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glycine of reduceda€sodium frankfurter. International Journal of Food Science and Technology, 2020, 2.7 17
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Understanding Thai consumer attitudes and expectations of ginseng food products. Journal of
Sensory Studies, 2020, 35, e12553.
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Comparing Friedman versus Macka€“Skillings data analyses on duplicated rank data: a case of visual
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Pre-blanching corn and pressurization effects on the physicochemical and microbiological qualities a4 5
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Journal of Food Science, 2017, 82, 500-508. 3.1 22

Structural modification of swai-fish (<i>Pangasius hypophthalmus«</i>)-based emulsions containing
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Soy sauce odour induces and enhances saltiness perception. International Journal of Food Science
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The split plot with repeated randomised complete block design can reduce psychological biases in
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