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22 R”EOβO“–ywβOwNzOTEXTURwβOy”wRwyTER–ST–ySOOFORwWOwNzOPwRcyOO EzOTwEWwOXMwOR–O
POTwTOESYOOFONEWOZEwβwNzdOJournalloflTexturelStudiesbO2008bOiobOhgfchif 3.6 15

21 TexturalOandOpastingOpropertiesOofOpotatoesOXSolanumOtuberosumOβdYOasOaffectedObyOstorageO
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9 StudiesOonOtheOmorphologicalOandOrheologicalOpropertiesOofOgranularOcoldOwaterOsolubleOcornOandO
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