7

papers

7

all docs

2258059

43 3
citations h-index
7 7
docs citations times ranked

2550090

g-index

9

citing authors



ARTICLE IF CITATIONS

Influences of Osmotic Dehydration on Drying Behavior and Product Quality of Coconut (Cocos) Tj ETQq1 1 0.784314rgBT Iq;éerloch

Antimicrobial activity of peels and physicochemical properties of juice prepared from indigenous

citrus fruits of Sylhet region, Bangladesh. Heliyon, 2022, 8, e09948. 3.2 13

Evaluation of quality parameters and antioxidant properties of protein concentrates and
hydrolysates of hyacinth bean (<scp> <i>Lablab purpureus</i><[scp>)., 2022, 4, e128.

Growth and quality parameters of Tea (Camellia sinensis) mediated by arbuscular mycorrhizal fungi. o1 6
Nova Biotechnologica Et Chimica, 2020, 19, 232-239. :

Dietary fiber concentrates of BAU Kul (Ziziphus mauritiana) peel and pulp: processing, modification
and utilization as functional ingredients. Journal of Food Measurement and Characterization, 2022,

16, 2838-2848.

Irradiated starch: Roles in agricultural and food production., 2022, , 205-225. 1

Pulse fortified whole wheat bread: A review on dough rheology, bread quality, and sensory

properties. FLOOOResearch, 0, 11, 536.




