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Enlaces transversales de Book para ? Oil mill coadjuvants:
Aggregation due to moisture and action on olive-pomace oils

‹ ? Modeling of volatile and phenolic compounds and optimization of the process conditions for obtaining
balanced extra virgin olive oils
Arriba
? Optimization of dilute acid pretreatment of Agave lechuguilla and ethanol production by co-fermentation
with Escherichia coli MM160 ›
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