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Assessment of chemicallr characterized <i>Salvia sclarea</i> L. essential oil and its combination with
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Nanostructured Pimpinella anisum essential oil as novel green food preservative against fungal
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Microbial enzymes and their exploitation in remediation of environmental contaminants. , 2021, , 59-71.
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Environmental contaminants and their management using microorganisms. , 2021, , 37-45.

Secondary Metabolites of Higher Plants as Green Preservatives of Herbal Raw Materials and Their
Active Principles During Postharvest Processing. , 2021, , 261-277.
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Harnessing the potential of biostimulants and biocontrol agents for sustainable management of
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Essential oils and their bioactive compounds as eco-friendly novel green pesticides for management of
storage insect pests: prospects and retrospects. Environmental Science and Pollution Research, 2021, 5.3 66
28, 18918-18940.
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Biodeterioration of Rice (Oryza sativa L.). Food and Bioprocess Technology, 2021, 14, 831-853.
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Potential Anti-Mycobacterium tuberculosis Activity of Plant Secondary Metabolites: Insight with
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Entry, colonization, and distribution of endophytic microorganisms in plants. , 2020, , 1-33. 24
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of wheat flour caused by Tribolium castaneum Herbst. Environmental Science and Pollution Research, 5.3 29
2019, 26, 14036-14049.

Assessment of chemically characterized nanoencapuslated Ocimum sanctum essential oil against
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Spatial distribution, source analysis, and health risk assessment of heavy metals contamination in
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Measurement of legacy and emerging flame retardants in indoor dust from a rural village (Kopawa) in
Nepal: Implication for source apportionment and health risk assessment. Ecotoxicology and 6.0 40
Environmental Safety, 2019, 168, 304-314.



56

58

60

62

64

66

VIPIN KUMAR SINGH

ARTICLE IF CITATIONS

Essential oils based formulations as safe preservatives for stored plant masticatories against fungal
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