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470
Modifications of physicochemical, functional,
structural, and nutritional properties of a field bean
protein isolate obtained using batch and continuous
ultrasound systems

Bhakti Anand Narale, Addanki Mounika
and Akalya Shanmugam*
This journal is © The Royal Society of Chemistry 2024

http://creativecommons.org/licenses/by/3.0/
http://creativecommons.org/licenses/by/3.0/
https://doi.org/10.1039/d4fb90005g

