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Enhancing the nutritional value of cold-pressed oilseed cakes through extrusion cooking. /nnovative

Food Science and Emerging Technologies, 2022, 77, 102956 68 o
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Banana flour phenolics inhibit trans-epithelial glucose transport from wheat cakes in a coupled in
vitro digestion/Caco-2 cell intestinal model. Food and Function, 2019, 10, 6300-6311

Nutritional and physical characterization of sugar-snap cookies: effect of banana starch in native
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Effect of the addition of soluble (nutriose, inulin and polydextrose) and insoluble (bamboo, potato
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