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68 Bio-Engineered Nisin with Increased Anti- and Selectively Reduced Anti- Activity for Treatment of
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670 Carotenoids in Milk and the Potential for Dairy Based Functional Foods. Foods, 2021, 10, 49 4

Alleviates DSS-Induced Colitis by Inflammatory Cytokines and Gut Microbiota Modulation. Foods,
2021, 10,

Vertical transfer of antibiotics and antibiotic resistant strains across the mother/baby axis. Trends in
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Biology, 2021, 2278, 87-100 4
Development of gut microbiota and bifidobacterial communities of neonates in the first 6 weeks
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Diet induces parallel changes to the gut microbiota and problem solving performance in a wild bird.
Scientific Reports, 2020, 10, 20783

The Role of the Microbiome in Oral Squamous Cell Carcinoma with Insight into the 6 L
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Prebiotics from Seaweeds: An Ocean of Opportunity?. Marine Drugs, 2019, 17,
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The Human Gut Virome Is Highly Diverse, Stable, and Individual Specific. Cell Host and Microbe, 2019
,26,527-541.e5
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Nisin Z and lacticin 3147 improve efficacy of antibiotics against clinically significant bacteria. Future
Microbiology, 2019, 14, 1573-1587 29 9

The Progress of Multi-Omics Technologies: Determining Function in Lactic Acid Bacteria Using a
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