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A model system study of the inhibition of heterocyclic aromatic amine formation by organosulfur
compounds. J. Agric. Food Chem. 50:7684-7690.
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Skimmed milk fermented by lactic acid bacteria inhibits adipogenesis in 3T3-L1 pre—adipocytes by
downregulating PPARy via TNF-a induction in vitro, (2021) Food & Function, 12:8605
M Ees Biotransformation of whey by Weissella cibaria supresses 3T3-L1 adipocyte differentiaion, (2021)
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feedback-regulated temperature control system to enable supercooling reversion in beef
preservation. Innovative Food Science & Emerging Technologies, 2025, 153, 104199.
*Co—corresponding author
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109979. *Co-corresponding author
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A comparative study on the rheological properties of concentrated xanthan gum in combination with
gum arabic or gum arabic—based emulsion. International Journal of Biological Macromolecules, 2024,
265, 131159,
lE=Z Rheological and tribological properties of native potato starch agglomerated by fluidized bed granulator.

International Journal of Biological Macromolecules, 2024, 264, 130600.
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