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ARTICLE

Effect of spraya€edrying parameters on the solubility and the bulk density of camel milk powder: A
response surface methodology approach. International Journal of Dairy Technology, 2020, 73, 616-624.
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the Physical Characteristics of Camel Milk Butter. Food and Bioprocess Technology, 2021, 14, 1518-1528.

Crystallization mechanisms in camel milk cream during physical ripening: Effect of temperature and

ripening duration. Food and Bioproducts Processing, 2021, 127, 435-442.

CITATIONS

11




