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Maize-Based Gluten-Free Bread: Influence of Processing Parameters on Sensory and Instrumental

37 Quality. Food and Bioprocess Technology, 2010, 3, 707-715 51 87

Breadmaking Performance and Keeping Behavior of Cocoa-soluble Fiber-enriched Wheat Breads.
Food Science and Technology International, 2009, 15, 79-87
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