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ARTICLE

Developing multicomponent edible films based on chitosan, hybrid of essential oils, and nanofibers:
Study on physicochemical and antibacterial properties. International Journal of Biological
Macromolecules, 2020, 164, 4065-4072.

Assessing edible comFosite coating of sodium alginate&d€“galbanum gum impregnated with nettle extract
on improving the shelf life of rainbow trout fillet. Journal of Food Measurement and
Characterization, 2022, 16, 2556-2570.

Antioxidant and antimicrobial characteristics of chitosan and galbanum gum composite coating
incorporated with cumin essential oil on the shelf life of chicken fillets. Journal of Food
Measurement and Characterization, 2022, 16, 1820-1833.

Assessment of the potential of algae phycobiliprotein nanoliposome for extending the shelf life of
common carp burgers during refrigerated storage. Fisheries and Aquatic Sciences, 2022, 25, 276-286.

Preparation and characterization of antibacterial chitosan nanocomposites loaded with

cellulose/chitosan nanofibers and essential oils. Polymers and Polymer Composites, 2022, 30,
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