7

papers

7

all docs

1307594

953 7
citations h-index
7 7
docs citations times ranked

1720034

g-index

1392

citing authors



ARTICLE IF CITATIONS

Operational efficiencies of six microwave based extraction methods for orange peel oil. Journal of
Food Engineering, 2019, 241, 26-32.

Parameter optimization in microwave-assisted distillation of frankincense essential oil. Comptes 05 1
Rendus Chimie, 2018, 21, 622-627. )

Review of Green Food Processing techniques. Preservation, transformation, and extraction.
Innovative Food Science and Emerging Technologies, 2017, 41, 357-377.

Alternative process for strawberry juice processing: Microwave hydrodiffusion and gravity. LWT - 5.9 17
Food Science and Technology, 2017, 84, 626-633. )

High voltage electric discharges assisted extraction of phenolic compounds from grape stems: Effect
of processing parameters on flavan-3-ols, flavonols and stilbenes recovery. Innovative Food Science
and Emerging Technologies, 2016, 35, 67-74.

Effect of Alternative Physical Treatments (Ultrasounds, Pulsed Electric Fields, and High-Voltage) Tj ETQqO O O rgBT /Overlock 10 Tf 50 54
4.7 178
and Bioprocess Technology, 2015, 8, 1139-1148.

Combined densification and pulsed electric field treatment for selective polyphenols recovery from

fermented grape pomace. Innovative Food Science and Emerging Technologies, 2015, 29, 2-8.




