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564 Lettuce Slices (Lactuca sativa L.). Drying Technology, 2014, 32, 657-666 26 96

Recent Developments in Microwave-Assisted Drying of Vegetables, Fruits, and Aquatic
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Food and Agriculture, 2014, 94, 1827-34
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536  Trends in Processing Technologies for Dried Aquatic Products. Drying Technology, 2011, 29, 382-394 26 8o

Microwave FreezeDrying Characteristics and Sensory Quality of Instant Vegetable Soup. Drying

Technology, 2009, 27, 962-968




(2018-2007)

Microwave-vacuum heating parameters for processing savory crisp bighead carp
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Application of electronic tongue for fresh foods quality evaluation: A review. Food Reviews
International, 2018, 34, 746-769
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454 Microwave Vacuum Drying. Food and Bioprocess Technology, 2019, 12, 551-562 > 4

Effect of three drying methods on the drying characteristics and quality of okra. Drying Technology,
2016, 34,900-911

NEFA-induced ROS impaired insulin signalling through the JNK and p38MAPK pathways in 6
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