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ARTICLE

Higha€internald€Phase Pickering Emulsions Stabilized Solely by Peanutad€Protein&€tsolate Microgel Particles
with Multiple Potential Applications. Angewandte Chemie - International Edition, 2018, 57, 9274-9278.
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Effect of Hydrothermal Cooking Combined with High-Pressure Homogenization and Enzymatic
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An improved method for the measurement of 34€monochloropropanediol esters by matrix solida€phase
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