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Barley seed coating with free and immobilized alkaline phosphatase to improve P uptake and plant
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Antioxidant properties, radical scavenging activity and biomolecule protection capacity of flavonoid
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Analysis by capillary electrophoresis of the proteolytic activity of a Bacillus subtilis neutral protease
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Experimental design and response surface modeling applied for the optimisation of pectin hydrolysis
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Immobilization of naringinase from Aspergillus niger CECT 2088 in poly(vinyl alcohol) cryogels for 8.2 113
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Prediction of the Ripening Times of Ewe's Milk Cheese by Multivariate Regression Analysis of Capillary
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Chemometrical Analysis of Capillary Electrophoresis Casein Fractions for Predicting Ripening Times 5.9 8
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Kinetic behaviour and thermal inactivation of pectinlyase used in food processing. International
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Application of experimental design to the formulation of glucose oxidase encapsulation by liposomes. 3.9 12
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Kinetics of cellulose saccharification by Trichoderma reesei cellulases. International
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