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<i>Coagulase-Negative Staphylococci«/i>Isolated from Human Bloodstream Infections Showed
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Virulence factors and antimicrobial resistance of Staphylococcus aureus isolated from the
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Weissella paramesenteroides WpK4 reduces gene expression of intestinal cytokines, and hepatic and
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Co-infection by Salmonella enterica subsp. Enterica serovar typhimurium and Entamoeba dispar
pathogenic strains enhances colitis and the expression of amoebic virulence factors. Microbial
Pathogenesis, 2021, 158, 105010.

Culture and molecular identification of microorganisms from Digital Dermatitis lesions in dairy
cattle: Leptospira, an unexpected finding. Arquivo Brasileiro De Medicina Veterinaria E Zootecnia, 2017, 0.4 0
69, 559-569.

DetecA§Afo de genes toxigAtnicos, susceptibilidade antimicrobiana e antagonismo in vitro de

Staphylococcus spp. isolados de queijos artesanais. VigilA¢ncia SanitAjria Em Debate: Sociedade, CiA2ncia
& Tecnologia, 2015, .




