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Oxidative gelation of feruloylated arabinoxylan as affected by protein. Influence on protein
enzymatic hydrolysis. Food Hydrocolloids, 2004, 18, 557-564
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compounds and other phytochemicals as evidenced by altered urinary metabolite profile of 46 85
diet-induced obese mice. Nutrition and Metabolism, 2014, 11, 1

Oxidative gelation of sugar-beet pectins: use of laccases and hydration properties of the
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Impact of the structure of arabinoxylan gels on their rheological and protein transport properties.
Carbohydrate Polymers, 2005, 60, 431-438

Legume enriched cereal products: A generic approach derived from material science to predict
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20 interacts with BSA. International Journal of Biological Macromolecules, 2015, 75, 144-51 79 7
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Metabolomics of Pigmented Rice Coproducts Applying Conventional or Deep Eutectic Extraction
Solvents Reveal a Potential Antioxidant Source for Human Nutrition. Metabolites, 2021, 11,
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Dietetique, 2019, 54, 151-163




VALERIE MICARD




