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Niedzwetzkyana (Dieck)). Journal of Food Safety, 2017, 37, e12369

3 Inactivation of apple (Malus domestica Borkh) polyphenol oxidases by radio frequency combined L
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The effect of acid-deamidated wheat gluten on the sensory profile and consumer acceptance of ice 3
4 cream. International Journal of Food Science and Technology, 2019, 54, 42-53 3

Application of Caseinate Modified with Maillard Reaction for Improving Physicochemical Properties
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