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High—Pressure Induced Transformation
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A. Yamazaki(2006) Development of food products using high—pressure induced transformation (Hi-Pit) .
Rev High Press Sci Technol 16:4-10
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S. Nakamura et al. (2019) Potential for Preventing Diabetes and Dementia by Consuming Unpolished Rice

Blended with Black Unpolished Rice and Super—Hard Rice. Biomed J Sci & Tech Res 15
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