7

papers

7

all docs

2258059

34 3
citations h-index
7 7
docs citations times ranked

1872680

g-index

25

citing authors



ARTICLE

Voltage and NaCl concentration on extraction of essential oil from Vitex pseudonegundo using
ohmic-hydrodistillation. Industrial Crops and Products, 2019, 141, 111734.

CITATIONS

Current progress in the utilization of smartphone-based imaging for quality assessment of food
products: a review. Critical Reviews in Food Science and Nutrition, 2022, 62, 3631-3643.

Nondestructive evaluation of baking parameters on <scp> <i>pogAjcsa</i> <[scp> texture. Journal of
Texture Studies, 2021, 52, 510-519.

10.3

12

A Comparative Study on Histamine Levels of Refrigerated Trout Fillets Using Competitive ELISA and
HPLC Methods. Journal of Food Chemistry and Nanotechnology, 2018, 04, .

Rapid quality assessment of bread using developed multivariate models: A simple predictive modeling
approach. Progress in Agricultural Engineering Sciences, 2020, 16, 1-10.

0.3

Influence of Baking Temperature and Formulation on Physical, Sensorial, and Morphological
Properties of PogAjcsa Cake: An Image Analysis Study. Foods, 2022, 11, 321.

Novel and Emerging Technologies (Benefits and Limitations). , 2019, , 307-334.

4.3




