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Effect of different drying techniques on chemical composition, color and antioxidant properties of
Rinnow (Citrus reticulata) peel. Journal of Food Science and Technology, 2019, 56, 2458-2466.

Cost-Effective Purification and Characterization of an Industrially Important Alkaline Protease from

a Newly Isolated Strain of<i>Bacillus</i>sp. ICTF2. Industrial Biotechnology, 2019, 15, 20-24. 0-8 >
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