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AppliedkMaterialskramp;kInterfaces[N2015[Nj[Neglgg]l 9.5 8
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23 wharacterizationNofNnewNbiodegradableNedibleNfilmNmadeNfromNbasilNseedNVOcimumNbasilicumNLaWN
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22 wharacterizationNofN˛”]carrageenanNfilmsNincorporatedNplantNessentialNoilsNwithNimprovedN
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xevelopmentNofNnewNactiveNpackagingNfilmNmadeNfromNaNsolubleNsoybeanNpolysaccharideN
incorporatedNZatariaNmultifloraNvoissNandNMenthaNpulegiumNessentialNoilsaNFoodkChemistry[N2014[N
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19 wharacterizationNofNnanobiocompositeNkappa]carrageenanNfilmNwithNZatariaNmultifloraNessentialNoilN
andNnanoclayaNInternationalkJournalkofkBiologicalkMacromolecules[N2014[Nil[Neke]l 7.9 81
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microbiologicalNandNvolatileNcompoundNprofilesNandNsensorialNattributesNofNsucuk[NaNTurkishN
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16 Physical[NmechanicalNandNbarrierNpropertiesNofNcornNstarchNfilmsNincorporatedNwithNplantNessentialN
oilsaNCarbohydratekPolymers[N2013[Nlk[Ndddj]ei 10.3 213

15 yffectNofNglycerolNconcentrationNonNedibleNfilmNproductionNfromNcressNseedNcarbohydrateNgumaN
CarbohydratekPolymers[N2013[Nli[Nfl]gi 10.3 133

14 SolubleNsoybeanNpolysaccharidemNaNnewNcarbohydrateNtoNmakeNaNbiodegradableNfilmNforNsustainableN
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ynhancedNProductionNofNIranianNKefirNGrainNviomassNbyNOptimizationNandNympiricalNModelingNofN
zermentationNwonditionsNUsingNResponseNSurfaceNMethodologyaNFoodkandkBioprocesskTechnology[N
2012[Nh[Nfefc]fefh

5.1 15

8 StructuralNinvestigationNandNresponseNsurfaceNoptimisationNforNimprovementNofNkefiranNproductionN
yieldNfromNaNlow]costNcultureNmediumaNFoodkChemistry[N2012[Ndff[Nfkf]l 8.5 60

7 ResponseNsurfaceNmodelingNforNoptimizationNofNformulationNvariablesNandNphysicalNstabilityN
assessmentNofNwalnutNoil]in]waterNbeverageNemulsionsaNFoodkHydrocolloids[N2012[Nei[Nelf]fcd 10.6 53
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RheologicalNandNstructuralNcharacterisationNofNfilm]formingNsolutionsNandNbiodegradableNedibleNfilmN
madeNfromNkefiranNasNaffectedNbyNvariousNplasticizerNtypesaNInternationalkJournalkofkBiologicalk
Macromolecules[N2011[Ngl[Nkdg]ed
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4 Physical[Nmechanical[Nbarrier[NandNthermalNpropertiesNofNpolyol]plasticizedNbiodegradableNedibleNfilmN
madeNfromNkefiranaNCarbohydratekPolymers[N2011[Nkg[Ngjj]gkf 10.3 170

3 xevelopmentNandNvalidationNofNanNκPLw]zLxNmethodNforNrapidNdeterminationNofNhistamineNinN
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2 xevelopmentNandNcharacterisationNofNaNnewNbiodegradableNedibleNfilmNmadeNfromNkefiran[NanN
exopolysaccharideNobtainedNfromNkefirNgrainsaNFoodkChemistry[N2011[Ndej[Ndgli]dhce 8.5 95

1 StudyNonNPostharvestNPhysico]MechanicalNandNuerodynamicNPropertiesNofNMungbeanN[VignaNradiateN
VLaWNWilczek]NSeedsaNInternationalkJournalkofkFoodkEngineering[N2010[Ni[N 1.9 3
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