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Food category appraisal using sensory methods = Toidukategooriate väärindamine, kasutades sensoorseid meetodeid
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Identification and characterization of bioactive peptides with antimicrobial and immunoregulating properties derived from
bovine colostrum and milk = Antimikroobsete ja immuunsüsteemi stimuleerivate omadustega bioaktiivsete peptiidide
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Identification and characterization of dairy-related Lactobacillus
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kasutades SPME-GC/MS ja GC-olfaktomeetriat
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Metabolic flux analysis of compartmentalized systems using dynamic isotopologue modeling = Isotopoloogilise
modelleerimise rakendamine heterogeensete bioloogiliste süsteemide ainevahetusvoo analüüsis
Schryer, David 2012 https://www.ester.ee/record=b2776763*est

Production of labelled recombinant proteins in fed-batch system in Escherchia coli = Märgistatud rekombinantsete
valkude tootmine Escherichia coli fed-batch süsteemides
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Rye sourdough fermentation and bread stability = Rukkitaigna hapendamine ja leiva vananemine
Mihhalevski, Anna 2012 https://www.ester.ee/record=b2931197*est

Spice-cured sprats ripening, sensory parameters development, and quality indicators = Vürtsikilu valmimine,
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The study of probiotic bacteria in human gastrointestinal tract simulator = Probiootilised bakterid inimese seedetrakti
simulaatoris
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