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Effect of long-term frozen storage on the rheological properties ofApressurized glucomannan gels.
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Comparative study of pH and high pressure treatment on the viscoelastic properties of glucomannan
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Rheometric Non-Isothermal Gelatinization Kinetics of Chickpea Flour-Based Gluten-Free Mufi-n
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Effect of high pressure treatment on the structural, mechanical and rheological properties of
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Structural and rheological properties of weakly deacetylated glucomannan gels after high-pressure

treatment. International Journal of Food Properties, 0, , 1-9. 3.0 1



