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Effect of Boiling and roasting on lipid quality, proximate composition, and mineral content of walnut
seeds <i>(Tetracarpidium conophorum)«</i> produced and commercialized in Kumba, Southd€West Region
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Effect of smoking and refrigeration on lipid oxidation of <i>Clupea harengus«</i>: A fish commonly
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Characterization of corn, cassava, and commercial flours: Use of amylasea€rich flours of germinated
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Traditional herbal remedies and dietary spices from Cameroon as novel sources of larvicides against
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Effect of bleaching and varlety on the Sahysmo -chemical, functional and rheological properties of
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Optimization using response surface methodology (RSM) of the energy density of flour-based gruels

of sweet cassava (Manihot esculenta Crantz) flour: Effect of the addition of two new sprouted rice
varieties produced under optimal conditions (Nerica 3 and Nerica L56). NFS Journal, 2020, 19, 16-25.

Pogphenol antioxidants from cocoa pods: Extraction optimization, effect of the optimized extract,
nd storage time on the stability of palm olein during thermoxidation. Journal of Food Processing 2.0 9
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