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1. Dehydration of blueberries using maltodextrin and the physicochemical properties of dried blueberries. P
1972 Fecha de 2013 By: Chun HoHyun; Kim MinSung; Chung KyungSook; Won MiSun; Song KyungBin; Horticulture, Environment and Biotechnology; 53(6), Heidelberg:Springer
publicacion . Berlin, 2012 565-570(Journal Article)

Materias: anthocyanins; blueberries; colour; dehydration; dehydration (physiological); drying; drying methods; food consumption; freeze drying; freezing; hot air treatment;

Publicacion  maltodextrins; microbial contamination; palatability; physicochemical properties; sensory evaluation; texture; Vaccinium
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71 1. Dehydration of blueberries using maltodextrin and the physicochemical properties of dried blueberries.
By: Chun HoHyun; Kim MinSung; Chung KyungSook; Won MiSun; Song KyungBin; Horticulture, Environment and & Exportar
Biotechnology; 53(6), Heidelberg:Springer Berlin, 2012 565-570(Journal Article), Base de datos: CAB Abstracts
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4, Exporte sus resultados a un gestor de referencias. Para mas
informacién sobre estos, visite la Guia tematica de Gestores de
Referencia Bibliografica
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