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traditionalPhandfstretchedPdriedPnoodlesgPFoodpChemistryeP2020ePlkiePjkooio 8.5 9

36 εffectPofPozonatedPwaterPonPphysicochemicalePmicrobiologicalePandPtexturalPpropertiesPofP
semifdriedPnoodlesgPJournalpofpFoodpProcessingpandpPreservationeP2020ePmmePejmmim 2.1 6

(2020-2021)

3



35 εffectPofPsuperheatedPsteamPtreatmentPonPqualityPcharacteristicsPofPwholePwheatPflourPandPstorageP
stabilityPofPsemifdriedPwholePwheatPnoodlegPFoodpChemistryeP2020ePlkkePjkoplq 8.5 34

34 εffectsPofPtemperingPwithPsteamPonPthePwaterPdistributionPofPwheatPgrainsPandPqualityPpropertiesPofP
wheatPflourgPFoodpChemistryeP2020ePlklePjkoqmk 8.5 8

33 InfluencesPofPalkaliPonPthePqualityPandPproteinPpolymerizationPofPbuckwheatPαhinesePsteamedP
breadgPFoodpChemistryeP2019ePkqlePnkfnq 8.5 15

32 εffectsPofPfrozenPstoragePonPthePqualityPcharacteristicsPofPfrozenPcookedPnoodlesgPFoodpChemistryeP
2019ePkqlePnkkfnkr 8.5 44

31 εffectPofPdifferentPmixingPandPkneadingPprocessPonPthePqualityPcharacteristicsPofPfrozenPcookedP
noodlegPLWTp-pFoodpSciencepandpTechnologyeP2019ePjijePnqlfnqr 5.4 19

30 IncreasingPthePphysicochemicalPstabilityPofPstoredPgreenPteaPnoodlessPznalysisPofPthePqualityPandP
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waterPcontentePandPwaterPactivitygPJournalpofpFoodpProcessingpandpPreservationeP2017ePmjePejljpl 2.1 11
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