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3 Compounds of Date Palm (Phoenix dactylifera L., cv. Khesab). Horticulturae, 2021, 7, 145 25 7

Amaranth proteins as potential source of bioactive peptides with enhanced inhibition of enzymatic
markers linked with hypertension and diabetes. Journal of Cereal Science, 2021, 101, 103308

5 Engineering and functional properties of four varieties of pulses and their correlative study.
9 Journal of Food Measurement and Characterization, 2015, 9, 347-358

Characteristics and Gel Properties of Gelatin from Goat Skin as Affected by Extraction Conditions.

Journal of Food Processing and Preservation, 2017, 41, e12949




SAJID MAQSO0D

Quality attributes, moisture sorption isotherm, phenolic content and antioxidative activities of
27 tomato (Lycopersicon esculentum L.) as influenced by method of drying. Journal of Food Science 33 5
and Technology, 2015, 52, 7059-7069

A comparative investigation into novel cholesterol esterase and pancreatic lipase inhibitory
peptides from cow and camel casein hydrolysates generated upon enzymatic hydrolysis and in-vitro
digestion. Food Chemistry, 2022, 367, 130661

Medicinally active principles analysis of Tephrosia apollinea (Delile) DC. growing in the United Arab
25 Emirates. BMC Research Notes, 2017, 10, 61 23 4

A comprehensive review on health benefits, nutritional composition and processed products of
camel milk. Food Reviews International,1-37

5 Valorization of fish byproducts: Sources to end-product applications of bioactive protein 6
3 hydrolysate.. Comprehensive Reviews in Food Science and Food Safety, 2022, 4 4

Haemoglobin-Mediated Lipid Oxidation in Washed Chicken Mince. Indian Journal of Science and
Technology, 2016, 9,

21 Fish protein hydrolysates as a health-promoting ingredient-recent update. Nutrition Reviews, 2021, 6.4 3

A comprehensive review on lotus seeds (Nelumbo nucifera Gaertn.): Nutritional composition,
health-related bioactive properties, and industrial applications. Journal of Functional Foods, 2022,
89, 104937

L Camel and bovine milk lactoferrins activate insulin receptor and its related AKT and ERK1/2
9 pathways.. Journal of Dairy Science, 2021, 4

Production, characterization, and bioactivity of novel camel milk-based infant formula in
comparison to bovine and commercial sources. LWT - Food Science and Technology, 2022, 154, 112813

Molecular, Structural, and Rheological Characterization of Camel Skin Gelatin Extracted Using
17 Different Pretreatment Conditions. Foods, 2021, 10, 49

Identification and characterization of cholesterol esterase and lipase inhibitory peptides from
amaranth protein hydrolysates. Food Chemistry: X, 2021, 12, 100165

L Date Components as Promising Plant-Based Materials to Be Incorporated into Baked GoodsiA 6
5 Review. Sustainability, 2022, 14, 605 3

Preharvest Applications of Chitosan, Salicylic Acid, and Calcium Chloride Have a Synergistic Effect
on Quality and Storability of Date Palm Fruit (Phoenix dactylifera L.). Hortscience: A Publication of
the American Society for Hortcultural Science, 2022, 57, 422-430

Camel Milk Targeting Insulin Receptor-Toward Understanding the Antidiabetic Effects of Camel

13 Milk.. Frontiers in Nutrition, 2021, 8, 819278 62 1

Fortification of Chami (traditional soft cheese) with probiotic-loaded protein and starch
microparticles: Characterization, bioactive properties, and storage stability. LWT - Food Science and
Technology, 2022, 158, 113036

Conjoint application of ultrasonication and redox pair mediated free radical method enhances the
11 functional and bioactive properties of camel whey-quercetin conjugates. Ultrasonics Sonochemistry, 89 1
2021, 79, 105784

Utilization of diverse protein sources for the development of protein-based nanostructures as

bioactive carrier systems: A review of recent research findings (2010-2021). Critical Reviews in Food
Science and Nutrition, 2021, 1-19




LIST OF PUBLICATIONS

Cow and camel milk-derived whey and casein protein hydrolysates demonstrated effective
9 antifungal properties against selected Candida species.. Journal of Dairy Science, 2021, 4

Recent Developments in Starch-Based Delivery Systems of Bioactive Compounds: Formulations and
Applications. Food Engineering Reviews, 2022, 14, 271

Plant-derived proteins as a sustainable source of bioactive peptides: recent research updates on
7 emerging production methods, bioactivities, and potential application.. Critical Reviews in Food 115 1
Science and Nutrition, 2022, 1-22

Products based on omega-3 polyunsaturated fatty acids and health effects 2019, 197-212

5 Nutraceutical Properties of Bioactive Peptides 2021, 251-267 o)

A novel strategy for producing nano-particles from date seeds and enhancing their phenolic
content and antioxidant properties using ultrasound-assisted extraction: A multivariate based
optimization study. Ultrasonics Sonochemistry, 2022, 106017

Effect of bleaching and defatting treatment of camel skin on the color, structural and interfacial
3 properties of extracted gelatin. Food Structure, 2022, 33, 100275 43

Bioactive Peptides Derived from Different Sources 2021, 231-249

1 Application of nano/microencapsulated ingredients in drinks and beverages 2021, 105-169



