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Microencapsulation of copigmented anthocyanins using double emulsion followed by complex
coacervation: Preparation, characterization and stability. LWT - Food Science and Technology, 2020,
133,110154.

Properties of Peanut (KAC431) Protein Hydrolysates and Their Impact on the Quality of Gluten-Free Rice 43 19
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Combination Effects of Phosphate and NaCl on Physiochemical, Microbiological, and Sensory
Properties of Frozen Nile Tilapia (Oreochromis niloticus) Fillets during Frozen Storage. Walailak 0.5 3
Journal of Science and Technology, 2020, 17, 313-323.

Instrumental characterization of banana dessert gels for the elderly with dysphagia. Food Bioscience,
2019, 32,100477.
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Optimization of the Production Conditions of Glutinous Rice Bran Protein Hydrolysate with
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Effects of Spray-drying Temperatures on Powder Properties and Antioxidant Activities of Encapsulated
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