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Isolation and characterization of potential probiotic Lactobacilli from leaves of food plants for
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Viability of 4 Probiotic Bacteria Microencapsulated with Arrowroot Starch in the Simulated
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cultivars by physico-functional properties. Food Chemistry, 2019, 289, 269-277.

Statistical comparative study between the conventional DPPH spectrophotometric and dropping DPPH
analytical method without spectrophotometer: Evaluation for the advancement of antioxidant 8.2 34
activity analysis. Food Chemistry, 2019, 287, 338-345.
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In vitro antioxidant activity of Kyoho grape extracts in DPPH and ABTS assays: Estimation methods for
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Measurement, correlation, and thermodynamic properties for solubilities of bioactive compound
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A novel steamed bread making process using saltd€stressed bakerd€™s yeast. International Journal of Food
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