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26 Mechanisms of plastein formation influence the IgE-binding activity of egg white protein hydrolysates
after simulated static digestion. Food Chemistry, 2021, 345, 128783. 4.2 9

27 Food fortification technologies: Influence on iron, zinc and vitamin A bioavailability and potential
implications on micronutrient deficiency in sub-Saharan Africa. Scientific African, 2021, 11, e00667. 0.7 19

28 Bioinformatics and Chemometrics for Discovering Biologically Active Peptides From Food Proteins. ,
2021, , 482-494. 3

29 CHAPTER 3. Food Protein Allergenicity: Characterization, Epitope Mapping and Deactivation. Food
Chemistry, Function and Analysis, 2021, , 58-96. 0.1 0
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