dairy Industry: Individual Contributions in the Scope of a
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264
Use of small ruminantsâ€™ milk supplemented with available nitrogen as growth media
forBifidobacterium lactisandLactobacillus acidophilus. Journal of Applied Microbiology, 1998, 85,
839-848.

1.4 21

265 Influence of milk source and ripening time on free amino acid profile of Picante cheese. Food Control,
1998, 9, 187-194. 2.8 18
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277 Secondary proteolysis in Serra cheese during ripening and throughout the cheese-making season.
European Food Research and Technology, 1997, 204, 173-179. 0.6 21
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