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j Paper IF Citations

149 yquipmentMandMrecentMadvancesMinMpulsedMelectricMfieldsM2022YMehmaekf 2

148 βistoryMofMPulsedMylectricMzieldsMinMzoodMProcessingbMFoodiEngineeringiSeriesYM2022YMgaih 0.5

147 βighMvoltageMelectricalMtreatmentsMcanMecoaefficientlyMpromoteMtheMproductionMofMhighMaddedMvalueM
peptidesMduringMchymotrypticMhydrolysisMofM˛†alactoglobulinbMFoodiBioscienceYM2022YMhkYMedejed 4.9 1

146 MechanicalMdamageMandMthermalMeffectMinducedMbyMultrasonicMtreatmentMinMoliveMleafMtissuebMImpactM
onMpolyphenolsMrecoverybbMUltrasonicsiSonochemistryYM2021YMlfYMedilmi 8.9 0

145 yffectsMofMPulsedMylectricMynergyMinMzoodMandMugriculturalMProductsnMuMReviewMofMRecentMResearchM
udvancesM2021YMekgaeml

144 wellMdisintegrationMofMappleMpeelsMinducedMbyMpulsedMelectricMfieldMandMefficiencyMofMbioacompoundM
extractionbMFoodiandiBioproductsiProcessingYM2020YMeffYMegafe 4.9 21

143 womparisonMofMaqueousMextractionMassistedMbyMpulsedMelectricMenergyMandMultrasonicationnM
yfficienciesMforMdifferentMmicroalgalMspeciesbMAlgaliResearchYM2020YMhkYMedelik 5 3

142 TwoastepMprocedureMforMselectiveMrecoveryMofMbioamoleculesMfromMmicroalgaMNannochloropsisM
oculataMassistedMbyMhighMvoltageMelectricalMdischargesbMBioresourceiTechnologyYM2020YMgdfYMefflmg 11 9

141 MultistageMaqueousMandMnonaaqueousMextractionMofMbioamoleculesMfromMmicroalgaMPhaeodactylumM
tricornutumbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2020YMjfYMedfgjk 6.8 8

140 xryingM2020YMehmaekk

139 TechniquesMtoMxetectMylectroporationM2020YMiealh 2

138 zruitsnMuppleYMTomatoYMandMwitrusesM2020YMfeeafhe

137 viomassMzeedstocksM2020YMggkagml

136 SolidcLiquidMyxtractionMandMyxpressionM2020YMeegaehl 13

135 PulseM–eneratorsMandMProducersMofMyquipmentM2020YMliaedm

134 PotatoMandMwarrotMwropsM2020YMfkkafmk 2

133
SelectiveMandMecoafriendlyMrecoveryMofMglucosinolatesMfromMmustardMseedsMUvrassicaMjunceaVMusingM
processMoptimizationMandMinnovativeMpretreatmentMUhighMvoltageMelectricalMdischargesVbMFoodiandi
BioproductsiProcessingYM2020YMefhYMeeafg

4.9 8
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132 ResidenceMtimeMdistributionMandMflowMpatternMmodelingMofMoilseedsMinMaMpilotMscrewMpressbMOCLiyi
OilseedsiandiFatsxiCropsiandiLipidsYM2020YMfkYMji 1.5 1

131
wontrolMofMtheMsugarcethanolMconversionMrateMduringMmoderateMpulsedMelectricMfieldaassistedM
fermentationMofMaMβanseniasporaMspbMstrainMtoMproduceMlowaalcoholMciderbMInnovativeiFoodiSciencei
andiEmergingiTechnologiesYM2020YMimYMedffil

6.8 14

130 yffectsMofMPulsedMylectricMzieldsMonMVacuumMxryingMandMQualityMwharacteristicsMofMxriedMwarrotbMFoodi
andiBioprocessiTechnologyYM2020YMegYMhiaif 5.1 13

129 ImpactsMofMpreliminaryMvacuumMdryingMandMpulsedMelectricMfieldMtreatmentMonMcharacteristicsMofMfriedM
potatoesbMJournaliofiFoodiEngineeringYM2020YMfkjYMedmlml 6 16

128 ImpactMofMpulsedMelectricMfieldsMonMvacuumMdryingMkineticsMandMphysicochemicalMpropertiesMofMcarrotbM
FoodiResearchiInternationalYM2020YMegkYMedmjil 7 15

127 RecentMinsightsMinMtheMimpactMofMemergingMtechnologiesMonMlacticMacidMbacterianMuMreviewbMFoodi
ResearchiInternationalYM2020YMegkYMedmihh 7 17

126 yffectMofMPulsedMylectricMzieldsMonMtheM–rowthMandMucidificationMKineticsMofMSubspbbMFoodsYM2020YMmYM 4.9 2

125 SubstantialMImprovementMofMTrypticMandMwhymotrypticMβydrolysisMofM˛†aLactoglobulinMPretreatedM
withMβighMVoltageMylectricalMTreatmentsbMACSiSustainableiChemistryiandiEngineeringYM2020YMlYMehkkiaehkli8.3 7

124
womparisonMofMaqueousMextractionMefficiencyMandMbiologicalMactivitiesMofMpolyphenolsMfromM
pomegranateMpeelsMassistedMbyMinfraredYMultrasoundYMpulsedMelectricMfieldsMandMhighavoltageM
electricalMdischargesbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2019YMilYMedffef

6.8 49

123 –asaassistedMoilMexpressionMfromMoilseedsM2019YMgeiaggg 1

122 PulsedMelectricMfieldMinMgreenMprocessingMandMpreservationMofMfoodMproductsM2019YMhdgahgd 5

121
upplicationMofMhighavoltageMelectricalMdischargesMandMhighapressureMhomogenizationMforMrecoveryMofM
intracellularMcompoundsMfromMmicroalgaeMParachlorellaMkessleribMBioprocessiandiBiosystemsi
EngineeringYM2019YMhfYMfmagj

3.7 16

120 ymergingMtechniquesMforMcellMdisruptionMandMextractionMofMvaluableMbioamoleculesMofMmicroalgaeM
NannochloropsisMspbMBioprocessiandiBiosystemsiEngineeringYM2019YMhfYMekgaelj 3.7 31

119 wonvectiveMairYMmicrowaveYMandMcombinedMdryingMofMpotatoMpreatreatedMbyMpulsedMelectricMfieldsbM
DryingiTechnologyYM2019YMgkYMekdhaekeg 2.6 14

118 worrelationsMbetweenMdisintegrationMdegreeMofMfruitMskinMcellsMinducedMbyMultrasoundMandMefficiencyM
ofMbioacompoundsMextractionbMUltrasonicsiSonochemistryYM2019YMifYMfldafli 8.9 9

117 yffectsMofMpreliminaryMtreatmentMbyMpulsedMelectricMfieldsMandMconvectiveMairadryingMonM
characteristicsMofMfriedMpotatobMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2018YMhkYMhihahjd 6.8 20

116 ImpactMofMpretreatmentsMonMtheMsolidcliquidMexpressionMbehaviorMofMcanolaMseedsMbasedMonMtheM
simplifiedMcomputationalMmethodbMIndustrialiCropsiandiProductsYM2018YMeegYMegiaehe 5.9 3

115 SelectivityMofMultrasoundaassistedMaqueousMextractionMofMvaluableMcompoundsMfromMfleshMandMpeelM
ofMappleMtissuesbMLWTiyiFoodiScienceiandiTechnologyYM2018YMmgYMieeaiej 5.4 19

(2018-2020)
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114 womparisonMofMconventionalMandMultrasoundaassistedMaqueousMextractionMofMsolubleMmatterMandM
phenolicMcompoundsMfromMappleMfleshbMEuropeaniFoodiResearchiandiTechnologyYM2018YMfhhYMejlgaejlm 3.4 2

113 PulsedMelectricMfieldMtreatmentMofMcitrusMfruitsnMImprovementMofMjuiceMandMpolyphenolsMextractionbM
InnovativeiFoodiScienceiandiEmergingiTechnologiesYM2018YMhjYMeigaeje 6.8 88

112 ymergingMtechnologiesMforMtheMextractionMofMpolyphenolsMfromMnaturalMsourcesM2018YMfjiafmg 2

111 yffectsMofMpulsedMelectricMfieldsMtreatmentMonMvacuumMdryingMofMpotatoMtissuebMLWTiyiFoodiSciencei
andiTechnologyYM2018YMmiYMflmafmh 5.4 44

110 wharacterizationMofMoilseedsMmechanicalMexpressionMinManMinstrumentedMpilotMscrewMpressbMIndustriali
CropsiandiProductsYM2018YMefeYMedjaeeg 5.9 23

109
ylectrotechnologiesYMmicrowavesYMandMultrasoundsMcombinedMwithMbinaryMmixturesMofMethanolMandM
waterMtoMextractMsteviolMglycosidesMandMantioxidantMcompoundsMfromMSteviaMrebaudianaMleavesbM
JournaliofiFoodiProcessingiandiPreservationYM2017YMheYMeegekm

2.1 41

108 SolventazreeMyxtractionbMComprehensiveiAnalyticaliChemistryYM2017YMffiafih 1.9 4

107 PectinMrecoveryMfromMsugarMbeetMpulpMenhancedMbyMhighavoltageMelectricalMdischargesbMFoodiandi
BioproductsiProcessingYM2017YMedgYMmiaedg 4.9 32

106 PulsedMylectricMzieldsMPretreatmentsMforMtheMwookingMofMzoodsbMFoodiEngineeringiReviewsYM2017YMmYMkeale 6.5 14

105 yffectsMofMpulsedMelectricMenergyMonMsucroseMnucleationMinMsupersaturatedMsolutionsbMJournaliofiFoodi
EngineeringYM2017YMemmYMemafj 6 4

104 TechniquesMtoMxetectMylectroporationMinMzoodMTissuesM2017YMehjkaehll

103 SelectiveMyxtractionMofMMoleculesMfromMviomaterialsMbyMPulsedMylectricMzieldMTreatmentM2017YMjiiajkd 2

102 PulsedMylectricMzieldsMPretreatmentsMforMtheMwookingMofMzoodsbMFoodiEngineeringiReviewsYM2017YMmYMffjafgj6.5 17

101 –asMassistedMmechanicalMexpressionMU–uMyVMforMtheMselectiveMrecoveryMofMlipophilicMandMhydrophilicM
compoundsMfromMoliveMkernelbMJournaliofiCleaneriProductionYM2017YMejjYMglkagmh 10.3 25

100 PurificationMofMjuicesMobtainedMwithMinnovativeMpulsedMelectricMfieldMandMalkalineMpressingMofMsugarM
beetMtissuebMSeparationiandiPurificationiTechnologyYM2017YMekgYMeijaejh 8.3 7

99 βighMVoltageMylectricalMTreatmentsMToMImproveMtheMProteinMSusceptibilityMtoMynzymaticMβydrolysisbM
ACSiSustainableiChemistryiandiEngineeringYM2017YMiYMeekdjaeekeh 8.3 17

98 ymergingMTechnologiesMforMtheMRecoveryMofMValuableMwompoundsMzromM–rapeMProcessingM
vyaProductsM2017YMeiiaele 8

97 upplicationMofMPulsedMylectricMynergiesMforMOilMandMPolyphenolMyxtractionMfromMSesameMwakeMandM
SesameMSeedsM2017YMfjmmafkef 2
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96 SelectiveMyxtractionMofMviocompoundsMfromMSteviaMrebaudianaMvertoniMLeavesMUsingM
ylectrotechnologiesM2017YMfkieafkje 1

95 upplicationMofMPulsedMylectricMynergyMforMLignocellulosicMviorefineryM2017YMflhgaflje 1

94 upplicationMofMPulsedMylectricMzieldsMforMRootMandMTuberMwropsMviorefineryM2017YMflmmafmff 3

93 PulsedMylectricMzieldsMforMzoodMIndustrynMβistoricalMOverviewM2017YMfggiafgih 4

92 upplicationMofMPulsedMylectricMynergyMforM–rapeMWasteMviorefineryM2017YMfkleafkml 1

91 upplicationMofMNonaconventionalMyxtractionMMethodsnMTowardMaMSustainableMandM–reenMProductionM
ofMValuableMwompoundsMfromMMushroomsbMFoodiEngineeringiReviewsYM2016YMlYMfehafgh 6.5 102

90 whangesMinMpolyphenolMprofilesMandMcolorMcompositionMofMfreshlyMfermentedMmodelMwineMdueMtoM
pulsedMelectricMfieldYMenzymesMandMthermovinificationMpretreatmentsbMFoodiChemistryYM2016YMemhYMmhhaid 8.5 53

89 yxtractionMassistedMbyMpulsedMelectricMenergyMasMaMpotentialMtoolMforMgreenMandMsustainableMrecoveryM
ofMnutritionallyMvaluableMcompoundsMfromMmangoMpeelsbMFoodiChemistryYM2016YMemfYMlhfal 8.5 102

88 yffectMofMpulsedMelectricMfieldMtreatmentMduringMcoldMmacerationMandMalcoholicMfermentationMonM
majorMredMwineMqualitativeMandMquantitativeMparametersbMFoodiChemistryYM2016YMfegYMgifagjd 8.5 17

87 upplicationMofMPulsedMylectricMynergyMforMLignocellulosicMviorefineryM2016YMeaem

86 TechniquesMtoMxetectMylectroporationMinMzoodMTissuesM2016YMeafg

85 UltrasoundMenhancedMaqueousMextractionMfromMrapeseedMgreenMbiomassMforMpolyphenolMandMproteinM
valorizationbMComptesiRendusiChimieYM2016YMemYMkjjakkk 2.7 18

84 RecentMinsightsMforMtheMgreenMrecoveryMofMinulinMfromMplantMfoodMmaterialsMusingMnonaconventionalM
extractionMtechnologiesnMuMreviewbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2016YMggYMeam 6.8 78

83 ImpactMofMpulsedMelectricMfieldsMonMpolyphenolsMextractionMfromMNorwayMspruceMbarkbMIndustriali
CropsiandiProductsYM2016YMldYMidail 5.9 40

82 SelectiveMyxtractionMofMMoleculesMfromMviomaterialsMbyMPulsedMylectricMzieldMTreatmentM2016YMeaej 3

81 PulsedMylectricMzieldsMforMzoodMIndustrynMβistoricalMOverviewM2016YMeafd

80 upplicationMofMPulsedMylectricMynergyMforM–rapeMWasteMviorefineryM2016YMeael

79 SelectiveMyxtractionMofMviocompoundsMfromMSteviaMrebaudianaMvertoniMLeavesMUsingM
ylectrotechnologiesM2016YMeaee

(2016-2017)
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78 upplicationMofMPulsedMylectricMzieldsMforMRootMandMTuberMwropsMviorefineryM2016YMeafh 1

77 yffectsMofMpulsedMelectricMfieldsMassistedMosmoticMdehydrationMonMfreezingathawingMandMtextureMofM
appleMtissuebMJournaliofiFoodiEngineeringYM2016YMelgYMgfagl 6 31

76 RecoveryMofMcolorantsMfromMredMpricklyMpearMpeelsMandMpulpsMenhancedMbyMpulsedMelectricMfieldMandM
ultrasoundbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2016YMgkYMggjaghh 6.8 96

75 ynergyaefficientMbiomassMprocessingMwithMpulsedMelectricMfieldsMforMbioeconomyMandMsustainableM
developmentbMBiotechnologyiforiBiofuelsYM2016YMmYMmh 7.8 129

74 OilseedMtreatmentMbyMultrasoundsMandMmicrowavesMtoMimproveMoilMyieldMandMqualitynMunMoverviewbM
FoodiResearchiInternationalYM2016YMliYMimajj 7 118

73 PulsedMelectricMfieldMassistedMvacuumMfreezeadryingMofMappleMtissuebMInnovativeiFoodiScienceiandi
EmergingiTechnologiesYM2016YMgiYMifaik 6.8 74

72
yffectMofMulternativeMPhysicalMTreatmentsMUUltrasoundsYMPulsedMylectricMzieldsYMandMβighaVoltageM
ylectricalMxischargesVMonMSelectiveMRecoveryMofMvioacompoundsMfromMzermentedM–rapeMPomacebM
FoodiandiBioprocessiTechnologyYM2015YMlYMeegmaeehl

5.1 131

71 PotentialMuseMofMpulsedMelectricMtechnologiesMandMultrasoundsMtoMimproveMtheMrecoveryMofM
highaaddedMvalueMcompoundsMfromMblackberriesbMJournaliofiFoodiEngineeringYM2015YMejkYMglahh 6 162

70
NewMapproachesMforMtheMeffectiveMvalorizationMofMpapayaMseedsnMyxtractionMofMproteinsYMphenolicM
compoundsYMcarbohydratesYMandMisothiocyanatesMassistedMbyMpulsedMelectricMenergybMFoodiResearchi
InternationalYM2015YMkkYMkeeakek

7 52

69 NewMupproachesMforMtheMUseMofMNonaconventionalMwellMxisruptionMTechnologiesMtoMyxtractMPotentialM
zoodMudditivesMandMNutraceuticalsMfromMMicroalgaebMFoodiEngineeringiReviewsYM2015YMkYMhiajf 6.5 186

68 wurrentMapplicationsMandMnewMopportunitiesMforMtheMuseMofMpulsedMelectricMfieldsMinMfoodMscienceMandM
industrybMFoodiResearchiInternationalYM2015YMkkYMkkgakml 7 413

67 –asMassistedMmechanicalMexpressionMU–uMyVMasMaMpromisingMtechnologyMforMoilMandMphenolicM
compoundMrecoveryMfromMtigerMnutsbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2015YMgfYMekfaeld6.8 42

66
ymergingMtechnologiesMforMtheMrecoveryMofMisothiocyanatesYMproteinMandMphenolicMcompoundsMfromM
rapeseedMandMrapeseedMpressacakenMyffectMofMhighMvoltageMelectricalMdischargesbMInnovativeiFoodi
ScienceiandiEmergingiTechnologiesYM2015YMgeYMjkakf

6.8 48

65 upplicationMofMpulsedMelectricMfieldsMandMhighMvoltageMelectricalMdischargesMforMoilMextractionMfromM
sesameMseedsbMJournaliofiFoodiEngineeringYM2015YMeigYMfdafk 6 76

64
TheMyffectsMofMwonventionalMandMNonaconventionalMProcessingMonM–lucosinolatesMandMItsMxerivedM
zormsYMIsothiocyanatesnMyxtractionYMxegradationYMandMupplicationsbMFoodiEngineeringiReviewsYM2015YM
kYMgikagle

6.5 170

63
PulsedMelectricMfieldMassistedMextractionMofMnutritionallyMvaluableMcompoundsMfromMmicroalgaeM
NannochloropsisMsppbMusingMtheMbinaryMmixtureMofMorganicMsolventsMandMwaterbMInnovativeiFoodi
ScienceiandiEmergingiTechnologiesYM2015YMfkYMkmali

6.8 96

62 vetterMdamageMofMchicoryMtissueMbyMcombinedMelectroporationMandMohmicMheatingMforMsoluteM
extractionbMFoodiandiBioproductsiProcessingYM2015YMmhYMfhlafih 4.9 18

61
yvaluatingMtheMpotentialMofMcellMdisruptionMtechnologiesMforMgreenMselectiveMextractionMofM
antioxidantMcompoundsMfromMSteviaMrebaudianaMvertoniMleavesbMJournaliofiFoodiEngineeringYM2015YM
ehmYMfffaffl

6 91
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60 ImpactMofMpulsedMelectricMfieldMandMpreheatingMonMtheMlimeMpurificationMofMrawMsugarMbeetMexpressedM
juicesbMFoodiandiBioproductsiProcessingYM2015YMmiYMgfgagge 4.9 11

59 SelectiveMyxtractionMfromMzoodMPlantsMandMResiduesMbyMPulsedMylectricMzieldM2015YMgdkaggf

58 SolventafreeMextractionMofMfoodMandMnaturalMproductsbMTrACiyiTrendsiiniAnalyticaliChemistryYM2015YM
keYMeikaejl 14.6 120

57 yffectMofMpulsedMelectricMfieldsMandMhighMvoltageMelectricalMdischargesMonMpolyphenolMandMproteinM
extractionMfromMsesameMcakebMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2015YMfmYMekdaekk 6.8 95

56 βighMVoltageMylectricalMxischargesYMPulsedMylectricMzieldYMandMUltrasoundMussistedMyxtractionMofM
ProteinMandMPhenolicMwompoundsMfromMOliveMKernelbMFoodiandiBioprocessiTechnologyYM2015YMlYMllialmh 5.1 217

55 SbMcerevisiaeMfermentationMactivityMafterMmoderateMpulsedMelectricMfieldMpreatreatmentsbM
BioelectrochemistryYM2015YMedgYMmfak 5.6 38

54 PulsedMelectricMfieldMandMpβMassistedMselectiveMextractionMofMintracellularMcomponentsMfromM
microalgaeMNannochloropsisbMAlgaliResearchYM2015YMlYMeflaegh 5 142

53 xualaporosityMmodelMofMliquidMextractionMbyMpressingMfromMbiologicalMtissueMmodifiedMbyM
electroporationbMJournaliofiFoodiEngineeringYM2014YMegkYMkjalk 6 19

52 yxtractionMofMvaluableMbiocompoundsMassistedMbyMhighMvoltageMelectricalMdischargesnMuMreviewbM
ComptesiRendusiChimieYM2014YMekYMemkafdg 2.7 128

51 ylectroporationMinMfoodMprocessingMandMbiorefinerybMJournaliofiMembraneiBiologyYM2014YMfhkYMefkmagdh 2.3 168

50 StimulationMofMSaccharomycesMcerevisiaeMwulturesMbyMPulsedMylectricMzieldsbMFoodiandiBioprocessi
TechnologyYM2014YMkYMggflagggi 5.1 27

49
StructuralMandMbiochemicalMchangesMinducedMbyMpulsedMelectricMfieldMtreatmentsMonMwabernetM
SauvignonMgrapeMberryMskinsnMimpactMonMcellMwallMtotalMtanninsMandMpolysaccharidesbMJournaliofi
AgriculturaliandiFoodiChemistryYM2014YMjfYMfmfiagh

5.7 71

48 uMcomparativeMstudyMofMphysicalMpretreatmentsMforMtheMextractionMofMpolyphenolsMandMproteinsMfromM
vineMshootsbMFoodiResearchiInternationalYM2014YMjiYMhjfahjl 7 98

47 ImpactMofMpulsedMelectricMfieldsMandMhighMvoltageMelectricalMdischargesMonMextractionMofMhighaaddedM
valueMcompoundsMfromMpapayaMpeelsbMFoodiResearchiInternationalYM2014YMjiYMggkaghg 7 106

46
ulternativeMPressingcUltrafiltrationMProcessMforMSugarMveetMValorizationnMImpactMofMPulsedMylectricM
zieldMandMwossettesMPreheatingMonMtheMQualitativeMwharacteristicsMofMJuicesbMFoodiandiBioprocessi
TechnologyYM2014YMkYMkmialdi

5.1 25

45 yffectsMofMPulsedMylectricMzieldsMonMwabernetMSauvignonM–rapeMverriesMandMonMtheMwharacteristicsMofM
WinesbMFoodiandiBioprocessiTechnologyYM2014YMkYMhfhahgj 5.1 71

44 xualaporosityMmodelMofMsoluteMdiffusionMinMbiologicalMtissueMmodifiedMbyMelectroporationbMBiochimicai
EtiBiophysicaiActaiyiBiomembranesYM2014YMelglYMemidajj 3.8 24

43 NumericalMandManalyticalMmodelingMofMsolidâ��liquidMexpressionMfromMsoftMplantMmaterialsbMAICHEi
JournalYM2013YMimYMhkjfahkke 3.6 13

(2013-2015)
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42 MechanicalMwontinuousMOilMyxpressionMfromMOilseedsnMuMReviewbMFoodiandiBioprocessiTechnologyYM
2013YMjYMeaej 5.1 110

41 PulsedMelectricMfieldYMultrasoundYMandMthermalMpretreatmentsMforMbetterMphenolicMextractionMduringM
redMfermentationbMEuropeaniFoodiResearchiandiTechnologyYM2013YMfgjYMhkaij 3.4 62

40 ynhancingMyxtractionMfromMSolidMzoodsMandMviosuspensionsMbyMylectricalMPulsedMynergyMUPulsedM
ylectricMzieldYMOhmicMβeatingYMandMβighaVoltageMylectricalMxischargeVbMFoodiEngineeringiSeriesYM2013YMheiahfl0.5 2

39 PilotMscaleMinulinMextractionMfromMchicoryMrootsMassistedMbyMpulsedMelectricMfieldsbMInternationali
JournaliofiFoodiScienceiandiTechnologyYM2012YMhkYMegjeaegjl 3.8 40

38 ziltrationMdiffusivityMandMexpressionMbehaviourMofMthermallyMandMelectricallyMpretreatedMsugarMbeetM
tissueMandMpressacakebMSeparationiandiPurificationiTechnologyYM2012YMmiYMeelaefi 8.3 22

37 wontinuousMpulsedMelectricMfieldMtreatmentMofMzrenchMciderMappleMandMjuiceMexpressionMonMtheMpilotM
scaleMbeltMpressbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2012YMehYMjeajm 6.8 27

36 ImprovingMappleMjuiceMexpressionMandMqualityMbyMpulsedMelectricMfieldMonManMindustrialMscalebMLWTiyi
FoodiScienceiandiTechnologyYM2012YMhmYMfhiafid 5.4 33

35 PulseMylectricMzieldaussistedMyxtractionbMContemporaryiFoodiEngineeringYM2011YMfialh 12

34 PulsedMylectricalMxischargesbMContemporaryiFoodiEngineeringYM2011YMehiaekf 5

33 ImpactMofMappleMprocessingMmodesMonMextractedMjuiceMqualitynMPressingMassistedMbyMpulsedMelectricM
fieldsbMJournaliofiFoodiEngineeringYM2011YMedgYMifaje 6 105

32 yffectMofMpulsedMelectricMfieldsMtreatmentMandMmashMsizeMonMextractionMandMcompositionMofMappleM
juicesbMJournaliofiAgriculturaliandiFoodiChemistryYM2010YMilYMmjeeaj 5.7 20

31 PulsedMylectricMzieldsMUPyzVnMxehydrationM2010YMeglhaeglk

30 ynhancedMyxtractionMfromMSolidMzoodsMandMviosuspensionsMbyMPulsedMylectricalMynergybMFoodi
EngineeringiReviewsYM2010YMfYMmiaedl 6.5 154

29 yffectMofMaMPulsedMylectricMzieldMandMOsmoticMTreatmentMonMzreezingMofMPotatoMTissuebMFoodi
BiophysicsYM2010YMiYMfhkafih 3.2 73

28 Solidâ��liquidMexpressionMfromMdenaturatedMplantMtissuenMziltrationâ��consolidationMbehaviourbMJournali
ofiFoodiEngineeringYM2010YMmjYMfmagj 6 31

27 ucousticMimpulseMresponseMinMappleMtissuesMtreatedMbyMpulsedMelectricMfieldbMBiosystemsiEngineeringYM
2010YMediYMfjjafkf 4.8 52

26 yffectMofMvlanchingMbyMOhmicMβeatingMonMtheMOsmoticMxehydrationMvehaviorMofMuppleMwubesbMDryingi
TechnologyYM2009YMfkYMkgmakhj 2.6 19

25 yffectMofMaMPulsedMylectricMzieldMTreatmentMonMyxpressionMvehaviorMandMJuiceMQualityMofMwhardonnayM
–rapebMFoodiBiophysicsYM2009YMhYMemeaeml 3.2 75
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24 wOMPRySSIN–MvyβuVIORMuNxMTyXTURyMyVuLUuTIONMzORMPOTuTOySMPRyTRyuTyxMvYMPULSyxM
yLywTRIwMzIyLxbMJournaliofiTextureiStudiesYM2009YMhdYMfdlaffh 3.6 21

23
yxtractionMofMsolubleMmatterMfromMgrapeMpomaceMbyMhighMvoltageMelectricalMdischargesMforM
polyphenolMrecoverynMyffectMofMsulphurMdioxideMandMthermalMtreatmentsbMJournaliofiFoodiEngineering
YM2009YMmiYMemfaeml

6 105

22 ylectricallyMassistedMextractionMofMsolubleMmatterMfromMchardonnayMgrapeMskinsMforMpolyphenolM
recoverybMJournaliofiAgriculturaliandiFoodiChemistryYM2009YMikYMehmeak 5.7 99

21 zreezingMofMpotatoMtissueMpreatreatedMbyMpulsedMelectricMfieldsbMLWTiyiFoodiScienceiandiTechnologyYM
2009YMhfYMikjaild 5.4 69

20 PulsedaylectricazieldsaInducedMyffectsMinMPlantMTissuesnMzundamentalMuspectsMandMPerspectivesMofM
upplicationsbMFoodiEngineeringiSeriesYM2009YMgmale 0.5 10

19 PulseMxurationMandMyfficiencyMofMSoftMwellularMTissueMxisintegrationMbyMPulsedMylectricMzieldsbMFoodi
andiBioprocessiTechnologyYM2008YMeYMgdkageg 5.1 82

18 uQUyOUSMyXTRuwTIONMOzMSOLUTySMzROMMzyNNyLMUzOyNIwULUMMVUL–uRyVMuSSISTyxMvYM
PULSyxMyLywTRIwMzIyLxbMJournaliofiFoodiProcessiEngineeringYM2008YMgeYMihlaijg 2.4 17

17 SelectiveMextractionMfromMcarrotMslicesMbyMpressingMandMwashingMenhancedMbyMpulsedMelectricMfieldsbM
SeparationiandiPurificationiTechnologyYM2007YMilYMfjkafkg 8.3 72

16 PulsedMelectricMfieldMenhancedMdryingMofMpotatoMtissuebMJournaliofiFoodiEngineeringYM2007YMklYMjdjajeg 6 145

15 yffectMofMPulsedMylectricMzieldMonMtheMOsmoticMxehydrationMandMMassMTransferMKineticsMofMuppleM
TissuebMDryingiTechnologyYM2005YMfgYMileaimi 2.6 45

14 TemperatureMenhancedMelectroporationMunderMtheMpulsedMelectricMfieldMtreatmentMofMfoodMtissuebM
JournaliofiFoodiEngineeringYM2005YMjmYMekkaelh 6 73

13 xoesMylectroporationMOccurMxuringMtheMOhmicMβeatingMofMzoodsbMJournaliofiFoodiScienceYM2005YMkdYMygdlaygee3.4 77

12 yzzywTMOzMwyNTRIzU–uLMzORwyMONMTβyMuQUyOUSMyXTRuwTIONMOzMSOLUTyMzROMMSU–uRMvyyTM
TISSUyMPRyTRyuTyxMvYMuMPULSyxMyLywTRIwMzIyLxbMJournaliofiFoodiProcessiEngineeringYM2005YMflYMghjagil2.4 23

11 yNβuNwyMyNTMOzMPRySSIN–MOzMSU–uRMvyyTMwUTSMvYMwOMvINyxMOβMIwMβyuTIN–MuNxMPULSyxM
yLywTRIwMzIyLxMTRyuTMyNTbMJournaliofiFoodiProcessingiandiPreservationYM2005YMfmYMgklaglm 2.1 44

10 KineticMmodelMofMsugarMdiffusionMfromMsugarMbeetMtissueMtreatedMbyMpulsedMelectricMfieldbMJournaliofi
theiScienceiofiFoodiandiAgricultureYM2005YMliYMfegafel 4.3 64

9 wonstantMRateMyxpressingMofMJuiceMfromMviologicalMTissueMynhancedMbyMPulsedMylectricMzieldbMDryingi
TechnologyYM2004YMffYMfgmiafhdl 2.6 13

8 wombinedMtreatmentMofMapplesMbyMpulsedMelectricMfieldsMandMbyMheatingMatMmoderateMtemperaturebM
JournaliofiFoodiEngineeringYM2004YMjiYMfeeafek 6 69

7 yffectMofMmoderateMthermalMandMpulsedMelectricMfieldMtreatmentsMonMtexturalMpropertiesMofMcarrotsYM
potatoesMandMapplesbMInnovativeiFoodiScienceiandiEmergingiTechnologiesYM2004YMiYMmaej 6.8 131

(2004-2009)
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6 PulsedMylectricMzieldaussistedMyxtractionMofMJuiceMfromMzoodMPlantsbMFoodiAdditivesYM2004YMediaegd 2

5 Solidâ��liquidMexpressionMofMcellularMmaterialsMenhancedMbyMpulsedMelectricMfieldbMChemicaliEngineeringi
andiProcessing:iProcessiIntensificationYM2003YMhfYMfhmafik 3.7 75

4 ynhancedMexpressionMofMjuiceMfromMsoftMvegetableMtissuesMbyMpulsedMelectricMfieldsnMconsolidationM
stagesManalysisbMJournaliofiFoodiEngineeringYM2003YMimYMgdmagek 6 77

3 OptimisationMofMPulsedMylectricMzieldMStrengthMforMylectroplasmolysisMofMVegetableMTissuesbM
BiosystemsiEngineeringYM2003YMljYMggmaghi 4.8 107

2 yffectMofMmoderateMelectricMfieldMpulsesMonMtheMdiffusionMcoefficientMofMsolubleMsubstancesMfromM
appleMslicesbMInternationaliJournaliofiFoodiScienceiandiTechnologyYM2002YMgkYMkgalj 3.8 93

1 ylectricalMtreatmentMofMappleMcossettesMforMintensifyingMjuiceMpressingbMJournaliofitheiScienceiofiFoodi
andiAgricultureYM2000YMldYMejjlaejkh 4.3 132
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