35 564 14 23

papers citations h-index g-index

38 665 4.4 3.9

ext. papers ext. citations avg, IF L-index



34

32

30

28

26

24

22

20

PuBALl DHAR

Paper IF Citations
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Antimicrobial activity of Sesbania grandiflora flower polyphenol extracts on some pathogenic
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Microbiological Research, 2012, 167, 500-6
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Science and Nutrition, 2019, 59, 2903-2926
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Indian freshwater edible snail Bellamya bengalensis lipid extract prevents T cell mediated
hypersensitivity and inhibits LPS induced macrophage activation. Journal of Ethnopharmacology,
2014, 157, 320-9

Dietary effects of pure and diacylglycerol-rich rice bran oil on growth pattern and lipid profile of
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Nutritional aspects, flavour profile and health benefits of crab meat based novel food products and

valorisation of processing waste to wealth: A review. Trends in Food Science and Technology, 2021,
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Dietary effects of diacylglycerol rich mustard oil on lipid profile of normocholesterolemic and

18 hypercholesterolemic rats. Journal of Food Science and Technology, 2013, 50, 678-86 33 1

Comparative evaluation of essential fatty acid composition of mothersmilk of some urban and
suburban regions of West Bengal, India. International Journal of Food Sciences and Nutrition, 2012,
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Oxalis corniculata (Oxalidaceae) leaf extract exerts in vitro antimicrobial and in vivo anticolonizing
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Ameliorative influence of sesame lignans on lipid profile and lipid peroxidation in induced diabetic
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A Review on Potential of Proteins as an Excipient for Developing a Nano-Carrier Delivery System.
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Enzymatic synthesis of lipophilic lutein-PUFA esters and assessment of their stabilization potential
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10 Nanomedicine, 2019, 14, 529-552 56 4
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Protective effect of secondary plant metabolites from Ipomoea aquatica Forsk. against carbofuran
induced damages. Indian Journal of Experimental Biology, 2013, 51, 1109-19 3
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activity. Journal of Food Science and Technology, 2020, 57, 2586-2601

Modification of the toxicity of an azo compound through complex formation help target bacterial

strains. Journal of Chemical Sciences, 2018, 130, 1 8 2

ACE Inhibitory Peptides from Bellamya bengalensis Protein Hydrolysates: In Vitro and In Silico
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Dietary Effects of Natural Conjugated Triene Fatty Acid in Comparison with Trans Fatty Acids of

Hydrogenated Fat on Plasma and Tissue Lipid Profile. Journal of Oleo Science, 2004, 53, 57-62 16

Promising Functional Lipids for Therapeutic Applications 2018, 413-449
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