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27 Recent novel applications of levansucrases. Applied Microbiology and Biotechnology, 2015, 99,
6959-6969. 3.6 55

28 Biotechnical production of trehalose through the trehalose synthase pathway: current status and
future prospects. Applied Microbiology and Biotechnology, 2018, 102, 2965-2976. 3.6 55
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