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Study of the Effects Induced by Ball Milling Treatment on Different Types of Hydrocolloids in a Corn
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The Effects of Ovine Whey Powders on Durum Wheat-Based Doughs. Journal of Food Quality, 2018,
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sensory approach. LWT - Food Science and Technology, 2018, 90, 1-7.

Oxidative stress-induced Akt downregulation mediates green tea toxicity towards prostate cancer

cells. Toxicology in Vitro, 2017, 42, 255-262. 24 23
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whey cheesecakes. LWT - Food Science and Technology, 2017, 75, 373-378. :
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Influence of technology and ripening on textural and sensory properties of vacuum packaged ewe's Lo 1
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Changes during storage of quality parameters and in vitro antioxidant activity of extra virgin
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Quality Changes of Fresh Filled Pasta During Storage: Influence of Modified Atmosphere Packaging on
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From Plums to Prunes:3€%o. Influence of Drying Parameters on Polyphenols and Antioxidant Activity.
Journal of Agricultural and Food Chemistry, 2003, 51, 3675-3681.
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