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ARTICLE

Drying Rinetic and artificial neural network modeling of mushroom drying process in microwavea€hot
air dryer. Journal of Food Process Engineering, 2018, 41, e12849.

Colour Change Analysis of Fig Fruit during Microwave Drying. International Journal of Food
Engineering, 2013, 9, 107-114.

Process optimization of spraya€eried Moldavian balm ( Dracocephalum moldavica L.) extract powder.
Food Science and Nutrition, 2020, 8, 6580-6591.

Energy economy and Rinetic investigation of sugar cube dehydration using microwave supplemented
with thermal imaging. Journal of Food Processing and Preservation, 2018, 42, e13504.

Influence of high wave sound pretreatment on drying quality parameters of echinacea root with

infrared drying. Journal of the Science of Food and Agriculture, 2022, 102, 2153-2164.
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