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Fennel waste-based films suitable for protecting cultivations. Biomacromolecules, 2007, 8, 3008-14 6.9 33

Solubility and Permeability Properties of Edible Pectin-Soy Flour Films Obtained in the Absence or
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phaseolin cross-linked or not by transglutaminase. Biomacromolecules, 2010, 11, 2394-8 69 28
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Journal of Biological Chemistry, 1995, 270, 31358-63
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2007, 55, 1237-40

° Effect of Mesoporous Silica Nanoparticles on The Physicochemical Properties of Pectin Packaging L
4 Material fFor Strawberry Wrapping. Nanomaterials, 2019, 10, 54 7
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