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S.M., Nanni, M., Descalzo, A.M., Effect of the addition of phytosterols and tocopherols
on Streptococcus thermophilus robustness during industrial manufacture and ripening of
a functional cheese as evaluated by qPCR and RT-qPCR, International Journal of Food
Microbiology (2016), doi: 10.1016/j.ijfoodmicro.2016.06.003

This is a PDF file of an unedited manuscript that has been accepted for publication.
As a service to our customers we are providing this early version of the manuscript.
The manuscript will undergo copyediting, typesetting, and review of the resulting proof
before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that
apply to the journal pertain.

http://dx.doi.org/10.1016/j.ijfoodmicro.2016.06.003
http://dx.doi.org/10.1016/j.ijfoodmicro.2016.06.003


AC
C

EP
TE

D
 M

AN
U

SC
R

IP
T

ACCEPTED MANUSCRIPT
 

1 
 

Effect of the addition of phytosterols and tocopherols on Streptococcus thermophilus 

robustness during industrial manufacture and ripening of a functional cheese as 

evaluated by qPCR and RT-qPCR  

 

J. Pega
a,b*

, S. Rizzo
a
, C.D. Pérez

a,b
, L. Rossetti

a
, G. Díaz

a
, S.M. Ruzal

b,c
, M. Nanni

a
, A.M. 

Descalzo
a,d 

 

a
 Instituto Tecnología de Alimentos, Centro de Investigaciones en Agroindustria, Instituto 

Nacional de Tecnología Agropecuaria (INTA). Aristizábal y De La Tradición s/n, 

Hurlingham (1686), Buenos Aires, Argentina. 

b 
Consejo Nacional de Investigaciones Científicas y Técnicas (CONICET). Av. Rivadavia 

1917, CABA, Argentina. 

c
 Departamento de Química Biológica, Facultad de Ciencias Exactas y Naturales, 

Universidad de Buenos Aires, IQUIBICEN-CONICET. Ciudad Universitaria, CABA, 

Argentina. 

d
 INTA-LABINTEX-Centre de Coopération Internationale en Recherche Agronomique pour 

le Développement (CIRAD), Département PERSYST, UMR Qualisud. TA B-95/16, 34398 

Montpellier, France. 

 

*Corresponding author. Mailing address: Instituto Tecnología de Alimentos, CIA, INTA. 

Aristizábal y De La Tradición s/n, Hurlingham (1686), Buenos Aires, Argentina. E-mail: 

juanfpega@gmail.com 

 

 

 

 

 

 

 



Download English Version:

https://daneshyari.com/en/article/6289779

Download Persian Version:

https://daneshyari.com/article/6289779

Daneshyari.com

https://daneshyari.com/en/article/6289779
https://daneshyari.com/article/6289779
https://daneshyari.com

