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ARTICLE

Physical&d€“chemical evaluation of flours from brewery and macauba residues and their uses in the

elaboration of cookies. Journal of Food Processing and Preservation, 2021, 45, e15700.

Effect of Wholewheat Flour Particle Shape Obtained by Different Milling Processes on

Physicochemical Characteristics and Quality of Bread. Food Technology and Biotechnology, 2020, 58,
325-336.
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