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Resurse alternative
sustenabile pentru inovare
in industria alimentara prin

dezvoltarea de noi

ingrediente cu beneficii
pentru sanatate

SAFIR
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EVALUATION OF THERMAL PROCESSING IN DAIRY INDUSTRY USING
MILK ENZYMES. In Deepak Kumar Verma, Ami Patel and Prem
Prakash Srivastav (Eds): Bioprocessing Technology in Food and
Health, Apple Academic Press, Inc.

Thermal Stability of Carotenoids—a-Lactalbumin Complex. In:
Encyclopedia of Food Chemistry, 2019, Pages 583-588., Edited by
Elsevier



