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2014, 81, 378-84

Acid-induced gelation behavior of casein/whey protein solutions assessed by oscillatory rheology.
Journal of Food Science and Technology, 2014, 51, 2113-9 33 7

Synbiotic yogurt-ice cream produced via incorporation of microencapsulated lactobacillus
acidophilus (la-5) and fructooligosaccharide. Journal of Food Science and Technology, 2014, 51, 1568-74
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