
H N Mishra

ListkofkPublicationskbykCitations

Source:khttps://exaly.com/author-pdf/11168101/h-n-mishra-publications-by-citations.pdf

Version:k2024-04-11k

Thiskdocumentkhaskbeenkgeneratedkbasedkonkthekpublicationskandkcitationskrecordedkbykexaly.com.kFork

theklatestkversionkofkthiskpublicationklistykvisitktheklinkkgivenkabove.

ThekthirdkcolumnkiskthekimpactkfactorktIFukofkthekjournalykandkthekfourthkcolumnkisktheknumberkofk

citationskofkthekarticle.

26
papers

876
citations

16
h-index

26
g-index

26
ext. papers

1,004
ext. citations

5
avg, IF

4.46
L-index



n Paper IF Citations

26 xOreviewOonObiologicalOcontrolOandOmetabolismOofOaflatoxineOCriticaltReviewstintFoodtSciencetandt
NutritioncO2003cOkjcOikldmk 11.5 182

25 HighdPressureOInactivationOofOEnzymesqOxOReviewOonOItsORecentOxpplicationsOonOFruitOPureesOandO
JuiceseOComprehensivetReviewstintFoodtSciencetandtFoodtSafetycO2014cOhjcOlnodlpm 16.4 136

24 UltrasoundOforOImprovedOzrystallisationOinOFoodOProcessingeOFoodtEngineeringtReviewscO2013cOlcOjmdkk 6.5 71

23 EffectOofOpHOonOEnzymeOInactivationOKineticsOinOHighdPressureOProcessedOPineappleOWxnanasO
comosusOLeYOPureeOUsingOResponseOSurfaceOMethodologyeOFoodtandtBioprocesstTechnologycO2014cOncOjmipdjmkl5.1 55

22 FuzzyOxnalysisOofOSensoryO–ataOforOQualityOEvaluationOandORankingOofOInstantOGreenOTeaOPowderOandO
GranuleseOFoodtandtBioprocesstTechnologycO2011cOkcOkgodkhm 5.1 55

21 GreenOteaqOHealthObenefitseOJournaltoftNutritionaltandtEnvironmentaltMedicinecO2008cOhncOijidiki 46

20 FTNIROSpectroscopicOMethodOforO–eterminationOofOMoistureOzontentOinOGreenOTeaOGranuleseOFoodt
andtBioprocesstTechnologycO2011cOkcOhjmdhkh 5.1 40

19
EffectOofOSynbioticOInteractionOofOFructooligosaccharideOandOProbioticsOonOtheOxcidificationOProfilecO
TexturalOandORheologicalOzharacteristicsOofOFermentedOSoyOMilkeOFoodtandtBioprocesstTechnologycO
2013cOmcOjhmmdjhnm

5.1 33

18 ExtractionOofOalginateOfromOSargassumOmuticumqOprocessOoptimizationOandOstudyOofOitsOfunctionalO
activitieseOJournaltoftAppliedtPhycologycO2016cOiocOjmildjmjk 3.2 31

17 ModelingOandOOptimizationOofOEnzymaticO–egradationOofOxflatoxinOyhOWxFyhYOinORedOzhiliOPowderO
UsingOResponseOSurfaceOMethodologyeOFoodtandtBioprocesstTechnologycO2011cOkcOnngdnog 5.1 28

16 FermentationOofOvegetableOjuiceOmixtureObyOprobioticOlacticOacidObacteriaeONutrafoodscO2013cOhicOhndii 24

15 FourierOTransformONeardInfraredOSpectroscopyOforOrapidOandOsimpleOdeterminationOofOphyticOacidO
contentOinOgreenOgramOseedsOWVignaOradiataYeOFoodtChemistrycO2015cOhnicOoogdk 8.5 22

14 OptimizationOofOMangoOSoyOFortifiedOYogurtOFormulationOUsingOResponseOSurfaceOMethodologyeO
InternationaltJournaltoftFoodtPropertiescO2003cOmcOkppdlhn 3 22

13 ModellingOofOacidificationOkineticsOandOtexturalOpropertiesOinOdahiOWIndianOyogurtYOmadeOfromObuffaloO
milkOusingOresponseOsurfaceOmethodologyeOInternationaltJournaltoftDairytTechnologycO2008cOmhcOiokdiop 3.7 21

12 TwinOscrewOextrusionOofOkodoOmilletdchickpeaOblendqOprocessOparameterOoptimizationcO
physicodchemicalOandOfunctionalOpropertieseOJournaltoftFoodtSciencetandtTechnologycO2014cOlhcOjhkkdlj 3.3 18

11 TechnologicalOaspectsOofOprobioticOfunctionalOfoodOdevelopmenteONutrafoodscO2012cOhhcOhhndhjg 16

10 SorptionOIsothermsOofOyarnyardOMilletOGrainOandOKerneleOFoodtandtBioprocesstTechnologycO2011cOkcOnoodnpm5.1 13

H N Mishra

2



9
zomparativeOstudyOofOtheOsynbioticOeffectOofOinulinOandOfructooligosaccharideOwithOprobioticsOwithO
regardOtoOtheOvariousOpropertiesOofOfermentedOsoyOmilkeOFoodtSciencetandtTechnologytInternationalcO
2018cOikcOlmkdlnl

2.6 13

8 EffectOofOhighOpressureOandOthermalOprocessingOonOspoilagedcausingOenzymesOinOmangoOWMangiferaO
indicaYeOFoodtResearchtInternationalcO2017cOhggcOooldopj 7 11

7 InstrumentalOTexturalOProfileOxnalysisOofOSoyOFortifiedOPressedOzhilledOxcidOzoagulatedOzurdO
WPaneerYeOInternationaltJournaltoftFoodtPropertiescO2004cOncOjmndjno 3 11

6 zhilledOStorageOofOHighOPressureOProcessedOylackOTigerOShrimpOWPenaeusOmonodonYeOJournaltoft
AquatictFoodtProducttTechnologycO2015cOikcOiojdipp 1.6 9

5
–evelopmentOofOaOnonddestructiveOmethodOforOwheatOphysicodchemicalOanalysisObyOchemometricO
comparisonOofOdiscreteOlightObasedOnearOinfraredOandOFourierOtransformOnearOinfraredOspectroscopyeO
JournaltoftFoodtMeasurementtandtCharacterizationcO2018cOhicOiljldilkk

2.8 7

4
zomparativeOanalysisOofOthermaldassistedOhighOpressureOandOthermallyOprocessedOmangoOpulpqO
InfluenceOofOprocessingcOpackagingcOandOstorageeOFoodtSciencetandtTechnologytInternationalcO2018cO
ikcOhldjk

2.6 5

3 zhangesO–uringOxcceleratedOStorageOinOMilletâ��WheatOzompositeOFloursOforOyreadeOFoodtandt
BioprocesstTechnologycO2012cOlcOiggjdighh 5.1 5

2 EffectOofOstabilizerOonOdryingOcharacteristicsOandOqualityOofOmangoOsoyOfortifiedOyoghurteOEuropeant
FoodtResearchtandtTechnologycO2005cOiigcOkojdkoo 3.4 2

1 EffectOofOdetoxifiedOxflatoxinOyhOcontaminatedOproductsOonOsomeOinOvivoOandOinOvitroOplantO
physiologicalOsystemseOActatPhysiologiaetPlantarumcO2001cOijcOjhhdjhn 2.6

List of Publications

3


