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57 Rheological Behavior of Tomato Juice: Steady-State Shear and Time-Dependent Modeling. Food and
Bioprocess Technology, 2012, 5, 1715-1723. 2.6 47

58
Optimising by the response surface methodology the enzymatic elimination of clogging of a
microfiltration membrane by pectin cake. International Journal of Food Science and Technology, 2012,
47, 47-52.

1.3 2
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64 Effect of high pressure homogenization (HPH) on the rheological properties of a fruit juice serum
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