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12

Rekha S Singhal

# Article IF Citations

181 Promiscuous Candida antarctica lipase B-catalyzed synthesis of Î²-amino esters via aza-Michael addition
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Bioprocess Technology, 2009, 2, 344-352. 4.7 53

190 Purification of Lycopene by Reverse Phase Chromatography. Food and Bioprocess Technology, 2009, 2,
391-399. 4.7 6
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Streptomyces clavuligerus. Bioresource Technology, 2007, 98, 2010-2017. 9.6 53

239 Gellan gum for reducing oil uptake in sev, a legume based product during deep-fat frying. Food
Chemistry, 2007, 104, 1472-1477. 8.2 54

240 Scalping of Flavors in Packaged Foods. Comprehensive Reviews in Food Science and Food Safety, 2007,
6, 17-35. 11.7 121

241
A statistical approach using L25 orthogonal array method to study fermentative production of
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