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2018WK][WK]bhX]cd 6

273 zineticKstudyKofKhighXintensityKultrasoundXassistedK‘aillardKreactionKinKaKmodelKsystemKofKdXglucoseK
andKglycineYKFood ChemistryWK2018WKaehWKeagXebf 8.5 32
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fromKasparagusKbyXproductsYK2019WK]]cWK]fdX]gc 11

231 —owderKcakingKandKcohesionKbehavioursKofKcoffeeKpowdersKasKaffectedKbyKroastingKandKparticleK
sizesiK—rincipalKcomponentKanalysesKS—rpTKforKflowKandKbioactiveKpropertiesYK2019WKbccWKaaaXaba 11
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andKíinassesKveneratedKfromKtheKSugarcaneKxndustryYK2020WK]]WKbcdbXbceb 9

223 ‘aillardKconjugateXbasedKdeliveryKsystemsKforKtheKencapsulationWKprotectionWKandKcontrolledK
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221 txtrudedKmeatKalternativesKmadeKfromK‘aillardXreactedKbeefKboneKhydrolysateKandKplantKproteinsiK
partKxKâ��KtffectKofKmoistureKcontentYK2020WKddWKechXedh 4
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218 tffectsKofKglucoseXglycineKmelanoidinsKonKtheKdigestiveKtrypsinXlikeKactivityKofKtheKrainbowKtroutK
–ncorhynchusKmykissYK2020WKd]eWKfbcd]b 1

217 rovalentKconjugationKofKwheyKproteinKisolateKhydrolysatesKandKgalactoseKthroughK‘aillardKreactionK
toKimproveKtheKfunctionalKpropertiesKandKantioxidantKactivityYK2020WK][aWK][cdgc 22
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