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Ohmic processing: Electrical conductivities of pork cuts. Meat Science, 2004, 67, 507-14

202 Advances in radio frequency and ohmic heating of meats. Journal of Food Engineering, 2006, 77, 215-2296 88

A Review of Extraction and Analysis of Bioactives in Oat and Barley and Scope for Use of Novel
Food Processing Technologies. Molecules, 2015, 20, 10884-909

Processing, Valorization and Application of Bio-Waste Derived Compounds from Potato, Tomato,
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Antioxidant-guided isolation and mass spectrometric identification of the major polyphenols in
barley (Hordeum vulgare) grain. Food Chemistry, 2016, 210, 212-20

Application of principal component and hierarchical cluster analysis to classify different spices
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168 alkaloids from potato peels. /nnovative Food Science and Emerging Technologies, 2015, 29, 9-14 68 45

Phenolic content and antioxidant activity of fractions obtained from selected Irish macroalgae
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Volatile and non-volatile compounds of shiitake mushrooms treated with pulsed light after

138 twenty-four hour storage at different conditions. Food Bioscience, 2020, 36, 100619 49 27

Effect of organic, conventional and mixed cultivation practices on soil microbial community

structure and nematode abundance in a cultivated onion crop. Journal of the Science of Food and
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