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Pulsed electric fields (PEF) treatment to enhance starch 3D printing application: Effect on structure,
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Dry heating treatment: A Eotential tool to improve the wheat starch properties for 3D food printing
application. Food Research International, 2020, 137, 109731.

Recent advances and future perspective in additive manufacturing of foods based on 3D printing. a1 116
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Hydrogels based on ozonated cassava starch: Effect of ozone processing and gelatinization
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The role of ingredients on thermal and rheological properties of cake batters and the impact on

microcake texture. LWT - Food Science and Technology, 2015, 63, 1171-1178. 2:5 22

Understanding the destructuration of starch in waterd€“ionic liquid mixtures. Green Chemistry, 2015,
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