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2018, 74,53-61. :
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Influence of droplet size on the antioxidant efficacy of oil-in-water emulsions loaded with rosemary
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Formation of concentrated biopolymer particles composed of oppositely charged WPI and pectin for
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Accessibility of transglutaminase to induce protein crosslinking in gelled food matrices - Influence of
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Formation and characterization of filled hydrogel beads based on calcium alginate: Factors
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Dispersion Science and Technology, 2014, 35, 799-807. 2.4 2
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Stabilization of food dispersions by enzymes. Food and Function, 2014, 5, 198.
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