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The shelf-life of beef steaks treated with dl-lactic acid and antioxidants and stored under modified
atmospheres. Food Microbiology, 2003, 20, 1-7.
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Food Chemistry, 2004, 85, 453-459. ’
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Crops and Products, 2018, 120, 250-261.

Screening and biosurfactant/bioemulsifier production from a high-salt-tolerant halophilic
Cryptococcus strain YLF isolated from crude oil. Journal of Petroleum Science and Engineering, 2018, 2.1 32
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10, 2633. L9 3
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stability of Chemlal extra-virgin olive oil. Journal of Food Science and Technology, 2018, 55, 4212-4222.
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Use of Essential Oils as Natural Food Preservatives: Effect on the Growth of Salmonella Enteritidis in
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Biosurfactant production from newly isolated Rhodotorula sp.YBR and its great potential in
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Effect of lactic acid bacteria on extention of shelf life and growth of Listeria monocytogenes in beef
steaks stored in CO2- rich atmosphere. Brazilian Journal of Microbiology, 2005, 36, 405.

Effect of antioxidants and lighting conditions on color and lipid stability of beef patties packaged in
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Ceratonia siliqua L. Ribbles, seeds and leaves as a source of volatile bioactive compounds for
antioxidant food biopackaging applications. Food Packaging and Shelf Life, 2022, 31, 100764.

Evaluation of the antioxidant ability of hydrazine-purified and untreated commercial carnosine in 07 15
beef patties. Meat Science, 2003, 64, 59-67. :

Solvent free-microwave green extraction of essential oil from orange peel (Citrus sinensis L.): effects
on shelf life of flavored liquid whole eggs during storage under commercial retail conditions.
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Improvement of the Shelf-Life Status of Modified Atmosphere Packaged Camel Meat Using Nisin and

Olea europaea Subsp. laperrinei Leaf Extract. Foods, 2020, 9, 1336. 1.9 15

Effect of the aromatisation with summer savory (<i>Satureja hortensis</i>L.) essential oil on the

oxidative and microbial stabilities of liquid whole eggs during storage. Journal of Essential Oil
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Novel active biopackaging incorporated with macerate of carob (Ceratonia siliqua L.) to extend
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Assessment of antioxidant and antibacterial activity of Phoenix dactylifera L. seed extracts:
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