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Comparative study of physicochemical, functional, antinutritional and pasting properties of taro
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Immunomodulatory potential of phytochemicals and other bioactive compounds of fruits: A review. 74 45
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Comparative Studies of Drying Methods on Yield and Composition of the Essential Oil of Cymbopogon
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Spray Drying of Bottle Gourd Juice: Effect of Different Carrier Agents on Physical, Antioxidant
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