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Toxic effects of A2E in human ARPE-19 cells were prevented by resveratrol: a potential nutritional
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Biological responses induced by high molecular weight chitosan administrated jointly with
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Physicochemical, Textural and Microstructural Properties. Current Nutrition and Food Science, 2019, 0.6 3
15,61-71.

Proposed molecular model for electrostatic interactions between insulin and chitosan.
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Acid Complexation. Polymers, 2018, 10, 149. :
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Milk protein&d€“vitamin interactions: Formation of beta-lactoglobulin/folic acid nano-complexes and
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Comparative study of sensory and instrumental characteristics of texture and color of boiled
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Impact of phase separation of whey proteins/hydroxypropylmethylcellulose mixtures on gelation
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