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Tenderization of Yak Meat by the Combination of Papain and High-Pressure Processing
Treatments. Food and Bioprocess Technology, 2019, 12, 681-693

Effect of high pressure carbon dioxide on the properties of water soluble pectin in peach juice.

Food Hydrocolloids, 2014, 40, 173-181 106 18

Comparison of Microbial Inactivation and Rheological Characteristics of Mango Pulp after High
Hydrostatic Pressure Treatment and High Temperature Short Time Treatment. Food and Bioprocess
Technology, 2012, 6, 2675
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Effects of Controlled Atmosphere on the Storage Quality and Aroma Compounds of Lemon Fruits
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