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Thermodynamic sorption properties and glass transition temperature of tamarind seed mucilage
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Thermal and rheological proEerties of sponge cake batters and texture and microstructural
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Oxidation kinetics and thermodynamic analysis of chia oil microencapsulated in a whey protein
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Inertial effects of adsorbed glycerol monostearate crystals on the shear rheology of water/canola
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