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Flaxseed gum from Flaxseed hulls: Extraction, fractionation, and characterization. Food
Hydrocolloids, 2012, 28, 275-283

An investigation of four commercial galactomannans on their emulsion and rheological properties.

Food Research International, 2009, 42, 1141-1146 116

Texture-structure relationships in foamed dairy emulsions. Food Research International, 1996, 29, 1-13
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Ice recrystallization inhibition in ice cream by propylene glycol monostearate. Journal of Food
Science, 2008, 73, E463-8

Pectic polysaccharides from hawthorn: Physicochemical and partial structural characterization.
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