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5 2016 Sugar Tech. Reducing sugar beet storage losses by polymeric films containing

phase change materials
8 2017 Iranian Polymer Effect of low molecular weight paraffin as phase change

Journal

material on physical and micro-structural characteristics of
novel LLDPE/ LDPE/Paraffin composite pellets and films
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6 2022 Nutrition and Food | Effect of Bakery Process Waste as Partial Flour Substitute on
Sciences Research | Toast Bread Properties
10 2022 Nutraceutical Food | EFFECT OF FLAXSEED AND WHEAT BRAN FLOUR
and Bioactive | ADDITION ON TEXTURE AND SENSORY PROPERTIES
Extracts OF TAFTOON BREAD
q 2022 Scientific Study & | THE EFFECT OF NOVEL PACKAGING CONTAINING
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