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Sarcocornia perennis pectic polysaccharides orally administered to mice: Holistic histological
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Thymus algeriensis Bioss &amp; Reut: Relationship of phenolic compounds composition with in vitrofin
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Downscale fermentation for xylooligosaccharides production by recombinant Bacillus subtilis 3610.
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Arabinoxylans from cereal by-products. , 2018, , 227-251.
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Foamability and Foam Stability of Molecular Reconstituted Model Sparkling Wines. Journal of
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Synergistic Effect of High and Low Molecular Weight Molecules in the Foamability and Foam Stability
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Relationships between the varietal volatile composition of the musts and white wine aroma quality. A
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Quantification approach for assessment of sparkling wine volatiles from different soils, ripening
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