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c .
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TiO2 nanocomposite ceramics doped with silver nanoparticles for the photocatalytic degradation of
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Antioxidant and antimicrobial activities of fennel, ginger, oregano and thyme essential oils. Food 74 33
Frontiers, 2021, 2, 508-518. :

Development of a bioprocess for production of ellagic acid from chestnut (Castanea sativa Mill.)
waste by fermentation with Aspergillus spp.. Food Bioscience, 2021, 42, 101058.

Bioprospection of Metschnikowia sp. isolates as biocontrol agents against postharvest fungal decays
on lemons with their potential modes of action. Postharvest Biology and Technology, 2021, 181, 111634.

Antibacterial, Antifungal, Antimycotoxigenic, and Antioxidant Activities of Essential Oils: An Updated
Review. Molecules, 2020, 25, 4711.

Enhancement of phenolic antioxidants in industrial apple waste by fermentation with Aspergillus spp..
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Whey protein isolate edible films incorporated with essential oils: Antimicrobial activity and barrier
properties. Polymer Degradation and Stability, 2020, 179, 109285.

A study on correlations between antimicrobial effects and diffusion coefficient, zeta potential and
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Soluble and insoluble-bound phenolics and antioxidant activity of various industrial plant wastes.
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Evaluation of the single and combined antibacterial efficiency of essential oils for controlling
<i>Campylobacter coli</i>,<i> Campylobacter jejuni<[i>,<i> Escherichia coli</i>,<i> Staphylococcus 2.6 12
aureus<[i>, and mixed cultures. Flavour and Fragrance Journal, 2019, 34, 280-287.

Synthesis and antifungal activity of soluble starch and sodium alginate capped copper nanoparticles.
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Chemical composition and comparative antibacterial properties of basil essential oil against clinical
and standard strains of campylobacter spp.. ACTA Pharmaceutica Sciencia, 2019, 57, 183.
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Cold active pectinase, amylase and protease production by yeast isolates obtained from environmental
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Investigating the antioxidant and antimicrobial activities of different vinegars. European Food
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Cardamom, Cumin, and Dill Weed Essential Oils: Chemical Compositions, Antimicrobial Activities, and
Mechanisms of Action against Campylobacter spp.. Molecules, 2017, 22, 1191.

Angiotensin-I-Converting Enzyme (ACE)-Inhibitory Peptides from Plants. Nutrients, 2017, 9, 316. 4.1 203
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