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Seed gum-based delivery systems and their application in encapsulation of bioactive molecules.
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The role of emulsification strategy on the electrospinning of 2-carotene-loaded emulsions stabilized by
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Protein-polysaccharide interactions for the fabrication of bioactive-loaded nanocarriers: Chemical
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Application of multi-criteria decision-making for optimizing the formulation of functional cookies
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Encapsulation of bioactives within electrosprayed i*-carrageenan nanoparticles. Carbohydrate

Polymers, 2022, 294, 119761. o1 8

Possible health risks associated with nanostructures in food. , 2021, , 31-118.

Design and formulation of nano/micro-encapsulated natural bioactive compounds for food
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Covalent and Electrostatic Protein-Polysaccharide Systems for Encapsulation of Nutraceuticals. ,
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Green biopolymers from by-products as wall materials for spray drying microencapsulation of
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Electrospraying as a novel process for the synthesis of particles/nanoparticles loaded with poorly
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Evaluating the structural properties of bioactived€toaded nanocarriers with modern analytical tools.
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Morphology and microstructural analysis of bioactive-loaded micro/nanocarriers via microscopy
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Electrospinning approach for nanoencapsulation of bioactive compounds; recent advances and
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Transmission electron microscopy (TEM) of nanoencapsulated food ingredients. , 2020, , 53-82.

X-ray diffraction (XRD) of nanoencapsulated food ingredients. , 2020, , 271-293. 13

Nanostructures of starch for encapsulation of food ingredients. , 2019, , 419-462.
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