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Physicochemical characterization and sensory evaluation of yogurts incorporated with
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Science and Biotechnology, 2019, 28, 59-66.

{2-carotene and I-tocopherol coencapsulated in nanostructured lipid carriers of murumuru
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Structural characterization of multilamellar liposomes coencapsulating curcumin and vitamin D3.
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Effect of production parameters and stress conditions on beta-carotene-loaded lipid particles
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incorporation in chicken pA¢tA©. LWT - Food Science and Technology, 2017, 77, 233-240. 52 127
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filled gels of soy protein isolate and xanthan gum. Food Research International, 2017, 102, 759-767.
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Rheological and mechanical characterization of curcumin-loaded emulsion-filled gels produced with
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Physico-chemical stability and inAvitro digestibility of beta-carotene-loaded lipid nanoparticles of
cupuacu butter (Theobroma grandiflorum) produced by the phase inversion temperature (PIT) method. 5.2 37
Journal of Food Engineering, 2017, 192, 93-102.

Effect of different stress conditions on the stability of quercetin-loaded lipid microparticles
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Characterization and evaluation of sensory acceptability of ice creams incorporated with
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