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ARTICLE

The Impact of Nonthermal Technologies on the Microbiological Quality of Juices: A Review.
Comprehensive Reviews in Food Science and Food Safety, 2018, 17, 437-457.

Applications of Innovative Non-Thermal Pulsed Electric Field Technology in Developing Safer and
Healthier Fruit Juices. Molecules, 2022, 27, 4031.

Impact of highd€pressure treatments on enzyme activity of fruiti€based beverages: an overview.

International Journal of Food Science and Technology, 2022, 57, 801-815.

Recent developments in ohmic technology for clean label fruit and vegetable processing: An
overview. Journal of Food Process Engineering, 2022, 45, .

Quality Control in Beverage Production: An Overview. , 2019, , 1-38.
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