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compositionbMAppliedeBiochemistryeandeBiotechnologyYM2010YMejfYMfekkall 3.2 34

50
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propertiesMwithMymphasisMonMRecentMTrendsMandMudvancesbMTrendseineFoodeScienceeandeTechnologyYM
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extractionbMJournaleofeChemicaleTechnologyeandeBiotechnologyYM2010YMliYMeehfaeehk 3.5 32
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46 NovelMstrategiesMforMupstreamMandMdownstreamMprocessingMofMtanninMacylMhydrolasebMEnzymee
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45
SolidastateMfermentationMwithMuspergillusMnigerMtoMenhanceMtheMphenolicMcontentsMandMantioxidativeM
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40 ProcessMoptimizationMofMmicrowaveaassistedMextractionMofMbioactiveMmoleculesMfromMavocadoMseedsbM
IndustrialeCropseandeProductsYM2020YMeihYMeefjfg 5.9 25
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35 ynzymaticMhydrolysisMofMchemicallyMpretreatedMmangoMstemMbarkMresiduesMatMhighMsolidMloadingbM
IndustrialeCropseandeProductsYM2016YMlgYMiddaidl 5.9 17

34 ValorisationMofMMangoMPeelsnMyxtractionMofMPectinMandMuntioxidantMandMuntifungalMPolyphenolsbM
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31 ValorisationMofMfoodMagroaindustrialMbyaproductsnMzromMtheMpastMtoMtheMpresentMandMperspectivesbM
JournaleofeEnvironmentaleManagementYM2021YMfmmYMeegike 7.9 16

30 MicroplateMquantificationMofMtotalMphenolicMcontentMfromMplantMextractsMobtainedMbyMconventionalM
andMultrasoundMmethodsbMPhytochemicaleAnalysisYM2014YMfiYMhgmahh 3.4 15
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FactoriesYM2015YMehYMfdm 6.4 15

28 whangesMofMtheMshelfMlifeMofMcandelillaMwaxctarbushMbioactiveMbasedananocoatedMapplesMatMindustrialM
levelMconditionsbMScientiaeHorticulturaeYM2018YMfgeYMhgahl 4.1 14

27 wandelillaMWaxMydibleMwoatingMwithMvioactivesMtoMProlongMtheMQualityMofMTomatoMzruitsbMFoodsYM2020YM
mYM 4.9 14

26 OperationalMStrategiesMforMynzymaticMHydrolysisMinMaMviorefinerybMBiofueleandeBiorefinerye
TechnologiesYM2018YMffgafhl 1 13

25 ValorizationMofM–rapefruitMvyaProductsMasMSolidMSupportMforMSolidaStateMzermentationMtoMProduceM
untioxidantMvioactiveMyxtractsbMWasteeandeBiomasseValorizationYM2019YMedYMkjgakjm 3.2 12

24 SolidastateMfermentationMâ��MassistedMextractionMofMbioactiveMcompoundsMfromMhassMavocadoMseedsbM
FoodeandeBioproductseProcessingYM2021YMefjYMeiiaejg 4.9 10
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23 NanocoatingMwithMextractMofMtarbushMtoMretardMzujiMapplesMsenescencebMPostharvesteBiologyeande
TechnologyYM2017YMeghYMjkaki 6.2 9

22 ümprovementMofMShelfMLifeMandMSensoryMQualityMofMPearsMUsingMaMSpecializedMydibleMwoatingbMJournale
ofeChemistryYM2015YMfdeiYMeak 2.3 9

21 TannasesM2017YMhkeahlm 8

20 yxtractionMofMvioactiveMPhenolicMwompoundsMbyMulternativeMTechnologiesM2017YMffmafif 7

19
UltrasoundamicrowaveaassistedMextractionMofMpolyphenolicMcompoundsMfromMMexicanMOutaulfoOM
mangoMpeelsnMuntioxidantMpotentialMandMidentificationMbyMHPLwcySücMSbMPhytochemicaleAnalysisYM
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3.4 7

18 ümprovingMtheMfructooligosaccharidesMproductionMbyMsolidastateMfermentationbMBiocatalysiseande
AgriculturaleBiotechnologyYM2020YMfkYMedekdh 4.2 6

17 HydrothermalMProcessesMforMyxtractionMofMMacroalgaeMHighMValueauddedMwompoundsM2017YMhjeahle 6
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yxploringMtheMxegradationMofM–allotanninsMwatalyzedMbyMTannaseMProducedMbyMuspergillusMnigerM
–HeMforMyllagicMucidMProductionMinMSubmergedMandMSolidaStateMzermentationbMAppliedeBiochemistrye
andeBiotechnologyYM2018YMeliYMhkjahlg

3.2 6
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vioeconomyMandMviorefinerynMValorizationMofMHemicelluloseMfromMLignocellulosicMviomassMandM
PotentialMUseMofMuvocadoMResiduesMasMaMPromisingMResourceMofMvioproductsbMEnergyseEnvironmentse
andeSustainabilityYM2018YMeheaekd

0.8 6

14 TubaYMaMzermentedMandMRefreshingMveverageMzromMwoconutMPalmMSapM2019YMejgaelh 5

13 KineticMModelingYMOperationalMwonditionsYMandMviorefineryMProductsMfromMHemicellulosenM
xepolymerizationMandMSolubilizationMxuringMHydrothermalMProcessingM2017YMeheaejd 5

12 untioxidantMandMantiastaphylococcalMactivityMofMpolyphenolicarichMextractsMfromMutaulfoMmangoMseedbM
LWTeteFoodeScienceeandeTechnologyYM2021YMehlYMeeejig 5.4 5

11 yncapsulatedMzoodMProductsMasMaMStrategyMtoMStrengthenMümmunityMugainstMwOVüxaembMFrontierseine
NutritionYM2021YMlYMjkgekh 6.2 4

10 ProductionMofMaMTransfructosylatingMynzymaticMuctivityMussociatedMtoMzructooligosaccharidesbM
EnergyseEnvironmentseandeSustainabilityYM2019YMghiagii 0.8 3

9
PrebioticMeffectYMbioactiveMcompoundsMandMantioxidantMcapacityMofMmelonMpeelMUwucumisMmeloMLbM
inodorusVMflourMsubjectedMtoMinMvitroMgastrointestinalMdigestionMandMhumanMfaecalMfermentationbbM
FoodeResearcheInternationalYM2022YMeihYMeeedhi

7 3

8 vioactiveMcompoundsMfromMbayMleavesMULaurusMnobilisVMextractedMbyMmicrowaveMtechnologybM
ZeitschrifteFureNaturforschungeteSectioneCeJournaleofeBiosciencesYM2018YMkgYMhdeahdk 1.7 2

7 yxtractionMofMvioactiveMMoleculesMthroughMzermentationMandMynzymaticMussistedMTechnologiesM
2019YMfkaim 1

6 SolidMbioprocessMofMtarbushMUVMleavesMforM˛†aglucosidaseMproductionMbyMnMinitialMapproachMtoM
fiberaglycosideMinteractionMforMenzymeMinductionbM3eBiotechYM2017YMkYMfke 2.8 1
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5 ünteractionMofMtannaseMfromMuspergillusMnigerMwithMpolycationsMappliedMtoMitsMprimaryMrecoverybM
ColloidseandeSurfaceseB:eBiointerfacesYM2013YMeedYMhldah 6 1

4 xevelopmentMandMcharacterizationMofMwheyMproteinMfilmsMincorporatedMwithMtarbushMpolyphenolsM
andMcandelillaMwaxbMFoodeBioscienceYM2022YMhiYMedeidi 4.9 1
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2 yxtractionMMethodsMandMwommonMUsesMofMwandelillaMWaxM2018YMidiaifh
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