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and stability. Food Hydrocolloids, 2020, 101, 105559. :
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and Function, 2020, 11, 4960-4972.

Hydrodynamic cavitation of raw milk: Effects on microbial inactivation, physical and functional

properties. International Dairy Journal, 2020, 109, 104790. 3.0 17
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Science and Technology, 2020, 55, 2920-2930.

Aquafaba as an egg white substitute in food foams and emulsions: Protein composition and functional

behavior. Food Hydrocolloids, 2019, 96, 354-364. 107 8l
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Acceleration of acid gel formation by high intensity ultrasound is linked to whey protein
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Engineering, 2019, 254, 17-24.

Application of High Intensity Ultrasound to Accelerate Crystallization of Anhydrous Milk Fat and
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Impact of triacylglycerol composition on shear-induced textural changes in highly saturated fats. 8.2 8
Food Chemistry, 2017, 215, 438-446. :

Acoustic properties of crystallized fat: Relation between polymorphic form, microstructure,
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Influence of blue mussel (Mytilus edulis) and starfish (Asterias rubens) meals on production
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Effect of Membrane Material on the Separation of Proteins and Polyphenol Oxidase in Ultrafiltration
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Effect of heating strategies on whey protein denaturationd€”Revisited by liquid chromatography
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Protein denaturation of whey protein isolates (WPIs) induced by high intensity ultrasound during
heat gelation. Food Chemistry, 2016, 192, 415-423.
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Dailz processing and cold storage affect the milk coagulation properties in relation to cheese
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Organic egg production. Il: The quality of organic eggs is influenced by hen genotype, diet and forage
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Science and Technology, 2015, 208, 182-197.

Identification of important mechanical and acoustic parameters for the sensory quality of cocoa
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Dry-pasteurization of egg albumen powder in a fluidized bed. I. Effect on microbiology, physical and
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Influence of pH on surface properties of aqueous egg albumen solutions in relation to foaming
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