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Effects of cross-linking in nanostructure and physicochemical properties of fish gelatins for
bio-applications. Reactive and Functional Polymers, 2015, 94, 55-62

Versatile soy protein films and hydrogels by the incorporation of Echitin from squid pens (Loligo

sp.). Green Chemistry, 2017, 19, 5923-5931 10 28

Ultra thin hydro-films based on lactose-crosslinked fish gelatin for wound healing applications.

International Journal of Pharmaceutics, 2017, 530, 455-467




(2022-2019)
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