4

papers

4

all docs

1937685

52 4
citations h-index
4 4
docs citations times ranked

2272923

g-index

73

citing authors



ARTICLE

Morphological and structural heterogeneity of solid gliadin food foams modified with
transglutaminase and food grade dispersants. Food Hydrocolloids, 2020, 108, 105995.

Impact of gluten separation process and transglutaminase source on gluten based dough properties.

Food Hydrocolloids, 2019, 87, 661-669.

Processing conditions and transglutaminase sources to 4€cedrived€sthe wheat gluten dough quality.

Innovative Food Science and Emerging Technologies, 2020, 65, 102439.

Lupin Protein Isolate Structure Diversity in Frozen-Cast Foams: Effects of Transglutaminases and
Edible Fats. Molecules, 2021, 26, 1717.
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