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Rheological, textural, microstructural and retrogradation properties. Food Hydrocolloids, 2018, 79, 10.7 54
1-12.
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soluble polysaccharides from gold Riwifruit (<i>Actinidia chinensis</i>). International Journal of
Food Science and Technology, 2008, 43, 2268-2277.
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Effect of Celluclast 1.5L on the Physicochemical Characterization of Gold Kiwifruit Pectin.
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