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Lelas, Vesna; Herceg, Zoran
Influence of tribomechanical treatment on the phase transition temperatures of whey proteins model systems.  // Innovation in food processing technology and engineering / Vinod, K. Jindal (ur.).
Bangkok: Asian Institute of Technology, 2002. str. 25-34 (predavanje, međunarodna recenzija, cjeloviti rad (in extenso), znanstveni)
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