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Chemistry, 2005, 90, 549-555. ’
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Microbial Transglutaminase as a Tool to Restore the Functionality of Gluten from Insect-Damaged
Wheat. Cereal Chemistry, 2005, 82, 425-430.
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High insoluble fibre content increases<i»in vitro</i>starch digestibility in partially baked breads.
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