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ARTICLE

Use of fumaric acid to control pH and inhibit malolactic fermentation in wines. Food Additives and
Contaminants - Part A Chemistry, Analysis, Control, Exposure and Risk Assessment, 2020, 37, 228-238.

Grape Must Processed by Pulsed Electric Fields: Effect on the Inoculation and Development of
Non-Saccharomyces Yeasts. Food and Bioprocess Technology, 2020, 13, 1087-1094.

Evolution of the Phenolic Fraction and Aromatic Profile of Red Wines Aged in Oak Barrels. ACS
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Lachancea thermotolerans Applications in Wine Technology. Fermentation, 2018, 4, 53.
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