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ARTICLE

MICROSTRUCTURAL, COMPOSITIONAL AND TEXTURAL PROPERTIES DURING RIPENING OF LIGHVAN CHEESE, A
TRADITIONAL RAW SHEEP CHEESE. Journal of Texture Studies, 2010, 41, 579-593.

Investigation on the microstructural and textural properties of <scp>L</scp>ighvan cheese produced
from bovine milk fortified with protein and gum tragacanth during ripening. International Journal of
Dairy Technology, 2016, 69, 225-235.

Study of macromolecular interactions in lowa€fat brined cheese modified with Zedu gum. International

Journal of Dairy Technology, 2018, 71, 382-394.
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