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Effect of the Use of Thermoplastic Extruded Corn or Sorghum Starches on the Brewing L
35 Performance of Lager Beers. Journal of the American Society of Brewing Chemists, 2015, 73, 318-322 9 9

Release of potentially fermentable sugars during dilute acid treatments of Bermuda grass NK37
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33 with EFAmylase or Amyloglucosidase. Journal of the American Society of Brewing Chemists, 2013, 71, 20828 9

Using High Hydrostatic Pressure Processing Come-Up Time as an Innovative Tool to Induce the
Biosynthesis of Free and Bound Phenolics in Whole Carrots. Food and Bioprocess Technology, 2020,
13,1717-1727

. Differences in the functionality and characterization of kafirins extracted from decorticated 3
b sorghum flour or gluten meal treated with protease. Journal of Cereal Science, 2017, 73, 174-182 >

Effects of the Addition of Flaxseed and Amaranth on the Physicochemical and Functional
Properties of Instant-Extruded Products. Foods, 2019, 8,

Antitumor activity of a hydrogel loaded with lipophilic bismuth nanoparticles on cervical, prostate,
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Starch with Addition of Citric Acid. Starch/Staerke, 2020, 72, 1900150
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