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Influence of Oxidants on the Stability of Tocopherol in Model Nanoemulsions: Role of Interfacial
Membrane Organized by Nonionic Emulsifiers. Journal of Chemistry, 2018, 2018, 1-8

Modeling of in vitro digestion behavior of corn starches of different digestibility using modified log

16 of slope (LOS) method. Food Research International, 2021, 146, 110436 7 4
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