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Oxidative Stability and Shelf Life of Crackers, Cookies, and Biscuits - ResearchGate,
https://www.researchgate.net/publication/303414907_Oxidative Stability and Shelf Life
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aw-and-food-safety/

Reducing Acrylamide in Cereal-based Foods: Fact Sheet - FDA,
https://www.fda.gov/media/149435/download

Traditional food processing and Acrylamide formation: A review - PMC,
https://pmc.ncbi.nlm.nih.gov/articles/PMC11076960/

Acrylamide in Bakery Products: A Review on Health Risks, Legal Regulations and Strategies
to Reduce Its Formation - PMC, https://pmc.ncbi.nlm.nih.gov/articles/PMC8073677/

About acrylamide — what you need to know | Acrylow,

https://acrylow.com/en/acrylamide/

Thermal processing methods and acrylamide formation in grain-based foods: a focus on
temperature, time, and moisture - ResearchGate,
https:.//www.researchgate.net/publication/403191867 Thermal processing methods and
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based foods a focus on temperature time and moisture

Acrylamide in food: What it is & How to reduce levels - Eufic,
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Asparaginase treatment to mitigate acrylamide formation in wheat and rye cookies - KIT,
https://publikationen.bibliothek.kit.edu/1000172393/153521100
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Your Guide to Choosmg the Right Type of Cellophane Bag YiTo Pack,

Blodegradable Compostable Hot Food Packaging - The Pure Option,
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c.asp
Biodegradable materials for packaging: A Practical, Eco-Friendly Guide - Axiology Beauty,

https://axiologybeauty.com/blogs/our-blog/biodegradable-materials-for-packaging

The Ultimate Guide to Environmentally Friendly Packaging - Intrecore,
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What is the water activity? - Schaller measurement technology,
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Shelf Life Simplified: A Water Activity Based Approach - Neutec Group,
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9-Point Hedonic Scale Evaluation Guide | PDF - Scribd,
https://ru.scribd.com/document/516175109/9-point-hedonic-scale-of-the-food-samples

Sensory evaluation of cookies formulated with rhizopora propagules flour using 9-point
hedonic scale - ResearchGate,
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