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Enrichment of pasta with faba bean does not impact glycemic or insulin response but can enhance
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Disintegration of wheat aleurone structure has an impact on the bioavailability of phenolic
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Exposure or release of ferulic acid from wheat aleurone: impact on its antioxidant capacity. Food
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albumin. Biomacromolecules, 2013, 14, 1761-8
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