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Pasta Production: Complexity in Defining Processing Conditions For Reference Trials and Quality
Assessment Methods. Cereal Chemistry, 2017, 94, 791-797

Survey of Tuber pH Variation in Potato (Solanum) Species. American Journal of Potato Research,

25 2010, 87, 167-176 21 6

Re-evolution of Durum Wheat by Introducing the Hardness and Glu-D1 Loci. Frontiers in Sustainable
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