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Evaluation of Physicochemical Deterioration and Lipid Oxidation of Beef Muscle Affected by
Freeze-thaw Cycles. Korean Journal for Food Science of Animal Resources, 2015, 35, 772-82
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108 Microbial Reduction and Shelf-Life Extension of Fresh-Cut Bell Pepper. Journal of Microbiology and 33 15
Biotechnology, 2015, 25, 1502-9

Mechanism of inhibition of graphene oxide/zinc oxide nanocomposite against wound infection
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Flavonoids in Decorticated Sorghum Grains Exert Antioxidant, Antidiabetic and Antiobesity

194 Activities. Molecules, 2020, 25, 48 14

Antibacterial, and antioxidant potentials of non-cytotoxic extract of Trichoderma atroviride.
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COLI O157:H7 ON SPINACH USING RESPONSE SURFACE METHODOLOGY. Journal of Food Safety,
2012, 32, 296-304
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Modeling the response of Listeria monocytogenes at various storage temperatures in pork
with/without electrolyzed water treatment. Food Science and Biotechnology, 2012, 21, 1549-1555
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