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with canola oil. European Journal of Lipid Science and Technology, 2008, 110, 400-404

The Production of an Experimental Table Margarine Enriched with Conjugated Linoleic Acid (CLA):

41 Physical Properties. JAOCS, Journal of the American Oil ChemistslSociety, 2009, 86, 453-458 18 15

Effect of Modified Oat Starch and Protein on Batter Properties and Quality of Cake. Cereal
Chemistry, 2009, 86, 685-691

A study on parameters of potential cocoa butter analogue synthesis from camel hump by
39 lipase-catalysed interesterification in supercritical CO2 using response surface methodology. Food 85 12
Chemistry, 2012, 135, 155-160

Optimising conditions for enzymatic extraction of edible gelatin from the cattle bones using

response surface methodology. International Journal of Food Science and Technology, 2009, 44, 467-475 38

Characterization of wheat gluten subunits by liquid chromatography [Mass spectrometry and their

37 relationship to technological quality of wheat. Journal of Cereal Science, 2017, 76, 229-235 BE A

Preparation and Evaluation of Nanocomposite LDPE Films Containing Ag and ZnO for
Food-Packaging Applications. Advanced Materials Research, 2010, 129-131, 1228-1232

Pomegranate seed oil nanoemulsion enriched by Eocopherol; the effect of environmental
35 stresses and long-term storage on its physicochemical properties and oxidation stability. Food 85 10
Chemistry, 2021, 345, 128759

Production routing in perishable and quality degradable supply chains. Heliyon, 2020, 6, e03376

Nanomechanical characteristics of meat and its constituents postmortem: a review. Critical Reviews 1
33 in Food Science and Nutrition, 2014, 54, 1117-39 59

Fabrication of nanostructured mesoporous starch encapsulating soy-derived phytoestrogen
(genistein) by well-tuned solvent exchange method. /nternational Journal of Biological
Macromolecules, 2020, 159, 1031-1047

. Preparation and characterization of bioactive oils nanoemulsions: Effect of oil unsaturation degree, ;
b emulsifier type and concentration. Journal of Dispersion Science and Technology, 2018, 39, 676-686 5

Production and characterization of hydrophilic and hydrophobic sunflower protein isolate
nanofibers by electrospinning method. /nternational Journal of Biological Macromolecules, 2018,
119, 1-7

Octenylsuccination of sago starch and investigation of the effect of calcium chloride and ferulic
29 acid on physicochemical and functional properties of the modified starch film. Journal of Food 21 8
Processing and Preservation, 2019, 43, 13898

A New Antioxidant Active Film Based on HDPE and Peppermint Essential Oil for Packaging Soybean
Oil. JAOCS, Journal of the American Oil ChemistsllSociety, 2016, 93, 657-664

Camel cocktail sausage and its physicochemical and sensory quality. /International Journal of Food
27 Sciences and Nutrition, 2010, 61, 226-43 377

The effect of oxidized ferulic acid on physicochemical properties of bitter vetch (Vicia ervilia)

protein-based films. Journal of Applied Polymer Science, 2016, 133, n/a-n/a




(2021-2017)

5 Structural properties of gluten modified by ascorbic acid and transglutaminase. /nternational
5 Journal of Food Properties, 2017, 1-12 3

A comparative study of physico-chemical and Functional properties, and ultrastructure of ostrich
meat and beef during aging. CYTA - Journal of Food, 2012, 10, 201-209

Rye secalin characterisation and use to improve zein-based film performance. International Journal 3
23 of Food Science and Technology, 2021, 56, 742-752 3

Investigation of Oil Properties and Seed Composition in Some Safflower Lines and Cultivars.
Journal of Food Biochemistry, 2014, 38, 527-532

Role of globin moiety in the chemical structure of curing pigment. Journal of Agricultural and Food

21 Chemistry, 2012, 60, 4718-24 57 5

SOME NUTRITIONAL QUALITY AND SENSORY ATTRIBUTES OF WHEAT FLOURS FORTIFIED WITH
IRON AND ZINC. Journal of Food Processing and Preservation, 2010, 34, 289-301

Optimization of Lipase-Catalyzed Fractionation of Two Conjugated Linoleic Acid (CLA) Isomers.

9 JAOCS, Journal of the American Oil ChemistslSociety, 2014, 91, 571-578 18 4

Optimization of cocoa butter analog synthesis variables using neural networks and genetic
algorithm. Journal of Food Science and Technology, 2014, 51, 2099-105

Production and evaluation the properties of laminated oat protein film and electrospun nylon.

7 Journal of Food Processing and Preservation, 2018, 42, e13513 2L 3

Physicochemical and Nutritional Stability of Optimized Low-calorie Quince (Cydonia oblonga) Jam
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