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1.   Fratianni, F., Amato, G., d’Acierno, A., Ombra, M. N., De Feo, V., R. Coppola, & Nazzaro, 
F. In vitro prospective healthy and nutritional benefits of different Citrus monofloral honeys. 
Scientific Reports, 13(1), 1088, 2023 

2.   Rutigliano, M., Loizzo, P., Spadaccino, G., Trani, A., Tremonte, P., Coppola, R., ... & la 
Gatta, B. A proteomic study of “Coppa Piacentina”: A typical Italian dry-cured Salami. Food 
Research International, 166, 112613, 2023 

3.   Fratianni, F., Amato, G., De Feo, V., d'Acierno, A., Coppola, R., & Nazzaro, F. Potential 
therapeutic benefits of unconventional oils: assessment of the potential in vitro biological 
properties of some Rubiaceae, Cucurbitaceae, and Brassicaceae seed oils. Frontiers in 
nutrition, 10, 1171766, 2023 

4.   Nazzaro, F., Polito, F., Amato, G., Caputo, L., Francolino, R., D’Acierno, A., Fratianni F., 
Candido V., Coppola R. & De Feo, V. Chemical composition of essential oils of bulbs and 
aerial parts of two cultivars of Allium sativum and their antibiofilm activity against food and 
nosocomial pathogens. Antibiotics, 11(6), 724, 2022 

5.   Letizia, F., Albanese, G., Testa, B., Vergalito, F., Bagnoli, D., Di Martino, C., Carillo P., 
Verrillo R., Succi M., Sorrentino E., Coppola R., Tremonte P., Lombardi S.J., Di Marco R. 
& Iorizzo, M. In vitro assessment of bio-functional properties from Lactiplantibacillus 
plantarum strains. Current Issues in Molecular Biology, 44(5), 2321-2334, 2022 

6.   Lombardi, S. J., Pannella, G., Tremonte, P., Mercurio, I., Vergalito, F., Caturano, C., Maiuro 
L., Iorizzo M., Succi M., Sorrentino E.& Coppola, R. Fungi Occurrence in Ready-to-Eat 
Hazelnuts (Corylus avellana) From Different Boreal Hemisphere Areas. Frontiers in 
Microbiology, 13, 900876, 2022 

7.   Iorizzo, M., Albanese, G., Letizia, F., Testa, B., Tremonte, P., Vergalito, F., Lombardi S.J., 
Succi M., Coppola R. & Sorrentino, E. Probiotic potentiality from versatile 
Lactiplantibacillus plantarum strains as resource to enhance freshwater fish health. 
Microorganisms, 10(2), 463, 2022 

8.   Nazzaro, F., Fratianni, F., De Feo, V., Pimentel, T. C., Coppola, R., & Cruz, A. G. 
Polyphenols applications in food industry sector. In Technologies to Recover Polyphenols 
from AgroFood By-products and Wastes (pp. 301-336). Academic Press, 2022 

9.   Fratianni, F., d’Acierno, A., Albanese, D., Matteo, M. D., Coppola, R., & Nazzaro, F. 
Biochemical characterization of traditional varieties of apricots (Prunus armeniaca L.) of the 
Campania region, Southern Italy. Foods, 11(1), 100, 2022 

10.  M Iorizzo, F Letizia, G Albanese, F Coppola, A Gambuti, B Testa, R Coppola. Potential for 
Lager Beer Production from Saccharomyces cerevisiae Strains Isolated from the Vineyard 
Environment. Processes 9 (9), 1628, 2021 

11.  F Fratianni, MN Ombra, A d’Acierno, L Caputo, G Amato, V De Feo, R. Coppola. 
Polyphenols Content and In Vitro α-Glycosidase Activity of Different Italian Monofloral 
Honeys, and Their Effect on Selected Pathogenic and Probiotic Bacteria. Microorganisms 9 
(8), 1694, 2021 

12.  M Iorizzo, G Albanese, B Testa, M Ianiro, F Letizia, M Succi, P Tremonte, R. Coppola. 
Presence of Lactic Acid Bacteria in the Intestinal Tract of the Mediterranean Trout (Salmo 
macrostigma) in Its Natural Environment. Life 11 (7), 667, 2021 
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13.  M Cofelice, G Cinelli, F Lopez, T Di Renzo, R Coppola, A Reale. Alginate-Assisted 
Lemongrass (Cymbopogon nardus) Essential Oil Dispersions for Antifungal Activity. Foods 
10 (7), 1528, 2021 

14.  M Iorizzo, B Testa, S Ganassi, SJ Lombardi, M Ianiro, F Letizia, M Succi, R. Coppola. 
Probiotic Properties and Potentiality of Lactiplantibacillus plantarum Strains for the 
Biological Control of Chalkbrood Disease. Journal of Fungi 7 (5), 379, 2021 

15.  F Nazzaro, F Fratianni, A d’Acierno, MN Ombra, L Caputo, R Coppola, .et al.Anti-biofilm 
properties exhibited by different types of monofloral honey. Multidisciplinary Digital 
Publishing Institute Proceedings 66 (1), 16, 2021 

16.  F Nazzaro, F Fratianni, A d’Acierno, L Caputo, VD Feo, R Coppola. Antibiofilm properties 
exhibited by the prickly pear (Opuntia ficus-indica) seed oil. Multidisciplinary Digital 
Publishing Institute Proceedings 66 (1), 29, 2021 

17.  F Vergalito, B Testa, A Cozzolino, F Letizia, M Succi, SJ Lombardi, R. Coppola. Potential 
application of Apilactobacillus kunkeei for human use: evaluation of probiotic and functional 
properties. Foods 9 (11), 1535, 2020 

18.  C Garofalo, I Ferrocino, A Reale, R Sabbatini, V Milanović, R.Coppola.. Study of kefir 
drinks produced by backslopping method using kefir grains from Bosnia and Herzegovina: 
Microbial dynamics and volatilome profile. Food Research International 137, 109369, 2020 

19.  C Di Martino, B Testa, F Letizia, M Iorizzo, SJ Lombardi, M Ianiro,...R.Coppola. Effect of 
exogenous proline on the ethanolic tolerance and malolactic performance of Oenococcus oeni. 
Journal of Food Science and Technology 57 (11), 3973-3979, 2020 

20.  M Iorizzo, G Pannella, SJ Lombardi, S Ganassi, B Testa, M Succi, R. Coppola. Inter-and 
intra-species diversity of lactic acid bacteria in Apis mellifera ligustica colonies. 
Microorganisms 8 (10), 1578, 2020 

21.  M Iorizzo, B Testa, SJ Lombardi, S Ganassi, M Ianiro, F Letizia, M Succi, R. Coppola. 
Antimicrobial activity against Paenibacillus larvae and functional properties of 
Lactiplantibacillus plantarum strains: Potential benefits for honeybee health. Antibiotics 9 
(8), 442, 2020 

22.  F Nazzaro, F Fratianni, V De Feo, A Battistelli, AG Da Cruz, R Coppola. Polyphenols, the 
new frontiers of prebiotics. Adv. Food Nutr. Res 94, 35-38, 2020 

23.  P Tremonte, G Pannella, SJ Lombardi, M Iorizzo, F Vergalito, A Cozzolino, ...R. Coppola.  
Low-Fat and High-Quality Fermented Sausages. Microorganisms 8 (7), 1025, 2020 

24.  F Fratianni, A d’Acierno, A Cozzolino, P Spigno, R Riccardi, F Raimo, R. Coppola, F. 
Nazzaro. Biochemical characterization of traditional varieties of sweet pepper (Capsicum 
annuum L.) of the Campania region, Southern Italy, Antioxidants 9 (6), 556, 2020 

25.  G Pannella, SJ Lombardi, F Coppola, F Vergalito, M Iorizzo, M Succi, R. Coppola. Effect 
of biofilm formation by Lactobacillus plantarum on the malolactic fermentation in model 
wine. Foods 9 (6), 797, 2020 

26.  M Iorizzo, SJ Lombardi, S Ganassi, B Testa, M Ianiro, F Letizia, M Succi, R. Coppola. 
Antagonistic activity against Ascosphaera apis and functional properties of Lactobacillus 
kunkeei strains. Antibiotics 9 (5), 262, 2020 

27.  SJ Lombardi, G Pannella, M Iorizzo, B Testa, M Succi, P Tremonte, R. Coppola. Inoculum 
strategies and performances of malolactic starter Lactobacillus plantarum M10: Impact on 
chemical and sensorial characteristics of Fiano Wine. Microorganisms 8 (4), 516, 2020 

28.  B Testa, SJ Lombardi, M Iorizzo, F Letizia, C Di Martino, M Di Renzo, ...R. Coppola. Use 
of strain Hanseniaspora guilliermondii BF1 for winemaking process of white grapes Vitis 
vinifera cv Fiano. European Food Research and Technology 246 (3), 549-561,2020 
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29.  A Cozzolino, F Vergalito, P Tremonte, M Iorizzo, SJ Lombardi, ...R. Coppola. Preliminary 
evaluation of the safety and probiotic potential of Akkermansia muciniphila DSM 22959 in 
comparison with Lactobacillus rhamnosus GG. Microorganisms 8 (2), 189, 2020 

30.  L Caputo, G Amato, F Fratianni, R Coppola, V Candido, V De Feo, ... Chemical 
Characterization and Antibiofilm Activities of Bulbs and Leaves of Two Aglione (Allium 
ampeloprasum var. holmense Asch. et Graebn.) Landraces Grown in Southern Italy. 
Molecules 25 (23), 5486, 2020 

31.  A Reale, T Di Renzo, R Coppola. Factors affecting viability of selected probiotics during 
cheese-making of pasta filata dairy products obtained by direct-to-vat inoculation system. 
LWT 116, 108476, 2019 

32.  G Pannella, MC Messia, P Tremonte, L Tipaldi, B La Gatta, SJ Lombardi, ...R. Coppola. 
Concerns and solutions for raw milk from vending machines. Journal of Food Processing and 
Preservation 43 (10), e14140, 2019 

33.  F Fratianni, A Cozzolino, V De Feo, R Coppola, MN Ombra, F Nazzaro. Polyphenols, 
antioxidant, antibacterial, and biofilm inhibitory activities of peel and pulp of Citrus medica 
L., Citrus bergamia, and Citrus medica cv. Salò Cultivated in Southern Italy. Molecules 24 
(24), 4577, 2019 

 
34.  Lombardi SJ, Pannella G, Iorizzo M, Moreno-Arribas MV, Tremonte P, Succi M, Sorrentino 

E, Macciola V, Di Renzo M, Coppola R. 2018. Sequential inoculum of Hanseniaspora 
guilliermondii and Saccharomyces cerevisiae for winemaking Campanino on an industrial 
scale. World J Microbiol Biotechnol 34, 161.   

35.  Ombra MN, d’Acierno A, Nazzaro F, Spigno P, Riccardi R, Zaccardelli M, Pane C, Coppola 
R, Fratianni F. 2018. Alpha-amylase, α-glucosidase and lipase inhibiting activities of 
polyphenol-rich extracts from six common bean cultivars of Southern Italy, before and after 
cooking. Int J Food Sci Nutr 69, 824-834. 

36.  Nazzaro F, Fratianni F, Ombra MN, d’Acierno A, Coppola R. 2018. Recovery of 
biomolecules of high benefit from food waste. Curr Opin Food Sci 22, 43-54.  

37.  Tremonte P, Gambacorta G, Pannella G, Trani A, Succi M, La Gatta B, Tipaldi L, Grazia L, 
Sorrentino E, Coppola R, Di Luccia A. 2018. NaCl Replacement with KCl affects lipolysis, 
microbiological and sensorial features of soppressata molisana. Eur J Lip Sci Technol 120, 
1700449. 

38.  Gennari O, Marchesano V, Rega R, Mecozzi L, Nazzaro F, Fratianni F, Coppola R, Masucci 
L, Mazzon E, Bramanti A, Ferraro P, Grilli S. 2018. Pyroelectric effect enables simple and 
rapid evaluation of biofilm formation. ACS Appl Mat Interf 10, 15467-15476. 

39.  Picariello G, Di Stasio L, Mamone G, Iacomino G, Venezia A, Iannaccone N, Ferranti P, 
Coppola R, Addeo F. 2018. Identification of enzyme origin in dough improvers: DNA-based 
and proteomic approaches. Food Res Int 105, 52-58.  

40.  Sorrentino E, Succi M, Tipaldi L, Pannella G, Maiuro L, Sturchio M, Coppola R, Tremonte 
P. 2018. Antimicrobial activity of gallic acid against food-related Pseudomonas strains and 
its use as biocontrol tool to improve the shelf life of fresh black truffles. Int J Food Microbiol 
266, 183-189. 

41.  Sorrentino E, Tremonte P, Succi M, Iorizzo M, Pannella G, Lombardi SJ, Sturchio M, 
Coppola R. 2018. Detection of antilisterial activity of 3-phenyllactic acid using Listeria 
innocua as a model. Front Microb 9, 1373, doi: 10.3389/fmicb.2018.01373. 

42.  Nazzaro F, Fratianni F, Coppola R, De Feo V. 2017. Essential oils and antifungal activity. 
Pharmaceut 10, 86.  
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43.  Tremonte P, Succi M, Messia MC, Coppola R, Marconi E. 2017. Verso un utilizzo sostenibile 
della quinoa: Studio dell'attività antimicrobica dell'estratto acquoso di scarti. Ind Alim, 56, 5-
13,  

44.  Niro S, Succi M, Tremonte P, Sorrentino E, Coppola R, Panfili G, Fratianni A. 2017. 
Evolution of free amino acids during ripening of Caciocavallo cheeses made with different 
milks. J Dairy Sci 100, 9521-9531, 

45.  Casamassima D, Palazzo M, Vizzarri F, Coppola R, Costagliola C, Corino C, Di Costanzo 
A. 2017. Dietary effect of dried bay leaves (Laurus nobilis) meal on some biochemical 
parameters and on plasma oxidative status in New Zealand white growing rabbit. J Anim 
Physiol Anim Nutr 101, e175-e184. 

46.  Fratianni F, Cefola M, Pace B, Cozzolino R, De Giulio B, Cozzolino A, d'Acierno A, Coppola 
R, Logrieco AF, Nazzaro F. 2017. Changes in visual quality, physiological and biochemical 
parameters assessed during the postharvest storage at chilling or non-chilling temperatures of 
three sweet basil (Ocimum basilicum L.) cultivars. Food Chem 229, 752-760.  

47.  Succi M, Tremonte P, Pannella G, Tipaldi L, Cozzolino A, Coppola R, Sorrentino E. 2017. 
Survival of commercial probiotic strains in dark chocolate with high cocoa and phenols 
content during the storage and in a static in vitro digestion model. J Funct Foods 35, 60-67.  

48.  Succi M, Tremonte P, Pannella G, Tipaldi L, Cozzolino A, Romaniello R, Sorrentino E, 
Coppola R. 2017. Pre-cultivation with selected prebiotics enhances the survival and the stress 
response of Lactobacillus rhamnosus strains in simulated gastrointestinal transit. Frontiers 
Microbiol 8, 1067.  

49.  Tremonte P, Pannella G, Succi M, Tipaldi L, Sturchio M, Coppola R, Luongo D, Sorrentino 
E. 2017. Antimicrobial activity of Lactobacillus plantarum strains isolated from different 
environments: a preliminary study. Int Food Res J 24 (2), 852-859.  

50.  Blaiotta G, Murru N, Di Cerbo A, Succi M, Coppola R, Aponte M. 2017. Commercially 
standardized process for probiotic “Italico” cheese production. LWT-Food Sci Techn 79, 601-
608.  

51.  Succi M, Pannella G, Tremonte P, Tipaldi L, Coppola R, Iorizzo M, Lombardi SJ, Sorrentino 
E. 2017. Sub-optimal pH preadaptation improves the survival of Lactobacillus plantarum 
strains and the malic acid consumption in wine-like medium. Front Microbiol 8, 470.  

52.  Ombra MN, Cozzolino A, Nazzaro F, d’Acierno A, Tremonte P, Coppola R, Fratianni F. 
2017. Biochemical and biological characterization of two Brassicaceae after their commercial 
expiry date. Food Chem 218, 335-340,  

53.  Tremonte P, Sorrentino E, Pannella G, Tipaldi L, Sturchio M, Masucci A, Maiuro L, Coppola 
R, Succi M. 2017. Detection of different microenvironments and Lactobacillus sakei biotypes 
in Ventricina, a traditional fermented sausage from central Italy. Int J Food Microbiol 242, 
132-140.  

54.  Reale A, Ianniello R, Cioca E, Di Renzo T, Boscaino F, Ricciardi A, Coppola R, Parente E, 
Zotta T, McSweeney PLH. 2016. Effect of respirative and catalase-positive Lactobacillus 
casei adjuncts on the production and quality of Cheddar-type cheese. Int Dairy J, 63, 78-87  

55.  Caputo L, Nazzaro F, Souza L, Aliberti L, De Martino L, Fratianni F, Coppola R, De Feo V. 
2017. Laurus nobilis: Composition of essential oil and its biological activities Molecules 22, 
930.  

56.  Tremonte P, Succi M, Coppola R, Sorrentino E, Tipaldi L, Picariello G, Pannella G, 
Fraternali F. 2016. Homology-based modeling of Universal stress protein from Listeria 
innocua up-regulated under acid stress conditions. Front Microb 7, 1998.  

57.  Blaiotta G, Di Cerbo A, Murru N, Coppola R, Aponte M. 2016. Persistence of bacterial 
indicators and zoonotic pathogens in contaminated cattle wastes, BMC Microbiol, 16(1), 87. 
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58.  Di Luccia A, Tremonte P, Trani A, Loizzo P, La Gatta B, Succi M, Sorrentino E, Coppola R. 
2016. Influence of starter cultures and KCl on some biochemical, microbiological and sensory 
features of soppressata molisana, an Italian fermented sausage, Eur Food Res Technol 242, 
855-867. 

59.  Fratianni F, Ombra MN, Cozzolino A, Riccardi R, Spigno P, Tremonte P, Coppola R, 
Nazzaro F. 2016. Phenolic constituents, antioxidant, antimicrobial and anti-proliferative 
activities of different endemic Italian varieties of garlic (Allium sativum L.) J Funct Foods 21, 
240-248.  

60.  Fratianni F, Riccardi R, Spigno P, Ombra M N, Cozzolino A, Tremonte P, Coppola R, 
Nazzaro F. 2016. Biochemical characterization and antimicrobial and antifungal activity of 
two endemic varieties of garlic (Allium sativum L.) of the Campania region, southern Italy. J 
Med Food 19, 686-691.  

61.  Reale A, Di Renzo T, Zotta T, Preziuso M, Boscaino F, Ianniello R, Storti LV, Tremonte P, 
Coppola R. 2016. Effect of respirative cultures of Lactobacillus casei on model sourdough 
fermentation. LWT - Food Sci Techn, 73, 622-629.  

62.  Tremonte P, Sorrentino E, Succi M, Tipaldi L, Pannella G, Ibanez E, Mandiola J, Di Renzo 
T, Reale A, Coppola R. 2016. Antimicrobial effect of Malpighia punicifolia and extension 
of water buffalo steak shelf life. J Food Sci 81, M97-M105.  

63.  Succi M, Aponte M, Tremonte P, Niro S, Sorrentino E, Iorizzo M, Tipaldi L, Pannella G, 
Panfili G, Fratianni A, Coppola R. 2016. Variability in chemical and microbiological profiles 
of long-ripened caciocavallo cheeses. J Dairy Sci 99, 9521-9533.  

64.  Iacumin L, Ginaldi F, Manzano M, Anastasi V, Reale A, Zotta T, Rossi F, Coppola R, Comi 
G. 2015. High resolution melting analysis (HRM) as a new tool for the identification of 
species belonging to the Lactobacillus casei group and comparison with species-specific 
PCRs and multiplex PCR. Food Microbiol 46, 357-367.  

65.  Volpe MG, Nazzaro M, Di Stasio M, Siano F, Coppola R, De Marco A. 2015. Content of 
micronutrients, mineral and trace elements in some Mediterranean spontaneous edible herbs  
Chem Centr J 9,  

66.  Reale A, Di Renzo T, Rossi F, Zotta T, Iacumin L, Preziuso M, Parente E, Sorrentino E, 
Coppola R. 2015. Tolerance of Lactobacillus casei, Lactobacillus paracasei and 
Lactobacillus rhamnosus strains to stress factors encountered in food processing and in the 
gastro-intestinal tract. LWT - Food Sci Technol 60, 721-728. 

67.  Rossi F, Di Renzo T, Preziuso M, Zotta T, Iacumin L, Coppola R, Reale A. 2015. Survey of 
antibiotic resistance traits in strains of Lactobacillus casei/paracasei/rhamnosus. Ann 
Microbiol 65,1763-1769. 

68.  Zotta T, Ricciardi A, Ianniello RG, Parente E, Reale A, Rossi F, Iacumin L, Comi G, Coppola 
R. 2014. Assessment of aerobic and respiratory growth in the Lactobacillus casei group. 
PLosONE, 9, e99189.  

69.  Aponte M, Boscaino F, Sorrentino A, Coppola R, Masi P, Romano A. 2014. Effects of 
fermentation and rye flour on microstructure and volatile compounds of chestnut flour based 
sourdoughs. LWT-Food Sci Technol 58 (2), 387-395,  

70.  Testa B, Lombardi SJ, Tremonte P, Succi M, Tipaldi L, Pannella G, Sorrentino E, Iorizzo M, 
Coppola R. 2014. Biodiversity of Lactobacillus plantarum from traditional Italian wines. 
World J Microbiol Biotechnol 30, 2299–2305.  

71.  Tremonte P, Tipaldi L, Succi M, Pannella G, Falasca L, Capilongo V, Coppola R, Sorrentino 
E. 2014. Raw milk from vending machines: Effects of boiling, microwave treatment, and 
refrigeration on microbiological quality. J Dairy Sci 97, 3314-20. 

72.  Neglia C, Argentiero A, Chitano G, Agnello N, Giolli L, Di Tanna G, Paladini D, Amati A, 
Marsico A, Caiaffa V, Conte P, La Selva G, Crafa S, Colì G, Ciccarese R, Vigilanza A, 
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Distante C, Argentiero D, Pantile V, Benvenuto M, Di Renzo T, Reale A, Coppola R, 
Distante A, Colao A, Di Somma C, Migliore A, Auriemma R, Piscitelli P. 2014. Diabetes and 
Obesity as Independent Risk Factors for Osteoporosis in Postmenopausal Women: A 
Population Study. Eur J Inflam, 12, 479-487.  

73.  Blaiotta G, Di Capua M, Romano A, Coppola R, Aponte M. 2014. Optimization of water 
curing for the preservation of chestnuts (Castanea sativa Mill.) and evaluation of microbial 
dynamics during process. Food Microbiol 42: 47-55.  

74.  Niro S, Fratianni A, Tremonte P, Sorrentino E, Tipaldi L, Panfili G, Coppola R. 2014. 
Innovative Caciocavallo cheeses made from a mixture of cow milk with ewe or goat milk. J 
Dairy Sci 97, 1-9. 

75.  Romano A, Blaiotta G, Di Cerbo A, Coppola R, Masi P, Aponte M. 2014. Spray-dried 
chestnut extract containing Lactobacillus rhamnosus cells as novel ingredient for a probiotic 
chestnut mousse. J Appl Microbiol 116, 1632-1641.  

76.  Fratianni F, Pepe S, Cardinale F, Granese T, Cozzolino A, Coppola R, Nazzaro F. 2014. 
Eruca sativa might influence the growth, survival under simulated gastrointestinal conditions 
and some biological features of Lactobacillus acidophilus, Lactobacillus plantarum, and 
Lactobacillus rhamnosus strains. J Mol Sci 15, 17790-17805.  

77.  Fratianni F, Cardinale F, Cozzolino A, Granese T, Albanese D, Di Matteo M, Zaccardelli M, 
Coppola R, Nazzaro F. 2014. Polyphenol composition and antioxidant activity of different 
grass pea (Lathyrus sativus), lentils (Lens culinaris), and chickpea (Cicer arietinum) ecotypes 
of the Campania region (Southern Italy). J Funct Foods 7, 551-557.  

78.  Picariello G, Ferranti P, Garro G, Manganiello G, Chianese L, Coppola R, Addeo F. 2014. 
Profiling of anthocyanins for the taxonomic assessment of ancient purebred V. vinifera red 
grape varieties. Food Chem 146, 15–22.  

79.  Fratianni F, Cardinale F, Cozzolino A, Granese T, Pepe S, Riccardi R, Spigno P, Coppola R, 
Nazzaro F. 2014. Polyphenol composition and antioxidant activity of two autochthonous 
brassicaceae of the Campania Region, Southern Italy. Food Nutr Sci 5, 66-70.  

80.  Succi M, Sorrentino E, Di Renzo T, Tremonte P, Reale A, Tipaldi L, Pannella G, Russo A, 
Coppola R. 2014. Lactic acid bacteria in pharmaceutical formulations: presence and viability 
of “healthy microorganisms”. J Pharm Nutr Sci 4, 66-75. 

81.  Granese T, Cardinale F, Cozzolino A, Pepe S, Ombra MN, Nazzaro F, Coppola R, Fratianni 
F. 2014. Variation of polyphenols, anthocyanins and antioxidant power in the strawberry 
grape (Vitis labrusca) after simulated gastro-intestinal transit and evaluation of in vitro 
antimicrobial activity. Food Nutr Sci 5, 60-65.  

82.  Barbarisi C, Di Stasio M, La Cara F, Nazzaro M, Siano F, Coppola R, Volpe F, De Mattia A, 
Volpe MG. 2014. Shelf-life of extra virgin olive oils from Southern Italy. Curr Nutr Food Sci 
10, 234-240.  

83.  Reale A, Amadoro C, Di Renzo T, Tremonte P, Succi M, Di Rienzo M, Tipaldi L, Pannella 
G, Coppola R, Sorrentino E. 2013. Chitosano, ultrasuoni e atmosfera modificata per la 
conservazione del tartufo nero (Tuber aestivum vitt.) fresco. Ind Alim 52, 25-32.  

84.  Fratianni F, Cardinale F, Russo I, Iuliano C, Tremonte P, Coppola R, Nazzaro F. 2013. 
Ability of synbiotic encapsulated Saccharomyces cerevisiae boulardii to grow in berry juice 
and to survive under simulated gastrointestinal conditions. J Microencapsul 1-7. 

85.  Blaiotta G, La Gatta B, Di Capua M, Di Luccia A, Coppola R, Aponte M. 2013. Effect of 
chestnut extract and chestnut fiber on viability of potential probiotic Lactobacillus strains 
under gastrointestinal tract conditions. Food Microb 36, 161-169.  

86.  Aponte M, Boscaino F, Sorrentino A, Coppola R, Masi P, Romano A. 2013. Volatile 
compounds and bacterial community dynamics of chestnut-flour-based sourdoughs. Food 
Chem 141, 2394-2404.  
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