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197 Macromolecular and functional properties of galactomannan from mesquite seed (Prosopis) Tj ET
Q

q
1 1 0.784314 rg
BT /Overlock 10 Tf 50 102 Td (glandulosa). Carbohydrate Polymers, 2014, 102, 928-931.10.2 15
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4.4 15
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212 Valorization of Colombian fique (Furcraea bedinghausii) for production of cellulose nanofibers and
its application in hydrogels. Scientific Reports, 2020, 10, 11637. 3.3 13

213 Improving the fructooligosaccharides production by solid-state fermentation. Biocatalysis and
Agricultural Biotechnology, 2020, 27, 101704. 3.1 13

214 Encapsulated Food Products as a Strategy to Strengthen Immunity Against COVID-19. Frontiers in
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