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immunogenicity of the gluten macropolymer within bread. Food Chemistry, 2021, 359, 129841.

Proteomic modelling of gluten digestion from a physiologically relevant food system: A focus on the
digestion of immunogenic peptides from wheat implicated in celiac disease. Food Chemistry, 2020, 333, 8.2 20
127466.
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Covalent Protein Adduct Formation and Protein Cross-Linking Resulting from the Maillard Reaction
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