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Improving quality: Modified celluloses applied to bread dough with high level of resistant starch.
Food Hydrocolloids, 2021, 112, 106302.

Hydrocolloids in wheat breadmaking: traditional and novel uses. , 2021, , 227-254. 0

Resistant starches: A smart alternative for the development of functional bread and other
starch-based foods. Food Hydrocolloids, 2021, 121, 106949.

Production and Characterization of Type Ill Resistant Starch from Native Wheat Starch Using Thermal

and Enzymatic Modifications. Food and Bioprocess Technology, 2020, 13, 1181-1192. 47 18

Kinetic study of staling in breads with high-amylose resistant starch. Food Hydrocolloids, 2020, 106,
105879.

Rheological and Microstructural Characterization of Wheat Dough Formulated with High Levels of a7 28
Resistant Starch. Food and Bioprocess Technology, 2018, 11, 1149-1163. :

High-Amylose Resistant Starch as a Functional Ingredient in Breads: a Technological and

Microstructural Approach. Food and Bioprocess Technology, 2018, 11,2182-2193.

Techno&€functional properties of wheat flourd€sesistant starch mixtures applied to breadmaking.

International Journal of Food Science and Technology, 2017, 52, 550-558. 27 20



