Accepted Manuscript

Enhanced foaming and emulsifying properties of high-pressure-jet-processed skim
milk

Charith A. Hettiarachchi, Marta Corzo-Martinez, Maneesha. S. Mohan, Federico. M.
Harte

Pl S0958-6946(18)30150-X
DOI: 10.1016/j.idairyj.2018.06.004
Reference: INDA 4338

To appear in:  International Dairy Journal

Received Date: 17 February 2018
Revised Date: 31 May 2018
Accepted Date: 5 June 2018

Please cite this article as: Hettiarachchi, C.A., Corzo-Martinez, M., Mohan, M.S., Harte, F.M., Enhanced
foaming and emulsifying properties of high-pressure-jet-processed skim milk, International Dairy Journal
(2018), doi: 10.1016/j.idairyj.2018.06.004.

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to

our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form. Please
note that during the production process errors may be discovered which could affect the content, and all
legal disclaimers that apply to the journal pertain.


https://doi.org/10.1016/j.idairyj.2018.06.004

10

11

12

13

14

15

16

17

18

19

20

Enhanced foaming and emulsifying properties of high-pressure-jet-processed skim milk

Charith A. Hettiarachclj Marta Corzo-Martine% Maneesha. S. MohdnFederico. M. Hart&*

@ Department of Food Science, Pennsylvania Stateddsity, University Park, PA 16802, USA
P |nstituto de Investigacién en Ciencias de la Alitaeion, Calle Nicolas Cabrera, 9, Campus

de Cantoblanco, 28049 Madrid, Spain

* Corresponding author. Tel.: +1 814 867 5689

E-mail addressfede@psu.edu (F. M. Hante



Download English Version:

https://daneshyari.com/en/article/9954634

Download Persian Version:

https://daneshyari.com/article/9954634

Daneshyari.com


https://daneshyari.com/en/article/9954634
https://daneshyari.com/article/9954634
https://daneshyari.com/

