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Zinc oxide nanoparticles induce apoptosis by enhancement of autophagy via PI3K/Akt/mTOR inhibition.
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Tolla€tike receptor 6 mediated inflammatory and functional responses of zinc oxide nanoparticles
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ZnO nanoparticles induced adjuvant effect via toll-like receptors and Src signaling in Balb/c mice. 0.8 40
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Allergenic responses of red kidney bean (Phaseolus vulgaris cv chitra) polypeptides in BALB/c mice
recognized by bronchial asthma and allergic rhinitis patients. Food Research International, 2011, 44, 6.2 27
2868-2879.

Phytohemagglutinins augment red kidney bean (Phaseolus vulgaris L.) induced allergic manifestations.
Journal of Proteomics, 2013, 93, 50-64.

Allergenic Diversity among Plant and Animal Food Proteins. Food Reviews International, 2012, 28, 84 24
277-298. :
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