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8.9 18
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inNwaterNemulsionbNUltrasonicsmSonochemistry]N2021]Nke]Nedigji 8.9 5

86 yffectsNofNultrasonicNtreatmentNonNtheNstructureNandNrehydrationNpeculiarityNofNfreezeadriedNsoyN
proteinNisolateNgelbNFoodmStructure]N2021]Nfl]Neddejm 4.3 6
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5.4 6

83
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yffectsNofNhighaintensityNultrasoundNtreatmentNonNphysiochemicalNpropertiesNofN
caseinsacyanidinagagalactosideNconjugatesbNInternationalmJournalmofmFoodmSciencemandmTechnology]N
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79
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Technology]Neaeg 2 0

77 UltrasoundNheatNtreatmentNeffectsNonNstructureNandNacidainducedNcoldNsetNgelNpropertiesNofNsoybeanN
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InnovativemFoodmSciencemandmEmergingmTechnologies]N2021]Njl]Nedfjgh 6.8 8
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73 yffectsNofNPulsedNylectricNzieldsNandNUltrasoundNProcessingNonNProteinsNandNynzymesnNuNReviewbN
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