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Calvert, M. D. et al., 2021. A review
of sourdough starters: Ecology,
practices, and sensory quality
with applications for baking
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Khot, M., Kamat, S., Zinjarde,
S., Pant, A., Chopade, B. and
Ravikumar, A. (2012). Single
celloil of oleaginous fungi from
the tropical mangrove wetlands
as a potential feedstock for
biodiesel. Microb. Cell Fact. 11,
71.
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Christlbauer, M. et al. 2009.
Characterization of the key
aroma compounds in beef and
pork vegetable gravies a la chef
by application of the aroma
extract dilution analysis. J.
Agric. Food Chem. 57:9114-
9122.
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Lotfya, SN. et al. 2015. Stability and microwave heating. Food formation and sensory profiles of
of encapsulated beef-like Chem. 187:7-13. beef flavours assessed by partial
flavourings prepared from Song, S. et al. 2014. Effect of least squares regression. Meat
enzymatically hydrolysed enzymatic hydrolysis with Science 96:1191-1200.
mushroom proteins with other subsequent mild thermal
precursors under conventional oxidation of tallow on precursor
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