FOOD SCIENCE AND
TECHNOLOGY INTERNATIONAL

VOLUME 27 NUMBER 8 DECEMBER 2021 ISSN 1082-0132

CONTENTS Page
ARTICLES
M. BELORIO, C. MORALE]JO AND M. GOMEZ : 693

Assessing the influence of psyllium as a fat substitute in wheat and gluten-free cookies

L.C. MAIA, RM.W. NANO, W.C. DOS SANTOS, ES. DE OLIVEIRA, C.O. BARROS
AND K.E. DE SOUZA MIRANDA 702

Evaluation of the nutritional quality of cereal bars made with pulse flours using desirability functions

S.MAHMOUDI, C.B. DIAS, A. MANHITA, H. BOUTOUMI AND R. CHARIF 712
Formulation of goat’s milk yogurt with fig powder: Aromatic profile, physicochemical and .
microbiological characteristics

S-H PARK, S-S KIM AND D-H KANG 726
Development of sustained release formulations of chlorine dioxide gas for inactivation of foodborne
pathogens on produce

N. CASTILLEJO, G.B. MARTINEZ-HERNANDEZ AND E ARTES-HERNANDEZ _ 734
Revalorized broccoli by-products and mustard improved quality during shelf life of a kale pesto sauce

S. CHAKRABORTY, S.P. GAUTAM, M. SARMA AND M.K. HAZARIKA 746
Adaptive neuro-fuzzy interface system and neural network modeling for the drying kinetics of instant
controlled pressure drop treated parboiled rice

R.F. DO NASCIMENTO, M.H.G. CANTERI, S.A. RODRIGUES AND ].VM. BITTENCOURT 764

Optimization of processing parameters to control Maillard browning in ready-to-eat processed potatoes

Pt. KOWALCZEWSKI, K. WALKOWIAK, £. MASEWICZ, K. SMARZYNSKI, J. LE THANH-BLICHARZ,

M. KACANIOVA AND H.M. BARANOWSKA ' 776
LF NMR spectroscopy analysis of water dynamics and texture of Gluten-Free bread with cricket
powder during storage

®SAGE vw.sagepublishing.com



