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Abstract
Black seed oil (BSO) has several therapeutic benefits, mostly owing to its active ingredient thymoquinone (TQ). BSO's
unpleasant taste and unavailability of dosage form suitable for children nictitate the need for a new formulation. This
study aimed to encapsulate BSO in alginate beads for TQ stabilisation and taste masking. Microencapsulation was
performed using an electrospray technique where the flow rate and high voltage were studied using �  full factorial
design. The response variables were the size and shape of the beads and the encapsulation efficiency. TQ stability was
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studied using HPLC, while taste masking was evaluated in healthy human volunteers. Also, BSO was completely
encapsulated in spherical beads. It was found that the high voltage and flow rate had significant effects on beads size.
Furthermore, TQ in BSO-alginate beads was more stable than TQ in an aqueous solution and the original BSO. The
palatability study showed significant improvement in BSO palatability following encapsulation. Therefore, this study
suggests that BSO palatability can be improved without reducing TQ stability by encapsulation in alginate beads. ©
���� Elsevier B.V.

Author keywords
Alginate beads Black seed oil Electrospray Nigella sativa Taste masking Thymoquinone stability

Funding details

Funding sponsor Funding number Acronym

International Islamic University Malaysia IIUM

Funding text
This work was funded by International Islamic University Malaysia (Grant No. P-RIGS��-���-���� ).

ISSN: 17732247
CODEN: JDDSA
Source Type: Journal
Original language: English

DOI: 10.1016/j.jddst.2020.102030
Document Type: Article
Publisher: Editions de Sante

 ▻View in search results format

     All Export  Print  E-mail  Save to PDF Create bibliography

Find more related documents in
Scopus based on:

 ▻Authors  ▻Keywords

https://www.scopus.com/search/submit/references.uri?sort=plf-f&src=r&imp=t&sid=f59b25804cee6caf4f376b70c3a858ab&sot=rec&sdt=citedreferences&sl=23&s=EID%282-s2.0-85090226488%29&origin=recordpage&citeCnt=1&citingId=2-s2.0-85090226488
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85090226488&src=s&all=true&origin=recordpage&method=aut&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85090226488&src=s&all=true&origin=recordpage&method=key&zone=relatedDocuments


Abay, F., Ugurlu, T.
Orally disintegrating tablets: a short review
(2015) J. Pharm. Drug Develop., 3 (3), p. 1.  .

 

Zheng, X., Wu, F., Hong, Y., Shen, L., Lin, X., Feng, Y.

(Open Access)

(2018) Pharmaceutics, 10 (3), art. no. 157.  .

doi: 10.3390/pharmaceutics10030157

Al-kasmi, B., Alsirawan, M.B., Bashimam, M., El-zein, H.

(2017) Journal of Controlled Release, 260, pp. 134-141.  .

doi: 10.1016/j.jconrel.2017.06.002

Qin, W., He, Y., Guo, Z., Zhang, L., Wu, L., Yin, X., Shakya, S., (...), Zhang, J.

 (Open Access)

(2019) Asian Journal of Pharmaceutical Sciences, 14 (2), pp. 174-182.  .

doi: 10.1016/j.ajps.2018.05.003

1

Cited 13 times

2

Developments in taste-masking techniques for traditional Chinese medicines

Cited 3 times
http://www.mdpi.com/1999-4923/10/3/157/pdf

View at Publisher

3

Mechanical microencapsulation: The best technique in taste masking for the
manufacturing scale - Effect of polymer encapsulation on drug targeting

Cited 12 times
www.elsevier.com/locate/jconrel

View at Publisher

4

Optimization of taste-masking on ibuprofen microspheres with selected structure
features

Cited 3 times
http://www.journals.elsevier.com/asian-journal-of-pharmaceutical-sciences/recent-articles/

View at Publisher

https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84970920721&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/record/display.uri?eid=2-s2.0-85054141812&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85054141812&src=s&origin=reflist&refstat=core
http://www.mdpi.com/1999-4923/10/3/157/pdf
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.3390%2fpharmaceutics10030157&locationID=3&categoryID=4&eid=2-s2.0-85054141812&issn=19994923&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=b6ecfda5d0de92264fb0612cbc621015&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85020717001&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85020717001&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.elsevier.com/locate/jconrel
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jconrel.2017.06.002&locationID=3&categoryID=4&eid=2-s2.0-85020717001&issn=18734995&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=9f61bdb2df67f3bb23fff33f38ea54ae&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85049644576&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85049644576&src=s&origin=reflist&refstat=core
http://www.journals.elsevier.com/asian-journal-of-pharmaceutical-sciences/recent-articles/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.ajps.2018.05.003&locationID=3&categoryID=4&eid=2-s2.0-85049644576&issn=2221285X&linkType=ViewAtPublisher&year=2019&origin=reflist&dig=5c28e8d8a3b9ecabff227534b9fff14c&recordRank=


Li, X.-Y., Zheng, Z.-B., Yu, D.-G., Liu, X.-K., Qu, Y.-L., Li, H.-L.

(2017) Cellulose, 24 (12), pp. 5551-5564.  .
doi: 10.1007/s10570-017-1498-0

Partovinia, A., Vatankhah, E.

(2019) Carbohydrate Polymers, 209, pp. 389-399.  .

doi: 10.1016/j.carbpol.2019.01.019

Wu, Y., Mackay, J.A., Mcdaniel, J.R., Chilkoti, A., Clark, R.L.

(2009) Biomacromolecules, 10 (1), pp. 19-24.  .

doi: 10.1021/bm801033f

5

Electrosprayed sperical ethylcellulose nanoparticles for an improved sustained-release
profile of anticancer drug

Cited 41 times

View at Publisher

6

Experimental investigation into size and sphericity of alginate micro-beads produced
by electrospraying technique: Operational condition optimization

Cited 5 times
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description

View at Publisher

7

Fabrication of elastin-like polypeptide nanoparticles for drug delivery by
electrospraying

Cited 134 times
http://pubs.acs.org/doi/pdfplus/10.1021/bm801033f

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-85029672713&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85029672713&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1007%2fs10570-017-1498-0&locationID=3&categoryID=4&eid=2-s2.0-85029672713&issn=1572882X&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=d35d6ba8362d381b8fd5bcb4d05690e1&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85060173341&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85060173341&src=s&origin=reflist&refstat=core
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.carbpol.2019.01.019&locationID=3&categoryID=4&eid=2-s2.0-85060173341&issn=01448617&linkType=ViewAtPublisher&year=2019&origin=reflist&dig=7414dbd2dd74f3e65e62109e1eca1f2d&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-58549112215&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-58549112215&src=s&origin=reflist&refstat=core
http://pubs.acs.org/doi/pdfplus/10.1021/bm801033f
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1021%2fbm801033f&locationID=3&categoryID=4&eid=2-s2.0-58549112215&issn=15257797&linkType=ViewAtPublisher&year=2009&origin=reflist&dig=251bc0379e59412cf005221ae1ef9153&recordRank=


Liu, Z.-P., Zhang, Y.-Y., Yu, D.-G., Wu, D., Li, H.-L.

(2018) Chemical Engineering Journal, 334, pp. 807-816.  .

doi: 10.1016/j.cej.2017.10.098

Lee, K.Y., Mooney, D.J.

(2012) Progress in Polymer Science (Oxford), 37 (1), pp. 106-126.  .

doi: 10.1016/j.progpolymsci.2011.06.003

Szekalska, M., Puciłowska, A., Szymańska, E., Ciosek, P., Winnicka, K.

 (Open Access)

(2016) International Journal of Polymer Science, 2016, art. no. 7697031.  .

doi: 10.1155/2016/7697031

8

Fabrication of sustained-release zein nanoparticles via modified coaxial
electrospraying

Cited 46 times
www.elsevier.com/inca/publications/store/6/0/1/2/7/3/index.htt

View at Publisher

9

Alginate: Properties and biomedical applications

Cited 2653 times
http://www.sciencedirect.com/science/journal/00796700

View at Publisher

10

Alginate: Current Use and Future Perspectives in Pharmaceutical and Biomedical
Applications

Cited 86 times
http://www.hindawi.com/journals/ijps/

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-85033484214&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85033484214&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.elsevier.com/inca/publications/store/6/0/1/2/7/3/index.htt
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.cej.2017.10.098&locationID=3&categoryID=4&eid=2-s2.0-85033484214&issn=13858947&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=b1b4d320b5a0d3021742e0783e7de4ac&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-80455173988&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-80455173988&src=s&origin=reflist&refstat=core
http://www.sciencedirect.com/science/journal/00796700
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.progpolymsci.2011.06.003&locationID=3&categoryID=4&eid=2-s2.0-80455173988&issn=00796700&linkType=ViewAtPublisher&year=2012&origin=reflist&dig=7632c0289f1797426bf6054939a47b64&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85009350157&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85009350157&src=s&origin=reflist&refstat=core
http://www.hindawi.com/journals/ijps/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1155%2f2016%2f7697031&locationID=3&categoryID=4&eid=2-s2.0-85009350157&issn=16879430&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=2bc5080cc51ba6cdfed0d5a70e7b78d3&recordRank=


Madathilethu, J., Roberts, M., Peak, M., Blair, J., Prescott, R., Ford, J.L.

 (Open Access)

(2018) BMJ Paediatrics Open, 2 (1), art. no. e000198.  .

doi: 10.1136/bmjpo-2017-000198

Benkaci-Ali, F., Baaliouamer, A., Meklati, B.Y., Chemat, F.

(2007) Flavour and Fragrance Journal, 22 (2), pp. 148-153.  .
doi: 10.1002/ffj.1773

Konuk Takma, D., Korel, F.

(2019) Food Packaging and Shelf Life, 19, pp. 210-217.  .

doi: 10.1016/j.fpsl.2018.11.002

11

Content uniformity of quartered hydrocortisone tablets in comparison with mini-
tablets for paediatric dosing

Cited 12 times
http://bmjpaedsopen.bmj.com/

View at Publisher

12

Chemical composition of seed essential oils from Algerian Nigella sativa extracted by
microwave and hydrodistillation

Cited 71 times

View at Publisher

13

Active packaging films as a carrier of black cumin essential oil: Development and
effect on quality and shelf-life of chicken breast meat

Cited 20 times
http://www.journals.elsevier.com/food-packaging-and-shelf-life/

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-85045779460&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85045779460&src=s&origin=reflist&refstat=core
http://bmjpaedsopen.bmj.com/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1136%2fbmjpo-2017-000198&locationID=3&categoryID=4&eid=2-s2.0-85045779460&issn=23999772&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=533c50bec56c3b9385dccd0a50b4f1c8&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-33847079573&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-33847079573&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1002%2fffj.1773&locationID=3&categoryID=4&eid=2-s2.0-33847079573&issn=08825734&linkType=ViewAtPublisher&year=2007&origin=reflist&dig=7595d5f91501a3e1ffe7897e4c53e510&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85057057796&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85057057796&src=s&origin=reflist&refstat=core
http://www.journals.elsevier.com/food-packaging-and-shelf-life/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.fpsl.2018.11.002&locationID=3&categoryID=4&eid=2-s2.0-85057057796&issn=22142894&linkType=ViewAtPublisher&year=2019&origin=reflist&dig=5cb46798f3a60bb81171d2cdff4fcfa6&recordRank=


Alkhatib, H., Mohamed, F., Doolaanea, A.A.

 (Open Access)

(2018) International Journal of Applied Pharmaceutics, 10 (5), pp. 147-152.  .

doi: 10.22159/ijap.2018v10i5.25057

Bourgou, S., Pichette, A., Marzouk, B., Legault, J.

(Open Access)

(2010) South African Journal of Botany, 76 (2), pp. 210-216.  .
doi: 10.1016/j.sajb.2009.10.009

Tuna, H.I., Babadag, B., Ozkaraman, A., Balci Alparslan, G.

(2018) Complementary Therapies in Clinical Practice, 31, pp. 290-294.  .

doi: 10.1016/j.ctcp.2018.03.013

14

ATR-FTIR and spectroscopic methods for analysis of black seed oil from alginate
beads

Cited 3 times
http://innovareacademics.in/journals/index.php/ijap/issue/archive

View at Publisher

15

Bioactivities of black cumin essential oil and its main terpenes from Tunisia

Cited 87 times

View at Publisher

16

Investigation of the effect of black cumin oil on pain in osteoarthritis geriatric
individuals

Cited 5 times
http://www.elsevier.com/wps/find/journaldescription.cws_home/704176/description#description

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-85053273360&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85053273360&src=s&origin=reflist&refstat=core
http://innovareacademics.in/journals/index.php/ijap/issue/archive
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.22159%2fijap.2018v10i5.25057&locationID=3&categoryID=4&eid=2-s2.0-85053273360&issn=09757058&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=1bc95a9cfcc480644cb0bf2f23241016&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-77950859405&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-77950859405&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.sajb.2009.10.009&locationID=3&categoryID=4&eid=2-s2.0-77950859405&issn=02546299&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=a3c3f4555318435a3c5b9c688a3c6737&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85044507038&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85044507038&src=s&origin=reflist&refstat=core
http://www.elsevier.com/wps/find/journaldescription.cws_home/704176/description#description
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.ctcp.2018.03.013&locationID=3&categoryID=4&eid=2-s2.0-85044507038&issn=17443881&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=4d78e40639c859b654427491e1d2c667&recordRank=


Gharby, S., Harhar, H., Guillaume, D., Roudani, A., Boulbaroud, S., Ibrahimi, M., Ahmad, M., (...), Charrouf,
Z.

 (Open Access)

(2015) Journal of the Saudi Society of Agricultural Sciences, 14 (2), pp. 172-177.  .

doi: 10.1016/j.jssas.2013.12.001

Sahak, M.K.A., Kabir, N., Abbas, G., Draman, S., Hashim, N.H., Hasan Adli, D.S.

(Open Access)

(2016) Evidence-based Complementary and Alternative Medicine, 2016, art. no. 6075679.  .

doi: 10.1155/2016/6075679

Salmani, J.M.M., Asghar, S., Lv, H., Zhou, J.

 (Open Access)

(2014) Molecules, 19 (5), pp. 5925-5939.  .

doi: 10.3390/molecules19055925

17

Chemical investigation of Nigella sativa L. seed oil produced in Morocco

Cited 39 times
https://www.journals.elsevier.com/journal-of-the-saudi-society-of-agricultural-sciences/

View at Publisher

18

The role of Nigella sativa and its active constituents in learning and memory

Cited 22 times
http://www.hindawi.com/journals/ecam/contents.html

View at Publisher

19

Aqueous solubility and degradation kinetics of the phytochemical anticancer
thymoquinone; probing the effects of solvents, pH and light

Cited 55 times
http://www.mdpi.com/1420-3049/19/5/5925/pdf

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-84994125986&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84994125986&src=s&origin=reflist&refstat=core
https://www.journals.elsevier.com/journal-of-the-saudi-society-of-agricultural-sciences/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jssas.2013.12.001&locationID=3&categoryID=4&eid=2-s2.0-84994125986&issn=1658077X&linkType=ViewAtPublisher&year=2015&origin=reflist&dig=0084368d3cd2c68a118156c962bdb2a7&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84962294018&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84962294018&src=s&origin=reflist&refstat=core
http://www.hindawi.com/journals/ecam/contents.html
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1155%2f2016%2f6075679&locationID=3&categoryID=4&eid=2-s2.0-84962294018&issn=17414288&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=2e54c4eaf256702fdae121b8cf3f8420&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84901411648&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84901411648&src=s&origin=reflist&refstat=core
http://www.mdpi.com/1420-3049/19/5/5925/pdf
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.3390%2fmolecules19055925&locationID=3&categoryID=4&eid=2-s2.0-84901411648&issn=14203049&linkType=ViewAtPublisher&year=2014&origin=reflist&dig=b6e398b1f560647b3bd6a1109869aede&recordRank=


Gryshkov, O., Pogozhykh, D., Zernetsch, H., Hofmann, N., Mueller, T., Glasmacher, B.

(2014) Materials Science and Engineering C, 36 (1), pp. 77-83.  .
doi: 10.1016/j.msec.2013.11.048

Alfatama, M., Lim, L.Y., Wong, T.W.

(2018) Molecular Pharmaceutics, 15 (8), pp. 3369-3382.  .

doi: 10.1021/acs.molpharmaceut.8b00391

Lee, B.-B., Ravindra, P., Chan, E.-S.

(2013) Chemical Engineering and Technology, 36 (10), pp. 1627-1642.  .
doi: 10.1002/ceat.201300230

Han, X., Zhang, S., Chai, Z., Dong, Y., He, W., Yin, L., Yang, L., (...), Qin, C.

(2019) Journal of Drug Delivery Science and Technology, 49, pp. 547-555.

doi: 10.1016/j.jddst.2018.12.002

20

Process engineering of high voltage alginate encapsulation of mesenchymal stem
cells

Cited 25 times

View at Publisher

21

Alginate-C18 Conjugate Nanoparticles Loaded in Tripolyphosphate-Cross-Linked
Chitosan-Oleic Acid Conjugate-Coated Calcium Alginate Beads as Oral Insulin
Carrier

Cited 14 times
http://pubs.acs.org/journal/mpohbp

View at Publisher

22

Size and shape of calcium alginate beads produced by extrusion dripping

Cited 87 times

View at Publisher

23

In vitro and in vivo evaluation of the taste-masking efficiency of Amberlite IRP88 as
drug carries in chewable tablets

http://www.editionsdesante.fr/category.php?id_category=48

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-84896497267&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84896497267&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.msec.2013.11.048&locationID=3&categoryID=4&eid=2-s2.0-84896497267&issn=09284931&linkType=ViewAtPublisher&year=2014&origin=reflist&dig=e08b929722358d824f015bf72ab6e469&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85049912889&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85049912889&src=s&origin=reflist&refstat=core
http://pubs.acs.org/journal/mpohbp
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1021%2facs.molpharmaceut.8b00391&locationID=3&categoryID=4&eid=2-s2.0-85049912889&issn=15438392&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=4e6d4a19c989f1eaa5812a5185ff4392&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84884708340&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84884708340&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1002%2fceat.201300230&locationID=3&categoryID=4&eid=2-s2.0-84884708340&issn=09307516&linkType=ViewAtPublisher&year=2013&origin=reflist&dig=600addc2c13cf75ec45e7a001995aa40&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85059535653&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
http://www.editionsdesante.fr/category.php?id_category=48
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jddst.2018.12.002&locationID=3&categoryID=4&eid=2-s2.0-85059535653&issn=17732247&linkType=ViewAtPublisher&year=2019&origin=reflist&dig=10e84218efe5675763521bb5fae01e58&recordRank=


Albertini, B., Cavallari, C., Passerini, N., Voinovich, D., González-Rodríguez, M.L., Magarotto, L., Rodriguez,
L.

(2004) European Journal of Pharmaceutical Sciences, 21 (2-3), pp. 295-303.  .

doi: 10.1016/j.ejps.2003.10.017

Purwanti, N., Zehn, A.S., Pusfitasari, E.D., Khalid, N., Febrianto, E.Y., Mardjan, S.S., Andreas, (...), Kobayashi,
I.

 (Open Access)

(2018) International Journal of Food Properties, 21 (1), pp. 566-581.  .

doi: 10.1080/10942912.2018.1454946

Bendjaballah, M., Canselier, J.P., Oumeddour, R.

(2010) Journal of Dispersion Science and Technology, 31 (9), pp. 1260-1272.  .
doi: 10.1080/01932690903224888

McClements, D.J.
Food Emulsions: Principles, Practices, and Techniques
(2015) .  .
CRC press

 

24

Characterization and taste-masking evaluation of acetaminophen granules:
Comparison between different preparation methods in a high-shear mixer

Cited 53 times
www.elsevier.com/locate/ejps

View at Publisher

25

Emulsion stability of clove oil in chitosan and sodium alginate matrix

Cited 6 times
www.tandf.co.uk/journals/titles/10942912.asp

View at Publisher

26

Optimization of oil-in-water emulsion stability: Experimental design, multiple light
scattering, and acoustic attenuation spectroscopy

Cited 19 times

View at Publisher

27

Cited 2466 times

https://www.scopus.com/record/display.uri?eid=2-s2.0-0742321961&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-0742321961&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.elsevier.com/locate/ejps
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.ejps.2003.10.017&locationID=3&categoryID=4&eid=2-s2.0-0742321961&issn=09280987&linkType=ViewAtPublisher&year=2004&origin=reflist&dig=d6f35295c0bc72706350e9372a620b93&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85048489575&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85048489575&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.tandf.co.uk/journals/titles/10942912.asp
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f10942912.2018.1454946&locationID=3&categoryID=4&eid=2-s2.0-85048489575&issn=15322386&linkType=ViewAtPublisher&year=2018&origin=reflist&dig=c8c46dec45dd9ce04178c86705a02b66&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-77955891249&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-77955891249&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f01932690903224888&locationID=3&categoryID=4&eid=2-s2.0-77955891249&issn=01932691&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=ec23b2dd4028db76b31639e58b813525&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-0004130627&src=s&origin=reflist&refstat=dummy


Roldan-Cruz, C., Vernon-Carter, E.J., Alvarez-Ramirez, J.

(2016) Colloids and Surfaces A: Physicochemical and Engineering Aspects, 511, pp. 145-152.  .

doi: 10.1016/j.colsurfa.2016.09.074

Saberi, A.H., Fang, Y., McClements, D.J.

(2013) Journal of Colloid and Interface Science, 391 (1), pp. 95-102.  .
doi: 10.1016/j.jcis.2012.08.069

Chanamai, R., McClements, D.J.

(2000) Colloids and Surfaces A: Physicochemical and Engineering Aspects, 172 (1-3), pp. 79-86. 
.

doi: 10.1016/S0927-7757(00)00551-3

28

Assessing the stability of Tween 80-based O/W emulsions with cyclic voltammetry and
electrical impedance spectroscopy

Cited 11 times
www.elsevier.com/locate/colsurfa

View at Publisher

29

Fabrication of vitamin E-enriched nanoemulsions: Factors affecting particle size using
spontaneous emulsification

Cited 209 times

View at Publisher

30

Dependence of creaming and rheology of monodisperse oil-in-water emulsions on
droplet size and concentration

Cited 152
times
www.elsevier.com/locate/colsurfa

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-84988931557&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84988931557&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.elsevier.com/locate/colsurfa
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.colsurfa.2016.09.074&locationID=3&categoryID=4&eid=2-s2.0-84988931557&issn=18734359&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=cdd2a9063996d042d1f7b690b658d38e&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84868670720&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84868670720&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jcis.2012.08.069&locationID=3&categoryID=4&eid=2-s2.0-84868670720&issn=00219797&linkType=ViewAtPublisher&year=2013&origin=reflist&dig=886088acc7717adfdb16f409378bf838&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0034715698&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-0034715698&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.elsevier.com/locate/colsurfa
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0927-7757%2800%2900551-3&locationID=3&categoryID=4&eid=2-s2.0-0034715698&issn=09277757&linkType=ViewAtPublisher&year=2000&origin=reflist&dig=504533f1103c99764491feb296c9b3ce&recordRank=


Piornos, J.A., Burgos-Díaz, C., Morales, E., Rubilar, M., Acevedo, F.

(2017) Food Hydrocolloids, 63, pp. 139-148.  .
doi: 10.1016/j.foodhyd.2016.08.031

Zhang, W., He, X.

(2009) Journal of Biomechanical Engineering, 131 (7), art. no. 745151.  .

doi: 10.1115/1.3153326

Zhao, D., Li, J.-S., Suen, W., Chang, M.-W., Huang, J.

(2016) Materials Science and Engineering C, 62, pp. 835-842.  .
doi: 10.1016/j.msec.2016.02.020

31

Highly efficient encapsulation of linseed oil into alginate/lupin protein beads:
Optimization of the emulsion formulation

Cited 33 times

View at Publisher

32

Encapsulation of living cells in small (∼100 μm) alginate microcapsules by electrostatic
spraying: A parametric study

Cited 57 times
http://asmedl.aip.org/getpdf/servlet/GetPDFServlet?
filetype=pdf&id=JBENDY000131000007074515000001&idtype=cvips&prog=normal

View at Publisher

33

Preparation and characterization of Ganoderma lucidum spores-loaded alginate
microspheres by electrospraying

Cited 15 times

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-84984678098&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84984678098&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.foodhyd.2016.08.031&locationID=3&categoryID=4&eid=2-s2.0-84984678098&issn=0268005X&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=ce0bf0040f15f7d4022df684aca170d5&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-70349921161&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-70349921161&src=s&origin=reflist&refstat=core
http://asmedl.aip.org/getpdf/servlet/GetPDFServlet?filetype=pdf&id=JBENDY000131000007074515000001&idtype=cvips&prog=normal
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1115%2f1.3153326&locationID=3&categoryID=4&eid=2-s2.0-70349921161&issn=01480731&linkType=ViewAtPublisher&year=2009&origin=reflist&dig=7505cd3dca705bbd9dc49dc398f6926e&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84959017181&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84959017181&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.msec.2016.02.020&locationID=3&categoryID=4&eid=2-s2.0-84959017181&issn=09284931&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=166216439d0ce197b32b6b76cef9153a&recordRank=


Niu, B., Shao, P., Luo, Y., Sun, P.

(2020) Food Hydrocolloids, 99, art. no. 105376.  .

doi: 10.1016/j.foodhyd.2019.105376

Tsai, F.-H., Kitamura, Y., Kokawa, M.

(2017) Carbohydrate Polymers, 174, pp. 1069-1077.  .

doi: 10.1016/j.carbpol.2017.07.031

Doolaanea, A.A., Mansor, N.'., Mohd Nor, N.H., Mohamed, F.

(2016) Journal of Microencapsulation, 33 (2), pp. 114-126.  .
doi: 10.3109/02652048.2015.1134689

Doolaanea, A.A., Harun, A.F., Mohamed, F.

(2014) International Journal of Pharmacy and Pharmaceutical Sciences, 6 (10), pp. 228-232.  .

34

Recent advances of electrosprayed particles as encapsulation systems of bioactives for
food application

Cited 6 times
https://www.journals.elsevier.com/food-hydrocolloids

View at Publisher

35

Effect of gum arabic-modified alginate on physicochemical properties, release
kinetics, and storage stability of liquid-core hydrogel beads

Cited 19 times
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description

View at Publisher

36

Co-encapsulation of Nigella sativa oil and plasmid DNA for enhanced gene therapy of
Alzheimers disease

Cited 22 times

View at Publisher

37

Quantification of Nigella sativa oil (NSO) from biodegradable PLGA nanoparticles
using FTIR spectroscopy

Cited 6 times
http://innovareacademics.in/journals/index.php/ijpps/article/download/2529/pdf_288

https://www.scopus.com/record/display.uri?eid=2-s2.0-85072034707&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85072034707&src=s&origin=reflist&refstat=core
https://www.journals.elsevier.com/food-hydrocolloids
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.foodhyd.2019.105376&locationID=3&categoryID=4&eid=2-s2.0-85072034707&issn=0268005X&linkType=ViewAtPublisher&year=2020&origin=reflist&dig=9a01bcff8a8b5e794fb22b22e5f85013&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85024868274&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85024868274&src=s&origin=reflist&refstat=core
http://www.elsevier.com/wps/find/journaldescription.cws_home/405871/description#description
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.carbpol.2017.07.031&locationID=3&categoryID=4&eid=2-s2.0-85024868274&issn=01448617&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=8f9d5b952208bad1cc0c8c042d0d07d8&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84961200962&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84961200962&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.3109%2f02652048.2015.1134689&locationID=3&categoryID=4&eid=2-s2.0-84961200962&issn=14645246&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=86981fe5509c0e7af31b1f2ba03f38f4&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84908321288&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84908321288&src=s&origin=reflist&refstat=core
http://innovareacademics.in/journals/index.php/ijpps/article/download/2529/pdf_288


Mallappa, M.K., Kesarla, R., Banakar, S.
Calcium alginate-neusilin US2 nanocomposite microbeads for oral sustained drug delivery of poor water
soluble drug aceclofenac sodium
(2015) J. Drug Delivery, 2015.  .

 

Sartori, C., Finch, D.S., Ralph, B., Gilding, K.

(1997) Polymer, 38 (1), pp. 43-51.  .

doi: 10.1016/S0032-3861(96)00458-2

Leong, J.-Y., Lam, W.-H., Ho, K.-W., Voo, W.-P., Lee, M.F.-X., Lim, H.-P., Lim, S.-L., (...), Chan, E.-S.

(2016) Particuology, 24, pp. 44-60.  .

doi: 10.1016/j.partic.2015.09.004

Durante, M., Lenucci, M.S., Laddomada, B., Mita, G., Caretto, S.

(2012) Journal of Agricultural and Food Chemistry, 60 (42), pp. 10689-10695.  .
doi: 10.1021/jf303162m

38

Cited 12 times

39

Determination of the cation content of alginate thin films by FTi.r. spectroscopy

Cited 263 times
http://www.journals.elsevier.com/polymer/

View at Publisher

40

Advances in fabricating spherical alginate hydrogels with controlled particle designs
by ionotropic gelation as encapsulation systems

Cited 66 times
https://www.journals.elsevier.com/particuology

View at Publisher

41

Effects of Sodium Alginate Bead Encapsulation on the Storage Stability of Durum
Wheat (Triticum durum Desf.) Bran Oil Extracted by Supercritical CO 2

Cited 34 times

View at Publisher

https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-85019284780&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/record/display.uri?eid=2-s2.0-0030833099&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-0030833099&src=s&origin=reflist&refstat=core
http://www.journals.elsevier.com/polymer/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0032-3861%2896%2900458-2&locationID=3&categoryID=4&eid=2-s2.0-0030833099&issn=00323861&linkType=ViewAtPublisher&year=1997&origin=reflist&dig=1bc635cb0d3c49f39b350cd00e7593fb&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84961195265&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84961195265&src=s&origin=reflist&refstat=core
https://www.journals.elsevier.com/particuology
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.partic.2015.09.004&locationID=3&categoryID=4&eid=2-s2.0-84961195265&issn=22104291&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=5cbac5bdd70a5e2fb05f521b04cdfe0e&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84867795034&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-84867795034&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1021%2fjf303162m&locationID=3&categoryID=4&eid=2-s2.0-84867795034&issn=00218561&linkType=ViewAtPublisher&year=2012&origin=reflist&dig=b9a6149c7cd50735a52457b67e268a81&recordRank=


 1 of 1

Guillén, M.D., Cabo, N.

(1997) JAOCS, Journal of the American Oil Chemists' Society, 74 (10), pp. 1281-1286.  .

doi: 10.1007/s11746-997-0058-4

De Roos, K.B.

(2003) International Dairy Journal, 13 (8), pp. 593-605.  .

doi: 10.1016/S0958-6946(03)00108-0

 Doolaanea, A.A.; Department of Pharmaceutical Technology, Kulliyyah of Pharmacy, International Islamic University
Malaysia, Kuantan, Pahang, Malaysia; email:  
© Copyright ���� Elsevier B.V., All rights reserved.

42

Characterization of edible oils and lard by fourier transform infrared spectroscopy.
Relationships between composition and frequency of concrete bands in the
fingerprint region

Cited 244 times
http://www.aocs.org/press

View at Publisher

43

Effect of texture and microstructure on flavour retention and release

Cited 150 times
www.elsevier.com/inca/publications/store/4/0/5/8/6/0/index.htt

View at Publisher

 
abdalmonemdoolaanea@yahoo.com

◅ Back to results  Top of page

About Scopus

What is Scopus

Content coverage

Scopus blog

Scopus API

Privacy matters

Language

⽇本語に切り替える
切换到简体中文

切換到繁體中文

Русский язык

Customer Service

Help

Contact us

https://www.scopus.com/record/display.uri?eid=2-s2.0-0031257271&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-0031257271&src=s&origin=reflist&refstat=core
http://www.aocs.org/press
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1007%2fs11746-997-0058-4&locationID=3&categoryID=4&eid=2-s2.0-0031257271&issn=0003021X&linkType=ViewAtPublisher&year=1997&origin=reflist&dig=559a22f179fea11c48c73900da690193&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0043241656&origin=reflist&sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85090226488&refeid=2-s2.0-0043241656&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.elsevier.com/inca/publications/store/4/0/5/8/6/0/index.htt
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0958-6946%2803%2900108-0&locationID=3&categoryID=4&eid=2-s2.0-0043241656&issn=09586946&linkType=ViewAtPublisher&year=2003&origin=reflist&dig=5c46da369943b758219dc2cf1074f492&recordRank=
mailto:abdalmonemdoolaanea@yahoo.com
https://www.scopus.com/results/results.uri?sort=plf-f&src=s&st1=Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+&st2=&sid=1e1b5d836d7746fb91131c146c5c5869&sot=b&sdt=b&sl=94&s=TITLE%28Microencapsulation+of+black+seed+oil+in+alginate+beads+for+stability+and+taste+masking+%29&offset=1&origin=recordpage
https://www.elsevier.com/online-tools/scopus?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/online-tools/scopus/content-overview/?dgcid=RN_AGCM_Sourced_300005030
https://blog.scopus.com/
https://dev.elsevier.com/
https://www.elsevier.com/about/our-business/policies/privacy-principles?dgcid=RN_AGCM_Sourced_300005030
https://www.scopus.com/personalization/switch/Japanese.uri?origin=recordpage&zone=footer&locale=ja_JP
https://www.scopus.com/personalization/switch/Chinese.uri?origin=recordpage&zone=footer&locale=zh_CN
https://www.scopus.com/personalization/switch/Chinese.uri?origin=recordpage&zone=footer&locale=zh_TW
https://www.scopus.com/personalization/switch/Russian.uri?origin=recordpage&zone=footer&locale=ru_RU
https://www.scopus.com/standard/contactUs.uri?pageOrigin=footer
https://www.scopus.com/standard/contactForm.uri?pageOrigin=footer


 

Copyright © . All rights reserved. Scopus® is a registered trademark of Elsevier B.V.
We use cookies to help provide and enhance our service and tailor content. By continuing, you agree to the

.

↗Terms and conditions ↗Privacy policy 

↗Elsevier B.V 

use of cookies

 

https://www.elsevier.com/?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/locate/termsandconditions?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/locate/privacypolicy?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/?dgcid=RN_AGCM_Sourced_300005030
https://www.scopus.com/cookies/policy.uri
http://www.relx.com/

