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Electrospinning of agar/PVA aqueous solutions and its relation with rheological properties. 51 78
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2019,97,105175.

The role of choline chloride-based deep eutectic solvent and curcumin on chitosan films properties. 56 -
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coacervation between chitosan and whey protein isolate. Food Hydrocolloids, 2021, 113, 106471.
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Green Chemistry, 2016, 18, 1571-1580. :

Effect of molecular weight and chemical structure on thermal and rheological properties of gelling
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Physicochemical Properties of Choline Chloride-Based Deep Eutectic Solvents with Polyols: An
Experimental and Theoretical Investigation. ACS Sustainable Chemistry and Engineering, 2020, 8, 3.2 44
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Ultrasound-assisted preparation of size-controlled chitosan nanoparticles: Characterization and
fabrication of transparent biofilms. Food Hydrocolloids, 2013, 31, 227-236.
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Rheological and structural characterization of agar/whey proteins insoluble complexes.
Carbohydrate Polymers, 2014, 110, 345-353.
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Improving agar electrospinnability with choline-based deep eutectic solvents. International Journal of
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Site Energy Distribution Function for the Sips Isotherm by the Condensation Approximation Method
and Its Application to Characterization of Porous Materials. Journal of Chemical &amp; Engineering 1.0 27
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Edible Chitosan Films and Their Nanosized Counterparts Exhibit Antimicrobial Activity and Enhanced
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Studies on the interactions between bovine 2-lactoglobulin and chitosan at the solida€“liquid interface.
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Aggregation-induced conformational transitions in bovine 12-lactoglobulin adsorbed onto open

chitosan structures. Soft Matter, 2012, 8, 1190-1201.

Tweaking the mechanical and structural properties of colloidal chitosans by sonication. Food

Hydrocolloids, 2016, 56, 29-40. 5.6 17

Alternative plasticizers for the production of thermo-compressed agar films. International Journal
of Biological Macromolecules, 2015, 76, 138-145.

Effect of natural deep eutectic solvent and chitosan nanoparticles on physicochemical properties of 56 15
locust bean gum films. Food Hydrocolloids, 2022, 126, 107460. )

Chemical/Color Stability and Rheological Properties of Cyanidin-3-Glucoside in Deep Eutectic Solvents
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2007, 87, 433-436.

Bis(pentamethylene)urea complexes of the lanthanide nitrates: synthesis, characterization, properties. 14 3
Journal of Solid State Chemistry, 2003, 171, 242-245. )

Thermal and Rinetic study of nickel trifluoromethanesulphonate, trifluoroacetate and acetate.
Journal of Thermal Analysis and Calorimetry, 2008, 93, 959-962.

Neodymium and europium complexes with amides and cyclic aminoxides. Journal of Thermal Analysis
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A thermoanalytical study of zinc methanesulfonate urea, imidazole and 2,2-dithiobis(pyridine-N-oxide)
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