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ARTICLE

An innovative model for describing oil penetration into the doughnut crust during hot air frying.
Food Research International, 2021, 147, 110458.

An agent-based coupled heat and water transfer model for air frying of doughnut as a heterogeneous
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Characterizing the cellular structure of air and deep fat fried doughnut using image analysis
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Application of Digital Image Processing in Monitoring some Physical Properties of Tarkhineh during

Drying. Journal of Food Processing and Preservation, 2017, 41, e12861.
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