4

papers

4

all docs

2258059

55 3
citations h-index
4 4
docs citations times ranked

2272923

g-index

44

citing authors



ARTICLE

Understanding relations between rheology, tribology, and sensory perception of modified texture
foods. Journal of Texture Studies, 2022, 53, 327-344.

Creating foods for older adults: Emotional responses and liking of microwavea€assisted thermal
sterilization processed meals. Journal of Food Science, 2022, 87, 3173-3189.

The dynamics of starch hydrolysis and thickness perception during oral processing. Food Research

International, 2020, 134, 109275.

Characterizing the Dynamic Textural Properties of Hydrocolloids in Pureed Foods&€”A Comparison
Between TDS and TCATA. Foods, 2019, 8, 184.
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