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polyrhizus) Drink Imparted by Xanthan Gum and Carboxymethyl Cellulose. Food Chemistry, 2022, 133404 J

Preparation and evaluation of photoprotective kenaf seed oil nanocarriers-based cream of
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storage stability of palm-oil based margarine. Food Hydrocolloids, 2021, 117, 106707

o In Vitro Antiaging Evaluation of Sunscreen Formulated from Nanostructured Lipid Carrier and
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3 Foodomics: a new perspective on gut probiotics nutrition and health research. Current Opinion in
34° " Food Science, 2021, 41, 146-151

Effects of dairy processing on phospholipidome, in-vitro digestion and Caco-2 cellular uptake of
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cooking oils. International Journal of Food Properties, 2019, 22, 1172-1182

Modification of physicochemical and mechanical properties of a new bio-based gelatin composite
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Sargassum Seaweed as a Source of Anti-Inflammatory Substances and the Potential Insight of the
Tropical Species: A Review. Marine Drugs, 2019, 17,

Effects of shortening and baking temperature on quality, MCPD ester and glycidyl ester content of 3
292 conventional baked cake. LWT - Food Science and Technology, 2019, 116, 108553 54
Oxidation and Polymerization of Triacylglycerols: In-Depth Investigations towards the Impact of
Heating Profiles. Foods, 2019, 8,

Characterization of Ternary Blends of Vegetable Oils with Optimal E6/EB Fatty Acid Ratios.

Journal of Oleo Science, 2019, 68, 1041-1049 16 6

290
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