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Research, 2021, 81, 101081. :

Effect of sesamol on the physical and chemical stability of plant-based flaxseed oil-in-water emulsions
stabilized by proteins or phospholipids. Food and Function, 2021, 12, 2090-2101.

Encapsulation of lipophilic polyphenols in plant-based nanoemulsions: impact of carrier oil on lipid
digestion and curcumin, resveratrol and quercetin bioaccessibility. Food and Function, 2021, 12, 4.6 46
3420-3432.

A systematic assessment of structural heterogeneity and IgG/IgE-binding of ovalbumin. Food and
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