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RESEARCH INTERESTS

v' Proteins, polysaccharides and their interactions' functionalities;
v Food rheology;

v Milk ingredients' functional properties (dairy products);

v Nutraceutical potential of seaweed;

v Food emulsions.

TEACHING RESPONSIBILITY

Undergraduate
1. Food physics
2. Technology of chilling and frozen aquatic/Food products
3. Equipment in Food Technology

Graduate
1. Food Rheology/Rheological properties of Food
2. Biopolymers
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