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Reinforced cassava starch based edible film incorporated with essential oil and sodium bentonite

nanoclay as food packaging material. Journal of Food Science and Technology, 2018, 55, 1953-1959




MUHAMMAD BiLAL SADIQ
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12 and Evaluation of Their Antioxidant Properties. International Journal of Electrical Energy, 2018, 288-292 2 3

Extraction and characterization of proteins from banana () flower and evaluation of antimicrobial
activities. Journal of Food Science and Technology, 2018, 55, 658-666
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4 leaves, pods and bark extracts of Acacia nilotica (L.) Del.. Industrial Crops and Products, 2015, 77, 873-8829 >

Xylitol Production from Sugarcane Bagasse Through Ultrasound-Assisted Alkaline Pretreatment
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