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Evaluation of the injection moulding conditions in soy/nanoclay based composites. European Polymer

Journal, 2017, 95, 539-546.

Development of proteind€based bioplastics modified with different additives. Journal of Applied Polymer 26 o4
Science, 2017, 134, 45430. )

Development of pea proteina€based bioplastics with antimicrobial properties. Journal of the Science of
Food and Agriculture, 2017, 97, 2671-2674.

Modelling the non-linear interfacial shear rheology behaviour of chickpea protein-adsorbed complex 61 o4
oillwater layers. Applied Surface Science, 2019, 469, 792-803. )

Development of new albumen based biocomposites formulations by injection moulding using chitosan
as physicochemical modifier additive. Composites Part B: Engineering, 2014, 61, 275-281.

Development of eco-friendly biodegradable superabsorbent materials obtained by injection moulding.

Journal of Cleaner Production, 2018, 198, 312-319. 93 22

Rheological properties and antioxidant activity of protein gels-like systems made from crayfish
concentrate and hydrolysates. Food and Bioproducts Processing, 2017, 102, 167-176.

Development of thermally processed bioactive pea protein gels: Evaluation of mechanical and

antioxidant properties. Food and Bioproducts Processing, 2017, 101, 74-83. 3.6 20

Influence of sorbitol on mechanical and physico-chemical properties of soy protein-based bioplastics
processed by injection molding. Polimeros, 2016, 26, 277-281.

Influence of Hydrolysis on the Bioactive Properties and Stability of Chickpea-Protein-Based O/W 5.9 17
Emulsions. Journal of Agricultural and Food Chemistry, 2020, 68, 10118-10127. )

Processing and Characterization of Bioplastics from the Invasive Seaweed Rugulopteryx okamurae.
Polymers, 2022, 14, 355.

Assessment of the microstructural characteristics and the in vitro bioactive properties of sunflower

oil-based emulsions stabilized by fava bean (vicia faba) protein. Food Hydrocolloids, 2019, 97, 105220. 10.7 16
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