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Effect of vacuum drying temperature and pressure on the drying and desorption characteristics, and

lovastatin content of the oyster mushroom ( <i>Pleurotus</[i> <i>ostreatus</[i> ) slices. Journal of
Food Processing and Preservation, 2021, 45, e15301.

EFFECT OF DIFFERENT TEMPERATURE ON REHYDRATION KINETICS OF CHICKEN BREAST MEAT CUBES. Latin 0.4 1
American Applied Research, 2021, 51,211-216. :

Effect of drying temperature on color and desorption characteristics of oyster mushroom. Food
Science and Technology, 2020, 40, 187-193.

Kinetics of allicin potential loss in garlic slices during convective drying. Quality Assurance and 3.4 5
Safety of Crops and Foods, 2019, 11, 211-220. :
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Degradation kinetics of 12-carotene in carrot slices during convective drying. International Journal of
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Degradation kinetics of lycopene, 12-carotene and ascorbic acid in tomatoes during hot air drying. LWT -
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Thin-layer drying of tomato (Lycopersicum esculentum Mill. cv. Rio Grande) slices in a convective hot
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