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By-products of dairy processing : chemical-technological and enviromental analyse
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Lahne, Riina; Viitak, Anu; Hödrejärv, Helvi; Treumann, Maili; Friedenthal, Margus; Kaljurand, Mihkel Proceedings of the
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Visnapuu, Manona Sõnumileht 1999 / lk. 18
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Ekspert hindas ja analüüsis [võidejuustu]
Friedenthal, Margus Hulgiuudised 1998 / 10, lk. 32-33: ill
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Importjuustud vallutamas Eesti turgu
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Instability of low-moisture carrageenans as affected by water vapor sorption at moderate storage temperatures
Friedenthal, Margus; Eha, Kairit; Kaleda, Aleksei; Part, Natalja; Laos, Katrin SN Applied Sciences 2020 / art. 243, 6 p. : ill
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Instability of low-moisture carrageenans as affected by water vapor sorption at moderate storage temperatures :
[conference paper]
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Laos, Katrin 2005 https://www.ester.ee/record=b2097238*est

Investigations related to furcellaran
Eha, Kairit; Friedenthal, Margus Food and nutrition = Toit ja toitumine 2002 / p. 39-46 : ill
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Friedenthal, Margus Hulgiuudised 1998 / 10, lk. 30-31: ill
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Friedenthal, Margus Sõnumileht 1999 / lk. 15
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Lipoprotein particles in cheese whey : composition and influence on microfiltration
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Friedenthal, Margus Kodu 1999 / 5, lk. 52-53: ill

Mineraalelementide sisaldus vere seerumis Eesti elanikkonnal sõltuvalt nende toitumisharjumusest

https://doi.org/10.23658/taltech.22/2022
https://digikogu.taltech.ee/et/Item/a1b25640-c11b-4e62-8226-85238d5352dc
https://www.ester.ee/record=b5502795*est
https://doi.org/10.1007/s42452-020-2032-9
https://www.scopus.com/sourceid/21101037132
https://www.scopus.com/record/display.uri?eid=2-s2.0-85100668661&origin=inward&txGid=233c03ed81b240cdd1fcd663a54e0e75
https://jcr.clarivate.com/jcr-jp/journal-profile?journal=SN APPL SCI&year=2022
https://www.webofscience.com/wos/woscc/full-record/WOS:000517964300104
https://tftak.eu/foodbalt/assets/files/Foodbalt_Book_of_Abstracs.pdf
https://www.ester.ee/record=b2097238*est
https://www.ester.ee/record=b1322611*est
https://www.ester.ee/record=b1270242*est
https://www.ester.ee/record=b1073047*est
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Ninhydrin assay for the evaluation of proteolysis in selected cheeses processed in Estonia
Friedenthal, Margus; Kõva, Kaire Food and nutrition = Toit ja toitumine 1999 / p. 65-76 : ill

Parim toiduaine selgub kuu lõpuks : [kommenteerib žürii liige Margus Friedenthal]
Friedenthal, Margus; Jõevere, Kristjan Eesti Päevaleht 2000 / 13. okt., lk. 7A : fot

Physico- and immunochemical determination of milk clotting enzymes in combined rennets
Friedenthal, Margus; Bakirov, Maiu; Allmere, Toomas Kemia-kemi 1990 / 10B, p. 1006

Piima ja tema koostisosade mõju furtsellaraani geelide tekstuursetele omadustele
Laos, Katrin; Sirendi, Meelis; Eha, Kairit; Friedenthal, Margus XXVII Eesti keemiapäevad : teaduskonverentsi ettekannete
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Friedenthal, Margus; Appelbye, Ulla Toiduäri 1998 / 10, lk. 11-14: ill

Protein permeability and retention during crossflow microfiltration of whey
Loomägi, Peeter; Friedenthal, Margus Food and nutrition = Toit ja toitumine 1996 / p. 125-136: ill

Quantification of chymosin and pepsin in bovine and calf rennets
Visser, S.; Friedenthal, Margus; Rollema, H. Proceedings of the XXII International Dairy Congress : the Hague 29 September - 30
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Reduction of lipids in milk serum effluents
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Friedenthal, Margus; Siimer, Enn; Köstner, Ado Journal of dairy science 1981 / p. 342-345

Rheological investigations in the Department of Food Processing
Laos, Katrin; Sirendi, Meelis; Friedenthal, Margus Food and nutrition = Toit ja toitumine 2002 / p. 47-54 : ill

Rheological properties of gels formed with furcellaran and globular proteins bovine albumin and [beeta]-lactoglobulin
Laos, Katrin; Brownsey, Geoffrey J.; Friedenthal, Margus; Ring, Stephen G. Annual transactions The Nordic Rheology Society
2005 / p. 269-275 : ill
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Spectrophotometric method for the determination of chymosin and pepsin in calf and adult bovine rennets
Visser, S.; Rollema, H; Friedenthal, Margus; van Alebeek, G. Netherlands milk and dairy journal 1988 / p. 221-223

Tangud
Friedenthal, Margus Eesti entsüklopeedia. 9 1996 / lk. 262

Ternespiima unikaalne koostis ja kasutamisvõimalused toidulisandina
Friedenthal, Margus; Järvekülg, Lilian; Vaino, Anneli; Talli, Kairi Food and nutrition = Toit ja toitumine 2001 / lk. 5-22

Tervendavad hapupiimatooted
Friedenthal, Margus Kulutaja 1993 / 1. märts

The hardness and transparency of whey protein gels between pH 3.5-4.0
Hõdrejärv, Ü.; Friedenthal, Margus Food and nutrition = Toit ja toitumine 1998 / p. 59-67

The shear stress and fracture test of furcellaran at moderate concentrations
Eha, Kairit; Laos, Katrin; Barndõk, Tarmo; Friedenthal, Margus Food and nutrition = Toit ja toitumine 2001 / p. 41-46 : ill

TPI keemiateaduskond: saavutused ja probleemid
Friedenthal, Margus Tallinna Polütehnik 1988 https://digikogu.taltech.ee/et/Item/1383132a-27eb-4b49-8e22-3ad347fc3e2d

Trends in whey utilization
Friedenthal, Margus Food and nutrition = Toit ja toitumine 1997 / p. 79-94 https://www.ester.ee/record=b1189751*est
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Tööstusliku laapfermentpreparaadi puhastamine geelkromatograafilisel meetodil
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sünniaastapäevale : 16.-18. aprill 1980 1981 / lk. 136-137 https://www.ester.ee/record=b1322611*est

Vadak; Veski
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Биотехнология
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Закономерности гидролиза белковых субстратов иммобилизованными протеазами
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Изучение действия сычужного фермента
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Изучение процесса выкристаллизации лизоцима из яичного белка
Kalbina, Irina; Friedenthal, Margus Прикладные биокаталитические процессы 1989 / с. 35-42

Исследование действия нерастворимых молокосвертывающих ферментных препаратов на обезжиренное
молоко
Friedenthal, Margus; Siimer, Enn Химия протеолотических ферментов : материалы Второго Всесоюзного симпозиума по
химии протеолотических ферментов, 9-11 окт. 1979 г. 1979 / с. 137

Исследование свойств и применения молокосвертывающих ферментных препаратов : автореферат ...
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Friedenthal, Margus 1981 https://www.ester.ee/record=b2340916*est

Калориметрическое исследование нативности препарата сывороточного альбумина
Friedenthal, Margus; Ignat, Aare; Kropatšjov, Aleksandr Характеристика действия биокатализаторов 1987 / с. 49-56

Количественное определение состава обезжиренного концентрата сывороточных белков молока
Friedenthal, Margus; Ebber, Elvira Известия АН Эстонии. Химия 1991 / 1, c. 63-66: ил

Комплексная переработка молочной сыворотки
Friedenthal, Margus; Pappel, Kaie; Köstner, Ado Проблемы промышленной экологии 1988 / с. 38-41

Комплексное использование отходов чайной промышленности
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О стабильности сычужного фермента
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Очистка и характеристика действия телячьего химозина при гидролизе синтетического субстрата
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Получение и характеристика препарата с улучшенной функциональностью из подсырной сыворотки
Friedenthal, Margus; Virkus, Ants; Ungerson, A. Tallinna Tehnikaülikooli Toimetised 1990 / lk. 3-9: ill

Получение, свойства и применение иммобилизованных молокосвертывающих ферментных препаратов.
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Friedenthal, Margus; Toots, V. Кинетические и технологические характеристики биокатализаторов 1982 / с. 57-65 : илл
https://www.ester.ee/record=b1309223*est https://digikogu.taltech.ee/et/Item/e5bac84c-77da-4b4f-beba-795a822667c8
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