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Changes in the Bioactive Compounds Content of Soybean as a Function of Grain Moisture Content and
Temperature during Long&€derm Storage. Journal of Food Science, 2016, 81, H762-8.
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Characteristics of starch from different bean genotypes and its effect on biodegradable films. Journal a5 17
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Impact of physicochemical properties on the digestibility of Brazilian whole and polished rice
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