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Comparison of Ethanol Stability and Chemical Composition of Camel Milk from Five Samples. Animals,

2022,12,615. 1.0 6
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Antioxidant activity of camel milk casein before and after in vitro simulated enzymatic digestion.

Mljekarstvo, 2014, , 287-294.

Effect of digestive enzymes on antimicrobial, radical scavenging and angiotensin |-converting enzyme
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