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and rheological properties. Journal of Environmental Science and Health - Part B Pesticides, Food
Contaminants, and Agricultural Wastes, 2017, 52, 516-524

Ultrasound assisted enzymatic hydrolysis of sucrose catalyzed by invertase: Investigation on

103 substrate, enzyme and kinetics parameters. LWT - Food Science and Technology, 2019, 107, 164-170 54 24
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meio de fluidodin® thica computacional (CFD). Brazilian Journal of Food Technology, 2011, 14, 232-240

3 Dry heating treatment: A potential tool to improve the wheat starch properties for 3D food L
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