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Public meals as a platform for culinary action? Tweensd€™ and teensd€™ acceptance of a new plant-based
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Older patientsd€™ perspectives on mealtimes in hospitals: a scoping review of qualitative studies.
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Crop and Livestock Diversity Cultivating Gastronomic Potential, lllustrated by Sensory Profiles of
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Sensory qualities of plain white pan bread: Influence of farming system, year of harvest and baking
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