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Quality Indicators and Heat Damage of Dried and Cooked Gluten Free Spaghetti. Plant Foods for
Human Nutrition, 2019, 74, 481-488

Role of hydrocolloids in gluten free noodles made with tiger nut flour as non-conventional powder.

212 rood Hydrocolloids, 2019, 97, 105194

106 14

Effects of high amylopectin (waxy1) and high-quality protein (opaque2) maize mutants in

agronomic performance and bakery quality. Journal of Cereal Science, 2019, 89, 102796




(2018-2019)

Physicochemical Properties of Gels Obtained from Corn Porous Starches with Different Levels of

210 porosity. Starch/Staerke, 2019, 71, 1800171 23 4

Inulin enrichment of gluten free breads: Interaction between inulin and yeast. Food Chemistry, 2019
, 278, 545-551

Evaluation of the physicochemical and nutritional changes in two amaranth species (Amaranthus

208 quitensis and Amaranthus caudatus) after germination. Food Research International, 2019, 121, 933-939 7

Technological and Nutritional Applications of Starches in Gluten-Free Products 2019, 333-358

Broccoli leaf powder as an attractive by-product ingredient: effect on batter behaviour,
206 technological properties and sensory quality of gluten-free mini sponge cake. International Journal 3.8 21
of Food Science and Technology, 2019, 54, 1121-1129

Insects as ingredients for bakery goods. A comparison study of H. illucens, A. domestica and T.
molitor flours. /nnovative Food Science and Emerging Technologies, 2019, 51, 205-210

Physicochemical and nutritional characteristics of banana flour during ripening. Food Chemistry,

204 2018, 256, 11-17 85 32
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Understanding the effect of emulsifiers on bread aeration during breadmaking. Journal of the

200 science of Food and Agriculture, 2018, 98, 5494-5502 43 9

Quantifying the surface properties of enzymatically-made porous starches by using a surface
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