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protein fraction by Maillard-type glycation with dextran. Prev. Nutr. Food Sci., vol.19, pp.327-332,

2014.
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Improvement of surface functionalities, including allergenicity attenuation, of whole buckwheat
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(1) Shigeru Tazawa, Shigeru Katayama, Masahiro Hirabayashi, Daiki Yamaguchi, Soichiro Nakamura:
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