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Evaluation of hydrolyzed oat flour as Inglett G.E. 457 Anglais food science and technology |N° 06 déc. 2000 |1082-0132
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changes in almonds of Desmayo Largueta international

variety during toasting

protein nutritive utilization in rats fed Sarria B. 9 Anglais food science and technology |N° 06 fev. 2000 |1082-0132

powder and liquid infant formulas international

Effects of high hydrostatic pressure Castellari M. 17 Anglais food science and technology |N° 06 fev. 2000 |1082-0132

processing and of glocose oxidase-
catalase addition on the color stability
and sensorial score of grape juice

international




Interactions between calcium, Jovani M. 25 Anglais food science and technology |N° 06 fev. 2000 |1082-0132

zinc,copper and iron in milk- and soy- international

based infant formulas

Modified atmosphere packging of Sanza C. 33 Anglais food science and technology |N° 06 fev. 2000 |1082-0132

stawberry fruit : effects of package international

perforation on oxygen and carbon

dioxide
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Effects of thermal history on the gelation |Aguilera J.M. 232 Espagnol food science and technology |N° 06 fev. 2000 |1082-0132

of horse mackerel (T.murphy)raw-paste- international

surimi-type

Effects of ingredients and processing on |Srinivasan M. 331 Anglais food science and technology |N° 06 fev. 2000 |1082-0132
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Effects of trisodium phosphate on Capita R. 345 Anglais food science and technology |N° 06 fev. 2000 |1082-0132
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enzymes and yeasts in dehydrated international

matrices

Muscle foods: water, structure and Toldra F. 173 Anglais food science and technology [N° 09 juin 2003  |1082-0132
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dehydration: the role of the structure international

Mass transfer behavior of plant tissues |Le Maguer M. 187 Anglais food science and technology |N° 09 juin 2003  |1082-0132

during osmotic dehydration international
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Development of shelf stable Guerrero S.N. 95 Anglais food science and technology |N° 08 avril 2002 |1082-0132
international
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