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https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4084/the-potential-of-biochar-derived-from-banana-peel-fe3o4-zif-67%40k2co3-as-magnetic-nanocatalyst-for-biodiesel-production-from-waste-cooking-oils
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4084/the-potential-of-biochar-derived-from-banana-peel-fe3o4-zif-67%40k2co3-as-magnetic-nanocatalyst-for-biodiesel-production-from-waste-cooking-oils
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4085/enhancing-beef-sausage-packaging-with-calcium-alginate-active-film-infused-with-nisin-and-polylysine-nanoparticles-and-beetroot-extract
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4085/enhancing-beef-sausage-packaging-with-calcium-alginate-active-film-infused-with-nisin-and-polylysine-nanoparticles-and-beetroot-extract
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4085/enhancing-beef-sausage-packaging-with-calcium-alginate-active-film-infused-with-nisin-and-polylysine-nanoparticles-and-beetroot-extract
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4086/biological-properties-of-lmw-peptide-fractions-from-apricot-kernel-protein-nutritional-antibacterial-and-ace-inhibitory-activities
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4086/biological-properties-of-lmw-peptide-fractions-from-apricot-kernel-protein-nutritional-antibacterial-and-ace-inhibitory-activities
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4086/biological-properties-of-lmw-peptide-fractions-from-apricot-kernel-protein-nutritional-antibacterial-and-ace-inhibitory-activities
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4087/incorporation-of-spray-dried-encapsulated-bioactive-peptides-from-coconut-cocos-nucifera-l.-meal-by-product-in-bread-formulation
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4087/incorporation-of-spray-dried-encapsulated-bioactive-peptides-from-coconut-cocos-nucifera-l.-meal-by-product-in-bread-formulation
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4088/effect-of-active-antimicrobial-films-on-quality-parameters-and-shelf-life-of-fresh-yufka-dough
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4088/effect-of-active-antimicrobial-films-on-quality-parameters-and-shelf-life-of-fresh-yufka-dough
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4089/enhancing-encapsulation-efficiency-of-chavir-essential-oil-via-enzymatic-hydrolysis-and-ultrasonication-of-whey-protein-concentrate-maltodextrin
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4089/enhancing-encapsulation-efficiency-of-chavir-essential-oil-via-enzymatic-hydrolysis-and-ultrasonication-of-whey-protein-concentrate-maltodextrin
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4089/enhancing-encapsulation-efficiency-of-chavir-essential-oil-via-enzymatic-hydrolysis-and-ultrasonication-of-whey-protein-concentrate-maltodextrin
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4074/physicochemical-antioxidant-antimicrobial-and-in-vitro-cytotoxic-activities-of-corn-pollen-protein-hydrolysates-obtained-by-different-peptidases
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4074/physicochemical-antioxidant-antimicrobial-and-in-vitro-cytotoxic-activities-of-corn-pollen-protein-hydrolysates-obtained-by-different-peptidases
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4074/physicochemical-antioxidant-antimicrobial-and-in-vitro-cytotoxic-activities-of-corn-pollen-protein-hydrolysates-obtained-by-different-peptidases
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4075/microencapsulation-of-yerba-mate-extract-the-efficacy-of-polysaccharide-protein-hydrocolloids-on-physical-microstructural-functional-and-antioxidant-properties
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4075/microencapsulation-of-yerba-mate-extract-the-efficacy-of-polysaccharide-protein-hydrocolloids-on-physical-microstructural-functional-and-antioxidant-properties
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4075/microencapsulation-of-yerba-mate-extract-the-efficacy-of-polysaccharide-protein-hydrocolloids-on-physical-microstructural-functional-and-antioxidant-properties
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4076/nanoencapsulation-of-chavir-ferulago-angulata-essential-oil-in-chitosan-carrier-investigating-physicochemical-morphological-thermal-antimicrobial-and-release-profile-of-obtained-nanoparticles
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4076/nanoencapsulation-of-chavir-ferulago-angulata-essential-oil-in-chitosan-carrier-investigating-physicochemical-morphological-thermal-antimicrobial-and-release-profile-of-obtained-nanoparticles
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4076/nanoencapsulation-of-chavir-ferulago-angulata-essential-oil-in-chitosan-carrier-investigating-physicochemical-morphological-thermal-antimicrobial-and-release-profile-of-obtained-nanoparticles
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4076/nanoencapsulation-of-chavir-ferulago-angulata-essential-oil-in-chitosan-carrier-investigating-physicochemical-morphological-thermal-antimicrobial-and-release-profile-of-obtained-nanoparticles
https://faculty.tabrizu.ac.ir/peighambardoust/en/articlesInPublications/4077/biological-stabilization-of-natural-pigment-phytochemical-from-poppy-pollen-papaver-bracteatum-extract-functional-food-formulation

extract: Functional food formulation,Food Chemistry,Vol. 429,pp. 136885,2023,Q1.

11. Sarabandi K et al.,Structural modification of poppy-pollen protein as a natural antioxidant,
emulsifier and carrier in spray-drying of O/W-emulsion: Physicochemical and oxidative
stabilization,International Journal of Biological Macromolecules,Vol. 250,pp. 126260,2023,Q1.
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