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(Cinnamomum cassia) and Mushroom
(Pleurotus sojur-caju) Powder With
Various Concentration
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Effect of Quality and Storage
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Quality Properties of Meat Emulsion
Emulsified with Grape Seed Oil,
Alginate, and Gelatin
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The Effect of Rhus Verniciflua Extract
on Pysichochemical Quality and

Farouq Heidar

methylglyoxal, against Escherichia coli
O157:H7
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In-vitro Digestion
Anti-biofilm activities of Manuka
KO AmAEA honey and its bioactive component, 7120
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