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Hi#8 : van Vilet, S., Burd, N.A. and van Loon, L.JC. 2015. The skeletal muscle anabolic response to plant- versus animal-based protein consumption. J Nutr.
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g8 : Kapoor, R., Burrington, K.J., Jiang, H., Larson, S., Drake, M.A. 2017. Characterization of functional and sensory properties of select commercial
food protein ingredients. 2017 International Whey Conference, Chicago.
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HE1 : Kapoor, R., Burrington, K.J., Jiang, H., Larson, S., Drake, M.A. 2017. Characterization of functional and sensory properties of select commercial
food protein ingredients. 2017 International Whey Conference, Chicago.
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Higa : Kapoor, R., Burrington, K.J., Jiang, H., Larson, S., Drake, M.A. 2017. Characterization of functional and sensory properties of select commercial
food protein ingredients. 2017 International Whey Conference, Chicago.
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g8 : Kapoor, R., Burrington, K.J., Jiang, H., Larson, S., Drake, M.A. 2017. Characterization of functional and sensory
properties of select commercial food protein ingredients.
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Hi#a : Kapoor, R., Burrington, K.J., Jiang, H., Larson, S., Drake, M.A. 2017. Characterization of functional and sensory
properties of select commercial food protein ingredients.
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