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aromatic amines. Food Frontiers, 2020, 1, 134-151

Analysis and reduction of heterocyclic amines and cholesterol oxidation products in chicken by

64 controlling flavorings and roasting condition. Food Research International, 2020, 131, 109004 7 10

A comparative study on the formation of heterocyclic amines and cholesterol oxidation products in

fried chicken fiber processed under different traditional conditions. LWT - Food Science and
Technology, 2020, 126, 109300




(2017-2020)

An overview on recent biological application of cerium oxide nanoparticles. Asian Journal of

62 Pharmaceutical Sciences, 2020, 15, 558-575

9 21

Green synthesis, characterization and evaluation of catalytic and antibacterial activities of chitosan,
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30 by column chromatography. Journal of Pharmaceutical and Biomedical Analysis, 2012, 66, 144-53 3529
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Carotenoid composition in Rhinacanthus nasutus (L.) Kurz as determined by HPLC-MS and affected
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Extraction yield of isoflavones from soybean cake as affected by solvent and supercritical carbon

10 dioxide. Food Chemistry, 2008, 107, 1728-1736 85 35

Inhibition of cholesterol oxidation in marinated foods as affected by antioxidants during heating.
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