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Volatile and nonvolatile taste compounds and their correlation with umami and flavor
characteristics of chicken nuggets added with milkfat and potato mash. Food Chemistry, 2021, 343, 8.2 43
128499.

Evaluation of Rheological and Sensory Characteristics of Plant-Based Meat Analog with Comparison
to Beef and Pork. Food Science of Animal Resources, 2021, 41, 983-996.

Traditional Plant-based Meat Alternatives, Current, and Future Perspective: A Review. Journal of 0.2 24
Agriculture & Life Science, 2021, 55, 1-11. :
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