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"Comparison of the effect of sucrose, Stevia and on quality of ice cream during
several days"
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"The Effect of Biosensor in Food Science Especially Dairy Food"

"The effects of alginate supplementation with energy-restricted diet on weight
loss in obese persons"

"The effects of supplementation of di-acyl glycerol on weight loss by secretion
of serotonin"
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1.Impact of Using Stevia on Physicochemical, Sensory, Rheology and Glycemic
Index of Soft Ice Cream) Food and Nutrition Sciences, 2014, 5, 390-396. ISI
Journal, impact factor:0.97. ISI (IF=1.27)

2.Physicochemical, Sensory, Rheological Properties and Glycemic Index of
Fresh Date Ice Cream) Journal of Scientific Research & Reports. 3(4): 621-629,
2014; Article no. JSRR.2014.008. Scopus

3.Effect of Stevia as a Substitute for Sugar on Physicochemical and Sensory
Properties of Fruit Based Milk Shake) Journal of Scientific Research & Reports
.3(11): XX-XX, 2014; Article no. JSRR.2014.11.001 Scopus

4. A perspective on the application of antimicrobial edible films or coatings on
meats from past to future ISI (IF= Under evaluation)
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1. MCDP in Vegetable Oils: Formation, Analysis and Toxicology

2.Study on the Effect of Xylitol and Maltitol as Alternative Sweeteners in
Sponge Cakes

3.A Review of Using Essential Oils and Plant Extracts in Antimicrobial Films
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