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Variation in bioactive compounds and antiradical activity of Moringa oleifera leaves: influence of
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Targeted Analysis of the Concentration Changes of Phenolic Compounds in Persian Lime (<i>Citrus) Tj ETQq1 1 0.784314 rgBT [Over
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Bioprocess Technology, 2013, 6, 2640-2650.

Risk assessment of exposure to mycotoxins (aflatoxins and fumonisins) through corn <i>tortilla</i>
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Control, Exposure and Risk Assessment, 2019, 36, 929-939.
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Chemical Technology and Biotechnology, 2009, 84, 100-105.
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Experimental and Kinetic Production of Ethanol Using Mucilage Juice Residues from Cocoa

Processing. International Journal of Chemical Reactor Engineering, 2018, 16, .

An optimization based algorithm for solving design problems of counter-current multistage batch
solida€“liquid extractors for complex systems: Application to vanilla extract. Computers and Chemical 3.8 9
Engineering, 2016, 89, 53-61.
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Assessment of Aflatoxin M1 and M2 exposure risk through Oaxaca cheese consumption in
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Modeling of counter-current multistage extraction of Moringa oleifera leaves using a mechanistic

model. Food and Bioproducts Processing, 2019, 115, 165-174. 3.6 8

Effect of Process Variables on Spray-Dried Garlic Juice Quality Evaluated by Multivariate Statistic.
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Metabolic Activity of the Dehydrated Yeast by Spray Drying. Drying Technology, 2007, 25, 1281-1285.

Statistical analysis of corn consumption for improved mycotoxin exposure estimates for the
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Antifungal activity screening of fractions from Annona cherimola Mill. leaf extract against Fusarium
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Influence of the starter culture on the volatile profile of processed cocoa beans by gas
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Lipase-catalyzed esterification of glycerol with n-3 polyunsaturated fatty acids from winterized fish
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Effect of repeated frying on the physical characteristics, the formation of acrylamide and oil uptake

of tortilla chips subjected to pre-drying treatment. Journal of Food Science and Technology, 2019, 56,
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