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Estudio de las propiedades emulsificantes de conjugados proteína láctea – 

pectina del tomate

6 Rubio, SV; Masuelli, MA; Vega, ED
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Características coloidales y propiedades de flujo de las suspensiones

13
Erben, M; Perez, AA; Osella, CA; 

Santiago, LG

Functional improvement of whey proteins: WPC/polysaccharide mixed 

edible films for delivery applications

14 Lopes, IS; Cunha, RL; Picone, CSF
Electrostatic complexes formed by chitosan - whey protein isolate (WPI): 

how its association influences the interfacial tension

15 Ayunta, CA; Puppo, C; Iturriaga, LB
Comparación de las propiedades reológicas de geles mixtos de carragenano 

y concentrado de proteínas de suero bovino y caprino

16
Bellesi, FA; Pizones Ruiz-Hnenestrosa 

VM; Pilosof, AMR

On the relationship of competitive adsorption between HPMC and soy 

protein and the performance of emulsions under in vitro  lipolysis

17
Naso, JN; Pizones Ruiz-Henestrosa, VM; 

Pilosof, AMR
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20
Romero, F;  Loria, KG; Marchini, M; 

Pilosof, AMR; Farías, ME
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