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Application of Raman Spectroscopy and Chemometrics for Quality Controls of Fats and Oils: A Review.

Food Reviews International, 2023, 39, 3906-3925.
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Physicochemical properties, fatty acid composition and FTIR Spectra of Gabus (Channa striata) fish oil.
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The Application of FTIR Spectroscopy and Chemometrics for the Authentication Analysis of Horse Milk.
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Pumpkin (Cucurbita maxima) seed oil: chemical composition, antioxidant activities and its

authentication analysis. Food Research, 2019, 4, 578-584.

ANALYSIS OF PALM OIL AS OIL ADULTERANT IN OLIVE AND PUMPKIN SEED OILS IN TERNARY MIXTURE
SYSTEMS USING FTIR SPECTROSCOPY AND CHEMOMETRICS. International Journal of Applied 0.3 3
Pharmaceutics, 0, , 210-215.



