BAIHOC

BACH KHOA

AN PHAM THONG TIN THU MUC THEO CHUYEN NGANH

Cong nghé thwe pham - Thye pham in 3D. Chuyén nganh Hoéa va Khoa hoc sy song (Truong Héa va Khoa hoc su song)

An phim bao gom link cdc tai ligu dién tir theo tiv khéa: Cong nghé thue phim - Thuwc phim in 3D = Food Technology - 3D Printed Food

STT Tén tai li¢u Nguon CSDL | Loai tai li¢u Ghi chu
1 |Effect of insoluble dietary fiber on printing properties and molecular interact| Science Direct | Research article | Tai toan vin/Doc truc tuyén
2 |Understanding 3D food printing technology: An affordance approach Science Direct | Research article | Tai toan van/Boc truc tuyén
3 |The influence of business model on the development of 3D food printing tec| Science Direct | Research article | Tai toan van/Boc truc tuyén
4 |Hot extrusion 3D printing technologies based on starchy food: A review Science Direct | Research article | Tai toan van/Poc truc tuyén
5 |Three-dimensional (3D) printability assessment of food-ink systems with suf] Science Direct | Research article | Tai toan van/Doc truc tuyén
6 |Application potential of 3D food printing to improve the oral intake for imm{ Science Direct | Research article | Tai toan van/Doc truc tuyén
7 13D food printing — Asian snacks and desserts Science Direct | Research article | Tai toan van/Doc truc tuyén
8 |Development of aqueous protein/polysaccharide mixture-based inks for 3D p| Science Direct | Research article | Tai toan van/Boc truc tuyén
9 |Improving 3D/4D printing characteristics of natural food gels by novel additi| Science Direct | Research article | Tai toan van/Boc truc tuyén
10 |Thermographic and rheological characterization of viscoelastic materials for | Science Direct | Research article | Tai toan van/Poc truc tuyén
11 [Systematic Engineering approach for optimization of multi-component alterr{ Science Direct | Research article | Tai toan vin/Poc truc tuyén
12 [3D food printing— sustainability through food waste upcycling Science Direct | Research article | Tai toan van/Doc truc tuyén
13 |Functional foods based on the recovery of bioactive ingredients from food ar{ Science Direct | Research article | Tai toan vin/Doc truc tuyén
14 |3D food printing: Controlling characteristics and improving technological ef{ Science Direct | Research article | Tai toan van/Doc truc tuyén
15 |Advances in 3D printed sensors for food analysis Science Direct | Research article | Tai toan van/Doc truc tuyén
16 |Promising perspectives on novel protein food sources combining artificial in{ Science Direct | Research article | Tai toan van/Poc truc tuyén
17 |Creating protein-rich snack foods using binder jet 3D printing Science Direct | Research article | Tai toan van/Poc truc tuyén



https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0141813023057021
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214785322064999
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214785322058205
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0144861722006683
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0023643821020594
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996922006743
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214785322064963
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22002624
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X21005762
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S146685642200220X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X2200323X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214785322064975
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2212429222003121
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996922001776
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0165993622001558
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0924224422001819
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422001789

18

Exploring Properties of Edible Hydrolyzed Collagen for 3D Food Printing of

Science Direct

Research article

Tai toan van/Doc truc tuyén

19

Overcoming barriers to consumer acceptance of 3D-printed foods in the food

Science Direct

Research article

Tai toan van/Doc truc tuyén

20

Evaluation of rheoloqgy and printability of 3D printing nutritious food with cd

Science Direct

Research article

Tai toan van/Doc truc tuyén

21

Applications of micellar casein concentrate in 3D-printed food structures

Science Direct

Research article

Tai toan vian/Poc truc tuyén

22

An experimental assessment of filament-extrusion models used in slicer soft\

Science Direct

Research article

Tai toan van/Poc truc tuyén

23

A 3D printing approach to intelligent food packaging

Science Direct

Research article

Tai toan van/Poc truc tuyén

24

Valorization of salmon industry by-products: Evaluation of salmon skin gelaf

Science Direct

Research article

Tai toan van/Doc truc tuyén

25

Rheology of edible food inks from 2D/3D/4D printing, and its role in future §

Science Direct

Research article

Tai toan van/Poc truc tuyén

26

Enabling direct ink write edible 3D printing of food purees with cellulose naf

Science Direct

Research article

Tai toan van/Doc truc tuyén

27

Coaxial 3D printing of chicken surimi incorporated with mealworm protein i

Science Direct

Research article

Tai toan van/Doc truc tuyén

28

Analysis on the printability and rheological characteristics of bigel inks: Pote

Science Direct

Research article

Tai toan van/Doc truc tuyén

29

Textural and sensory qualities of low-calorie surimi with carrageenan inserte

Science Direct

Research article

Tai toan van/Poc truc tuyén

30

High internal phase Pickering emulsion stabilized by sea bass protein microg

Science Direct

Research article

Tai toan van/Poc truc tuyén

31

Effect of temperature on rheological, structural, and textural properties of soy

Science Direct

Research article

Tai toan van/Doc truc tuyén

32

Development of soy protein isolate emulsion gels as extrusion-based 3D fooq

Science Direct

Research article

Tai toan van/Poc truc tuyén

33

Microscale 3D printing of fish analogues using soy protein food ink

Science Direct

Research article

Tai toan van/Poc truc tuyén

34

The research progress of physical requlation techniques in 3D food printing

Science Direct

Research article

Tai toan van/Doc truc tuyén

35

Rheological and physicochemical properties of Spirulina platensis residues-h,

Science Direct

Research article

Tai toan van/Doc truc tuyén

36

Quantitative analysis of 3D food printing layer extrusion accuracy: Contextus

Science Direct

Research article

Tai toan vian/Poc truc tuyén

37

Efficacy of Manufacturer Recommendations for the Control of Salmonella T

Science Direct

Research article

Tai toan van/Poc truc tuyén

38

3D-printed flexible sensors for food monitoring

Science Direct

Research article

Tai toan van/Poc truc tuyén

39

An extrusion-based 3D food printing approach for generating alginate-pectin

Science Direct

Research article

Tai toan van/Poc truc tuyén

40

Screening of different flours for 3D food printing: Optimization of thermome

Science Direct

Research article

Tai toan van/Poc truc tuyén

41

Applicability of defatted soybean flours to 3D food printer: Effect of milling

Science Direct

Research article

Tai toan van/Poc truc tuyén



https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2212827122008174
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0950329322000908
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214860422004225
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S1466856422002673
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877421002363
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0924224422001637
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0023643821020843
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22003757
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422001406
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422002059
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22001953
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422001959
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22002648
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S026087742100443X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22003447
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877423000341
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0924224423000559
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S096399692300368X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2665927123000795
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0362028X22000424
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S1385894723047423
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S266592712200226X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S1466856423001285
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422002916

42

Improving 3D food printing performance using computer vision and feedforv

Science Direct

Research article

Tai toan van/Doc truc tuyén

43

Encapsulation of lutein in gelatin type A/B-chitosan systems via tunable chali

Science Direct

Research article

Tai toan van/Doc truc tuyén

44

Improved printability of pea protein hydrolysates for protein-enriched 3D pri

Science Direct

Research article

Tai toan van/Doc truc tuyén

45

Recent developments in the application of novel technologies for the modifid

Science Direct

Research article

Tai toan vian/Poc truc tuyén

46

3D printing to modulate the texture of starch-based food

Science Direct

Research article

Tai toan van/Poc truc tuyén

47

Investigation of 3D-printable chickpea-mealworm protein mixtures and their

Science Direct

Research article

Tai toan van/Poc truc tuyén

48

Modification of maize starch by dry heating treatment (DHT) and its use as ¢

Science Direct

Research article

Tai toan van/Doc truc tuyén

49

Impact of varying macronutrient composition on the printability of pea-based

Science Direct

Research article

Tai toan van/Poc truc tuyén

50

Effect of pectin on printability and textural properties of potato starch 3D fod

Science Direct

Research article

Tai toan van/Doc truc tuyén

o1

Extrusion-based 3D printing of food biopolymers: A highlight on the importd

Science Direct

Research article

Tai toan van/Doc truc tuyén

52

Texture-modified soy protein foods: 3D printing design and red cabbage effe

Science Direct

Research article

Tai toan van/Doc truc tuyén

53

Integrated design of micro-fibrous food with multi-materials fabricated by un

Science Direct

Research article

Tai toan van/Poc truc tuyén

o4

Generation of porous starch beads via a 3D food printer: The effects of amylq

Science Direct

Research article

Tai toan van/Poc truc tuyén

95

Embedded 3D printing of abalone protein scaffolds as texture-designed food

Science Direct

Research article

Tai toan van/Poc truc tuyén

56

Rapeseed oil as the extraction solvent motivates fucoxanthin-loaded high intd

Science Direct

Research article

Tai toan van/Poc truc tuyén

S7

Investigation of 3D printing of toddler foods with special shape and function

Science Direct

Research article

Tai toan van/Poc truc tuyén

58

Job-scheduling Model For an Autonomous Additive Manufacturing: a Case (

Science Direct

Research article

Tai toan van/Doc truc tuyén

59

Image-based assessment and machine learning-enabled prediction of printabi

Science Direct

Research article

Tai toan van/Doc truc tuyén

60

Bigels as potential inks for extrusion-based 3d food printing: Effect of oleogd

Science Direct

Research article

Tai toan vian/Poc truc tuyén

61

Triple-induced gardenia fruit extract-enriched gelatin/polysaccharides microd

Science Direct

Research article

Tai toan van/Poc truc tuyén

62

Accelerating the process development of innovative food products by prototy

Science Direct

Research article

Tai toan van/Poc truc tuyén

63

Sea bass protein-polyphenol complex stabilized high internal phase of algal g

Science Direct

Research article

Tai toan van/Poc truc tuyén

64

Evaluation of ionic calcium and protein concentration on heat- and cold-indu

Science Direct

Research article

Tai toan van/Poc truc tuyén

65

Anthocyanin bioaccessibility and anti-inflammatory activity of a grape-based

Science Direct

Research article

Tai toan van/Poc truc tuyén



https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422003314
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996923009377
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877423001000
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214799323000814
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877423000973
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2212429223005758
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2212429223009616
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X23003065
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22008827
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422004253
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X23006872
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996923000741
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0144861722012012
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0260877422004150
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0023643823009283
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0141813023041004
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S1877050922024073
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996923009298
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X23005325
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2212429223002559
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2212429223000688
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0308814623004417
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X23003235
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S1466856423000231

66

Food waste-derived 3D printable materials: A carbon neutral solution to gloh

Science Direct

Research article

Tai toan van/Doc truc tuyén

67

Application of extrusion-based 3D food printing to requlate marbling pattern

Science Direct

Research article

Tai toan van/Doc truc tuyén

68

Development and characterization of food-grade bigel system for 3D printind

Science Direct

Research article

Tai toan van/Doc truc tuyén

69

A review on food-grade-polymer-based O/W emulsion gels: Stabilization m¢g

Science Direct

Research article

Tai toan vian/Poc truc tuyén

70

Influence of oleogel/hydrogel ratios and emulsifiers on structural and digesti

Science Direct

Research article

Tai toan van/Poc truc tuyén

71

Investigation of 3D printing of apple and edible rose blends as a dysphagia fad

Science Direct

Research article

Tai toan van/Poc truc tuyén

72

Modulating hydrophilic properties of B-cyclodextrin/carboxymethyl celluloseg

Science Direct

Research article

Tai toan van/Doc truc tuyén

73

Formation and characterisation of concentrated emulsion gels stabilised by fg

Science Direct

Research article

Tai toan van/Poc truc tuyén

74

Enhancing the stability of lutein by loading into dual-layered starch-ethyl cel

Science Direct

Research article

Tai toan van/Doc truc tuyén

75

Converting fruit waste to 3D printed food package casings: The case of banai

Science Direct

Research article

Tai toan van/Doc truc tuyén

76

Hydrophilic colloids (Konjac gum/Xanthan gum) in 3D printing of transition

Science Direct

Research article

Tai toan van/Doc truc tuyén

77

Impact of spatial distribution on the sensory properties of multiphase 3D-prirn

Science Direct

Research article

Tai toan van/Poc truc tuyén

78

Feasibility of hydrocolloid addition for 3D printing of Qingtuan with red bea

Science Direct

Research article

Tai toan van/Poc truc tuyén

79

High internal phase emulsions stabilized by alkaline-extracted walnut protein

Science Direct

Research article

Tai toan van/Poc truc tuyén

Tham khio hwéng dan:

- Huéng dan sir dung an phdam:

2- Hudmg dan sir dung tai khodn:

Huéng dan khai thic thu muc tai liéu dién tir theo chuyén nganh

https://library.hust.edu.vn/vi/node/49



https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0924224423001589
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0309174023001092
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X2300111X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X23001340
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X23004940
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22007044
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S014486172300228X
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0927775723007069
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2214860423001628
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S2773167722000231
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0268005X22008530
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0950329323000447
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996923000145
https://0-www-sciencedirect-com.libopac.hust.edu.vn/science/article/pii/S0963996923004039
https://library.hust.edu.vn/vi/node/49
https://husteduvn-my.sharepoint.com/:b:/g/personal/tra_nguyenhuong_hust_edu_vn/IQBCLWSCxiLaQZcrntUDGi5xASRthowpKIXHMN-HZL5eMDs?e=KacpCW

