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ARTICLE

Qualitative analysis of the structural, thermal and rheological properties of a plant ice cream based
on soy and sesame milks. Food Science and Nutrition, 2021, 9, 1289-1298.

The dependency of rheological properties of Plantago lanceolata seed mucilage as a novel source of
hydrocolloid on mono- and di-valent salts. International Journal of Biological Macromolecules,
2020, 147,1278-1284.

Detection of molecular vibrations of atrazine by accumulation of silver nanoparticles on flexible

glass fiber as a surface-enhanced Raman plasmonic nanosensor. Optical Materials, 2022, 128, 112310.

Effects of hiﬁh hydrostatic pressure on the rheological properties and foams/emulsions stability of
<i>Alyssum homolocarpum</i> seed gum. Food Science and Nutrition, 2020, 8, 5571-5579.
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