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non-protein nitrogenous fraction and sugar model systems. LWT - Food Science and Technology,
2014, 57,718-724

Preservation of chilled Asian sea bass (Lates calcarifer) steak by whey protein isolate coating
containing polyphenol extract from ginger, lemongrass, or green tea. Food Control, 2020, 118, 107400
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Oxidative stability of margarine enriched with different structures of Gsitosteryl esters during
storage. Food Bioscience, 2018, 22, 78-84
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13,851-859

Basic composition, antioxidant activity and nanoemulsion behavior of oil from mantis shrimp
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28 59 2227 65

Physicochemical properties and nutritional compositions of nipa palm (Nypa fruticans Wurmb)
syrup. NFS Journal, 2021, 23, 58-65
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