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(Production of Drinking Yogurt Fortified with Gac Fruit)
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(Enzymatic Processing and Spray Drying of Jackfruit

(Artocarpus heterophyllus Lamk.) Syrup Powder
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(Study on Physicochemical Properties of Phosphate Starch from Jackfruit Seed
(Artocarpus heterophyllus Lamk.))
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(Roles of Ol-Relaxation and Glass Transition on Stickiness of Milk Powder)
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