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ARTICLE

Chemical and structural characteristics of proteins of non-vital and vital wheat glutens. Food
Hydrocolloids, 2022, 125, 107383.

Simple tests as tools for vital wheat gluten evaluation. British Food Journal, 2018, 120, 1590-1599.

Rheological properties of vital wheat glutens with water or sodium chloride. LWT - Food Science and
Technology, 2017, 79, 647-654.
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Effect of extruded wheat flour and pre-gelatinized cassava starch on process and quality parameters

of French-type bread elaborated from frozen dough. Food Research International, 2015, 76, 402-409.
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