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Biosynthesis of vitamin B12 by Propionibacterium freudenreichii subsp. shermanii ATCC 13673 ,8 8
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Virgin Coconut Oil Associated with High-Fat Diet Induces Metabolic Dysfunctions, Adipose
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Phenolic compounds, antioxidant capacity and bioaccessibility of minerals of stingless bee honey
(Meliponinae). Journal of Food Composition and Analysis, 2017, 63, 89-97

Use of low-cost agro products as substrate in semi-continuous process to obtain carotenoids by
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