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femur in a low-calcium diet. International Dairy Journal, 2015, 44, 15-20. 3.0 10
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3.0 25

204
High concentration of skim milk proteins by ultrafiltration: Characterisation of a dynamic membrane
system with a rotating membrane in comparison with a spiral wound membrane. International Dairy
Journal, 2015, 51, 75-83.

3.0 30

205 Application of confocal Raman microscopy to investigate casein micro-particles in blend casein/pectin
films. International Journal of Biological Macromolecules, 2015, 74, 44-48. 7.5 23

206 Effect of hydrostatic pressure treatment on the structureâ€“foaming relationships of Î²-lactoglobulin.
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255 Formation and Structure of Casein Micelle Cakes on Micro- Sieves During Dead-End Filtration.
Procedia Food Science, 2011, 1, 2033-2039. 0.6 0

256 Microencapsulation of bioactive bilberry anthocyanins by means of whey protein gels. Procedia Food
Science, 2011, 1, 2047-2056. 0.6 56

257 Structure and Stabilizing Interactions of Casein Micelles Probed by High-Pressure Light Scattering
and FTIR. Journal of Physical Chemistry B, 2011, 115, 2349-2359. 2.6 63

258 The role of the glassy state in production and storage of freeze-dried starter cultures. Procedia Food
Science, 2011, 1, 347-354. 0.6 1

259 Influence of hydrolysis temperature and pH on the selective hydrolysis of whey proteins by trypsin
and potential recovery of native alpha-lactalbumin. International Dairy Journal, 2011, 21, 166-171. 3.0 38

260 Effect of transglutaminase-treated milk powders on the properties of skim milk yoghurt.
International Dairy Journal, 2011, 21, 628-635. 3.0 55
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