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Cogent Food & Agriculture. 3: 1306933

5/4




Books/Monographs 1.

Shalsh FJ, Ibrahim N A, Arifullah M, and. Meor Hussin AS. Bioethanol
production from the co-fermentation and co-culture fermentation of glucose
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Anis Shobirin Meor Hussin, Nazamid Bin Saari, Nur Hanani Binti Zainal
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Immunomodulatory
Effects of Malaysian
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Improved by The
Inclusion of Probiotic
Starter Cultures
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Leader
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MESTEEC
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characterization of a
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Supercritical

Fluid Extraction

Project
Leader

2014

Putra-IPD-
UPM

Completed
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