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Parts of Tuna Processing by-Product
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Cultivation of Yeasts in Batch and Continuous Modes Using
Overproduced Fresh Longan Extract for Production of Ethanol and
Partially Purified Pyruvate Decarboxylase Enzyme Catalysing Biphasic

Biotransformation Process for Phenylacetly carbinol Production
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The Utilization of Fresh Logan Solid Waste Extract at High Sugar
Concentration Level for Ethanol Production in Continuous Fermentation
and Whole Cells to Produce Phenylacetyl carbinol  with

Biotransformation System
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Processing conditions and mathematical heat distribution modelling of
ready-to-eat legumes mixed brown glutinous rice with lower glycemic

index in retort pouch
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