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55-65.

Determination of vapor pressure and solubility correlation of phenolic compounds in supercritical

CO2. Journal of Supercritical Fluids, 2007, 40, 7-19. 3.2 33

High-intensity ultrasound-assisted formation of cellulose nanofiber scaffold with low and high
lignin content and their cytocompatibility with gingival fibroblast cells. Ultrasonics Sonochemistry,
2020, 64, 104759.

Solubility and physical properties of sugars in pressurized water. Journal of Chemical

Thermodynamics, 2012, 55, 115-123. 2.0 30

Pressurized aqueous ethanol extraction of 12-glucans and phenolic compounds from waxy barley. Food
Research International, 2015, 75, 252-259.

Clove essential oil emulsion-filled cellulose nanofiber hydrogel produced by high-intensity
ultrasound technology for tissue engineering applications. Ultrasonics Sonochemistry, 2020, 64, 8.2 29
104845.

Enzymatic synthesis of phenolic lipids using flaxseed oil and ferulic acid in supercritical carbon
dioxide media. Journal of Supercritical Fluids, 2012, 72, 255-262.

Kinetics of non-isothermal oxidation of anhydrous milk fat rich in conjugated linoleic acid using

differential scanning calorimetry. Journal of Thermal Analysis and Calorimetry, 2012, 107, 973-981. 3.6 27
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