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ARTICLE

Physico-chemical, microstructural and rheological properties of camel-milk yogurt as enhanced by
microbial transglutaminase. Journal of Food Science and Technology, 2017, 54, 1616-1627.

The impact of supplementing goats' milk with quinoa extract on some properties of yoghurt.
International Journal of Dairy Technology, 2020, 73, 126-133.

Effect of digestive enzymes on the activity of cameld€milk insulin. International Journal of Dairy
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