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Some Physicochemical, Bioactive, Viscoelastic and Sensory Properties. Journal of Food Process
Engineering, 2017, 40, e12406.
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models as a function of temperature and concentration. Food Research International, 2012, 48, 507-519.
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Simplex lattice mixture design approach on the rheological behavior of glucomannan based

salep-honey drink mixtures: An optimization study based on the sensory properties. Food
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