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<i>In-Silico<[i> Evaluation of 10 Structurally Different Glucosinolates on the Key Enzyme of
SARS-CoV-2. Science of Advanced Materials, 2022, 14, 162-174.

Utilization of Active Edible Films (Chitosan, Chitosan Nanoparticle, and CaCl2) for Enhancing the
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In-Vitro Evaluation of the Antioxidant and Anti-Inflammatory Activity of Volatile Compounds and
Minerals in Five Different Onion Varieties. Separations, 2021, 8, 57.

Prebiotic properties of xylooligosaccharide extracted from sugarcane wastes (pith and rind): a

comparative study. International Journal of Food Science and Technology, 2021, 56, 2175-2181. 27 o
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