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copolymers. Polymer International, 2015, 64, 1747-1753
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and natamycin. /nternational Journal of Food Microbiology, 2014, 173, 62-71

Chemically modified gliadins as sustained release systems for lysozyme. Food Hydrocolloids, 2014, 6
41, 53-59 10635
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packaged salad. Food Control, 2013, 30, 137-143




(2010-2013)
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