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ARTICLE

Drying effects on the antioxidant properties of tomatoes and ginger. Food Chemistry, 2015, 173, 156-162.

Response surface methodology for evaluation of the effects of screw speed, feed moisture and
xanthan gum level on functional and physical properties of corn half products. LWT - Food Science
and Technology, 2019, 111, 622-631.

Effects of extrusion parameters on physicochemical properties of third generation corn snacks

expanded by microwave heating. Journal of Food Processing and Preservation, 2021, 45, e15630.
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