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International Journal of Biological Macromolecules, 2021, 183, 1402-1409.

Effect of cinnamon essential oil nanoemulsion emulsified by OSA modified starch on the structure

and properties of pullulan based films. LWT - Food Science and Technology, 2020, 134, 110123. 2.5 81
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Rheological Properties of Dough and Cookie Quality. Journal of Food Quality, 2017, 2017, 1-10.
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