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Insights into the effects of dietary supplements on the nutritional composition and growth
performance of sago palm weevil (Rhynchophorus ferrugineus) larvae. Food Chemistry, 2021, 363, 13027%5 3

Comparative quality and volatilomic characterisation of unwashed mince, surimi, and
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50 over-salted duck egg (Anas platyrhucus) albumen. International Journal of Food Science and 3.8 3
Technology, 2020, 55, 2619-2629

Southern-style Pad Thai sauce: From traditional culinary treat to convenience food in retortable
pouches. PLoS ONE, 2020, 15, e0233391

Instability of Esitosteryl oleate and Esitosterol loaded in oil-in-water emulsion. NFS Journal, 2020,
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Southern-style Pad Thai sauce: From traditional culinary treat to convenience food in retortable
49 pouches 2020, 15, €0233391

Techno-biofunctionality of mangostin extract-loaded virgin coconut oil nanoemulsion and
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Tuning the pH-shift protein-isolation method for maximum hemoglobin-removal from blood rich

20 fish muscle. Food Chemistry, 2016, 212, 213-24 85 23

Interrelationship between myoglobin and lipid oxidations in oxeye scad (Selar boops) muscle during
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