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Comparison between surface hydrophobicity of heated and thermosonicated cells to detoxify
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Modeling studies. LWT - Food Science and Technology, 2022, 154, 112616.
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Comparison between response surface methodology and genetic algorithm to optimize lactic acid
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Ultrasound-Assisted Detoxification of Ochratoxin A: Comparative Study of Cell Wall Structure,
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Bioprocess Technology, 2022, 15, 539-560.

Fabrication, characterization, and performance of antimicrobial alginate-based films containing
thymol-loaded lipid nanoparticles: Comparison of nanoemulsions and nanostructured lipid carriers.
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Physical modifications of wheat gluten protein: An extensive review. Journal of Food Process 9.9 25
Engineering, 2021, 44, e13619. :

Biopreservative potential of Lactobacillus strains in yoghurt dessert. Journal of Food Measurement
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Horn ultrasonica€assisted pregelatinized starch with various streamline patterns as a green process:
Computational fluid dynamics and microbubble formation of process. Journal of Food Process 2.9 2
Engineering, 2021, 44, e13625.

Kinetics and mathematics modeling of ochratoxin a detoxification in maize dough by
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ultrasound. Journal of Food Processing and Preservation, 2021, 45, e15336.

Postharvest quality of orange fruit as influenced by salicylic acid, acetic acid, and carboxymethyl
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The potential use of ultrasound-assisted bleaching in removing heavy metals and pigments from
soybean oil using Rinetic, thermodynamic and equilibrium modeling. Environmental Science and
Pollution Research, 2021, 28, 49833-49851.

Hydrolytic enzymes and their directly and indirectly effects on gluten and dough properties: An

extensive review. Food Science and Nutrition, 2021, 9, 3988-4006. 3.4 20

Enzymatic modifications of gluten protein: Oxidative enzymes. Food Chemistry, 2021, 356, 129679.

Principal Component Analysis of Time-Related Changes of Some Essential Mineral Contents of Canned
Silver Carp (Hypophthalmichthys molitrix) in Different Filling Media. Biological Trace Element 3.5 1
Research, 2020, 193, 261-270.

Kinetic, isotherm and thermodynamic investigations on adsorption of trace elements and pigments

from soybean oil using high voltage electric field-assisted bleaching: A comparative study. Process
Biochemistry, 2020, 91, 208-222.

Horn ultrasonic-assisted bleaching of vegetable oils with various viscosities as a green process:

Computational fluid dynamics simulation of process. Industrial Crops and Products, 2020, 156, 112845. 52 8
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The effect of redox agents on conformation and structure characterization of gluten protein: An

extensive review. Food Science and Nutrition, 2020, 8, 6301-6319. 3.4 21

The influence of green tea extract as the steeping solution on nutritional and microbial
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The effect of pre and post-ultrasonication on the aggregation structure and physicochemical
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Duald€frequency ultrasound for ultrasonica€assisted esterification. Food Science and Nutrition, 2019, 7,
2613-2624.

The effect of thermal processing and different concentrations of resistant starch on X-ray pattern,
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Ultrasound-assisted bleaching: Mathematical and 3D computational fluid dynamics simulation of
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and Emerging Technologies, 2019, 55, 66-79.

Reduction of phytic acid, aflatoxins and other mycotoxins in wheat during germination. Journal of
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Modeling the effects of corn and wheat resistant starch on texture properties and quality of

resistant starch&€enrichment dough and biscuit. Journal of Food Process Engineering, 2019, 42, e12962. 2.9 10

Shelfa€life enhancement of whole rainbow trout (<i>Oncorhynchus mykiss<[i>) treated with Reshgak
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Effects of sucrose, isomalt and maltodextrin on microstructural, thermal, pasting and textural
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Effect of ionic strength (NaCl and CaCl2) on functional, textural and electrophoretic properties of
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Optimisation of soKa bean oil bleaching by ultrasonic processing and investigate the physicod€ehemical
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Effect of frying in different culinary fats on the fatty acid composition of silver carp. Food Science
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