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Functional and health-promoting properties of probioticsa€™ exopolysaccharides; isolation,

characterization, and applications in the food industry. Critical Reviews in Food Science and
Nutrition, 2023, 63, 8194-8225.

Microencapsulation of Saccharomyces cerevisiae and its evaluation to protect in simulated gastric

conditions. Iranian Journal of Microbiology, 2015, 7, 338-42. 0.8 1

Soy ice cream as a carrier for efficient delivering of <i>Lactobacillus casei</i>. Nutrition and Food
Science, 2021, 51, 61-70.

Predicting the environmental suitability for onchocerciasis in Africa as an aid to elimination

planning. PLoS Neglected Tropical Diseases, 2021, 15, e0008824. 3.0 10
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