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andfTechnologycO2017cOmpcOhdhi 15.3 100

58
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nanoemulsionsOagainstOxspergillusOnigereOFoodfControlcO2017cOnjcOnokdnpl 6.2 50

55 RheologicalOandOinterfacialOpropertiesOatOtheOequilibriumOofOalmondOgumOtreeOexudateOWPrunusO
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2015cOkpkcOjlndmp

6.5 23
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12 EffectOofOtheOReOnumberOonOheatOandOmassOtransportOinOaOcatalyticOmonolitheOCatalysisfTodaycO2006cO
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3 OxidativeO–ehydrogenationOofOEthaneOoverOaOPerovskitedyasedOMonolithicOReactoreOJournalfoff
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