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1451.

Oo01o:

Aucepranmnonen tpya 3a OHC“/lokTop“ Ha Tema «IlosryyaBane Ha MJIeYHA KUCEJIHHA
ype3 umoouamzanus Ha Lactobacillus rhamnosus ATCC 7469 B nmoauakpuiaMujieH
res» (2005), UUX-BAH, Codus.

Esrenns BacwmieBa (2011) “buopasrpakmaHe Ha XaJIOTCHHPAHW MACTHH KHCEIHHH OT
KIeTkr Ha 1mama Xantobacter Autotrophicus GJ10” Jlucepranmst 3a TPHIHCHXKIAHE Ha
oOpasoBareinna 1 Hay4yHa creneH «/lokrop», UNX-BAH, Codus.
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