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A review on polyphenols: Classification, beneficial effects and their application in dairy products.

International Journal of Dairy Technology, 2018, 71, 564-578.

Microencapsulation of green tea polyphenols by ionic gelation and spray chilling methods. Journal of

Food Science and Technology, 2019, 56, 3561-3570. 2.8 24

Survival of Escherichia coli 0157:H7 during manufacture and storage of traditional and low lactose

yogurt. LWT - Food Science and Technology, 2016, 70, 178-184.

LACTOSE HYDROLYSIS AND ORGANIC ACIDS PRODUCTION IN YOGURT PREPARED WITH DIFFERENT ONSET

TEMPERATURES OF ENZYMATIC ACTION AND FERMENTATION. Ciencia Animal Brasileira, 0, 20, . 0.3 12



