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Egg & Healthy Nutrition, “What we know about eggs”
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The relationship between egg consumption and blood cholesterol level
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The effects of egg consumptions on HDL anti-atherogenic properties
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Research of poultry feed to develop egg quality: a taste and appearances.
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Effects of Cooking and Processing on the Taste and Physiological Function of Eggs
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Novel egg white-derived peptides having various bioactivities
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Protein denaturation control in dried egg products
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