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Physical and morphological properties of hydroxypropyl methylcellulose films with curcumin
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Hydroxypropyl methylcellulose-TiO2 and gelatin-TiO2 nanocomposite films: Physicochemical and
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Flavonoids, anthocyanins, betalains, curcumin, and carotenoids: Sources, classification and enhanced
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Changes in the physico-chemical characteristics of a protein solution in the presence of magnetic
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Effect of supercritical carbon dioxide processing on Vibrio parahaemolyticus in nutrient broth and in
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Physiological changes in green and red cherry tomatoes after photocatalytic ethylene degradation
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Mass transfer and physicochemical characteristics of turkey neck meat during dry salting. Scientia 0.2 o
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