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hydrolysates. Food Research International, 2021, 150, 110780. 6.2 o



20

22

24

26

28

30

32

34

36

MANUEL FELIX

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

Developing active poly(vinyl alcohol)-based membranes with encapsulated antimicrobial enzymes via
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rheological properties. Food Science and Technology International, 2018, 24, 585-597.
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