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Evaluation of Freeze Drying and Electrospinning Techniques for Saffron Encapsulation and Storage
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Design and testing of an electrospun nanofiber mat as a pH biosensor and monitor the pH associated
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Application and Evaluation of a Pectin-Based Edible Coating Process for Quality Change Kinetics and
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nanocomposite mats incorporated with cinnamaldehyde. Materials Science and Engineering C, 2019, 94, 7.3 64
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Accelerated ageing of wheat grains: Part Il-influence on thermal characteristics of wheat starch and
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Accelerated ageingof wheat grains: Part I- Influence on rheological properties of wheat flour.
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Effect of nanochitosan based coating on climacteric behavior and postharvest shelf-life extension of
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Postharvest sour cherry quality and safety maintenance by exposure to Hot- water or treatment with
fresh Aloe vera gel. Journal of Food Science and Technology, 2014, 51, 2872-2876.

Effect of moisture content on textural attributes of dried figs. International Agrophysics, 2014, 28,
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Using power ultrasound for cold gelation of harpa-carrageenan in presence of sodium ions.
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PECTINA€BASED EDIBLE COATING FOR SHELFA€4IFE EXTENSION OF ATAULFO MANGO. Journal of Food Process
Engineering, 2012, 35, 572-600.

Application of Hyperspectral Technique for Color Classification Avocados Subjected to Different

Treatments. Food and Bioprocess Technology, 2012, 5, 252-264. 47 35

ARTIFICIAL NEURAL NETWORK MODELING OF HYPERSPECTRAL RADIOMETRIC DATA FOR QUALITY CHANGES

ASSOCIATED WITH AVOCADOS DURING STORAGE. Journal of Food Processing and Preservation, 2011, 35,
432-446.

Use of Osmotic Dehydration to Improve Fruits and Vegetables Quality During Processing. Recent
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Use of Edible Films and Coatings to Extend the Shelf Life of Food Products. Recent Patents on Food,
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Shelfa€life extension of peaches through sodium alginate and methyl cellulose edible coatings.
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Moisture Sorption Behavior, and Effect of Moisture Content and Sorbitol on Thermo-Mechanical and
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Effect of pectin-based edible emulsion coating on changes in quality of avocado exposed to
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EVALUATION OF FACTORS AFFECTING BARRIER, MECHANICAL AND OPTICAL PROPERTIES OF PECTINa€BASED
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Postharvest shelf-life extension of avocados using methyl cellulose-based coating. LWT - Food
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