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117 αicroorganismsJandJmicroalgaeJasJsourcesJofJpigmentsJforJfoodJusenJaJscientificJoddityJorJanJ
industrialJrealitysaJTrendsfinfFoodfSciencefandfTechnologyWJ2005WJdiWJflmYgci 15.3 403

116 zilamentousJfungiJareJlargeYscaleJproducersJofJpigmentsJandJcolorantsJforJtheJfoodJindustryaJ
CurrentfOpinionfinfBiotechnologyWJ2014WJeiWJhiYid 11.4 181

115 ynzymaticJhydrolysisJofJproteinsJfromJyellowfinJtunaJSThunnusJalbacaresTJwastesJusingJulcalaseaJ
JournalfoffMolecularfCatalysisfB:fEnzymaticWJ2001WJddWJdchdYdchm 167

114 éineticJstudyJonJtheJαaillardJreactionaJwonsiderationJofJsugarJreactivityaJFoodfChemistryWJ2008WJdddWJdcfeYdcge8.5 161

113 –nhibitionJofJmarineJbacteriaJbyJextractsJofJmacroalgaenJpotentialJuseJforJenvironmentallyJfriendlyJ
antifoulingJpaintsaJMarinefEnvironmentalfResearchWJ2001WJheWJefdYgk 3.3 150

112 SeparationJandJdeterminationJofJtheJphysicoYchemicalJcharacteristicsJofJcurcuminWJ
demethoxycurcuminJandJbisdemethoxycurcuminaJFoodfResearchfInternationalWJ2005WJflWJdcfmYdcgg 7 125

111 βaturalJhydroxyanthraquinoidJpigmentsJasJpotentJfoodJgradeJcolorantsnJanJoverviewaJNaturalf
ProductsfandfBioprospectingWJ2012WJeWJdkgYdmf 4.9 97

110 γptimizationJofJfreeJradicalJscavengingJactivityJbyJresponseJsurfaceJmethodologyJinJtheJhydrolysisJ
ofJshrimpJprocessingJdiscardsaJProcessfBiochemistryWJ2007WJgeWJdgliYdgmd 4.8 94

109 unthraquinonesJandJxerivativesJfromJαarineYxerivedJzunginJStructuralJxiversityJandJSelectedJ
viologicalJuctivitiesaJMarinefDrugsWJ2016WJdgWJ 6 94

108 yvaluationJofJnitrogenousJsubstratesJsuchJasJpeptonesJfromJfishnaJnewJmethodJbasedJonJ‘ompertzJ
modelingJofJmicrobialJgrowthaJCurrentfMicrobiologyWJ2001WJgeWJfeYl 2.4 62

107 αultifacetedJupplicationsJofJαicrobialJπigmentsnJwurrentJénowledgeWJwhallengesJandJzutureJ
xirectionsJforJπublicJ’ealthJ–mplicationsaJMicroorganismsWJ2019WJkWJ 4.9 58

106 zungalJπigmentsJandJTheirJπrospectsJinJxifferentJ–ndustriesaJMicroorganismsWJ2019WJkWJ 4.9 56

105
untioxidantJandJfreeJradicalJscavengingJpropertiesJofJmarennineWJaJblueYgreenJpolyphenolicJ
pigmentJfromJtheJdiatomJ’asleaJostreariaJS‘aillonbvoryTJSimonsenJresponsibleJforJtheJnaturalJ
greeningJofJculturedJoystersaJJournalfoffAgriculturalfandfFoodfChemistryWJ2008WJhiWJieklYli

5.7 48

104 πroductionJofJcarotenoidsJbyJvrevibacteriumJlinensJnJvariationJamongJstrainsWJkineticJaspectsJandJ
’πLwJprofilesaJJournalfoffIndustrialfMicrobiologyfandfBiotechnologyWJ2000WJegWJigYkc 4.2 48

103 ψedJcolourantsJfromJfilamentousJfunginJureJtheyJreadyJforJtheJfoodJindustrysaJJournalfoffFoodf
CompositionfandfAnalysisWJ2018WJimWJdhiYdid 4.1 47

102 yffectJofJsucroseJonJtheJanthocyaninJandJantioxidantJcapacityJofJmulberryJextractJduringJhighJ
temperatureJheatingaJFoodfResearchfInternationalWJ2005WJflWJdchmYdcih 7 45

101 wurrentJperspectiveJonJbacterialJpigmentsnJemergingJsustainableJcompoundsJwithJcoloringJandJ
biologicalJpropertiesJforJtheJindustryJâ��JanJincisiveJevaluationaJRSCfAdvancesWJ2014WJgWJfmhef 3.7 44
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100 πroductionJandJβewJyxtractionJαethodJofJπolyketideJψedJπigmentsJπroducedJbyJuscomycetousJ
zungiJfromJTerrestrialJandJαarineJ’abitatsaJJournalfoffFungifpBaselufSwitzerlandrWJ2017WJfWJ 5.6 44

99 πroductionWJ–dentificationWJandJToxicityJofJSgammaTYxecalactoneJandJgY’ydroxydecanoicJucidJfromJ
SporidiobolusJsppaJAppliedfandfEnvironmentalfMicrobiologyWJ1996WJieWJeleiYfd 4.8 44

98 wurrentJperspectiveJofJyellowishYorangeJpigmentsJfromJmicroorganismsYJaJreviewaJJournalfoff
CleanerfProductionWJ2018WJdlcWJdilYdle 10.3 39

97
πartialJcharacterizationJofJtheJpigmentsJproducedJbyJtheJmarineYderivedJfungusJTalaromycesJ
albobiverticilliusJfchglaJTowardsJaJnewJfungalJredJcolorantJforJtheJfoodJindustryaJJournalfoffFoodf
CompositionfandfAnalysisWJ2018WJikWJflYgk

4.1 39

96 SpectrocolorimetryJinJtheJw–yJLUaUbUJcolorJspaceJasJusefulJtoolJforJmonitoringJtheJripeningJprocessJ
andJtheJqualityJofJπxγJredYsmearJsoftJcheesesaJFoodfResearchfInternationalWJ2005WJflWJmdmYmeg 7 36

95 womparisonJofJhydrodistillationJmethodsJforJtheJdeodorizationJofJturmericaJFoodfResearchf
InternationalWJ2005WJflWJdclkYdcmi 7 34

94 πreparationJandJtestingJofJSardinellaJproteinJhydrolysatesJasJnitrogenJsourceJforJextracellularJ
lipaseJproductionJbyJψhizopusJoryzaeaJWorldfJournalfoffMicrobiologyfandfBiotechnologyWJ2005WJedWJffYfl 4.4 33

93 –nJsituJdetoxificationJofJtheJfermentationJmediumJduringJgammaYdecalactoneJproductionJwithJtheJ
yeastJsporidiobolusJsalmonicoloraJBiotechnologyfProgressWJ1999WJdhWJdfhYm 2.8 33

92 zungalJπigmentsnJπotentialJwoloringJwompoundsJforJWideJψangingJupplicationsJinJTextileJxyeingaJ
JournalfoffFungifpBaselufSwitzerlandrWJ2020WJiWJ 5.6 30

91 πroductionJofJ˛‡YdecalactoneJandJgYhydroxyYdecanoicJacidJinJtheJgenusJSporidiobolusaJJournalfoff
BiosciencefandfBioengineeringWJ1998WJliWJdimYdkf 29

90 vacterialJπigmentsnJSustainableJwompoundsJWithJαarketJπotentialJforJπharmaJandJzoodJ–ndustryaJ
FrontiersfinfSustainablefFoodfSystemsWJ2020WJgWJ 4.8 28

89 unthraquinonesWJtheJxrJJekyllJandJαrJ’ydeJofJtheJfoodJpigmentJfamilyaJFoodfResearchfInternationalWJ
2014WJihWJdfeYdfi 7 28

88 vacteriaJbelongingJtoJtheJextremelyJversatileJgenusJurthrobacterJasJnovelJsourceJofJnaturalJ
pigmentsJwithJextendedJhueJrangeaJFoodfResearchfInternationalWJ2014WJihWJdhiYdie 7 28

87 SeparationJofJglycerideJpositionalJisomersJbyJsilverJionJchromatographyaJJournalfoff
ChromatographyfAWJ2001WJmefWJhfYk 4.5 28

86 αetabolismJofJricinoleicJacidJintoJgammaYdecalactonenJbetaYoxidationJandJlongJchainJacylJ
intermediatesJofJricinoleicJacidJinJtheJgenusJSporidiobolusJspaJFEMSfMicrobiologyfLettersWJ2000WJdllWJimYkg2.9 28

85
TheJlastJstepJinJtheJbiosynthesisJofJarylJcarotenoidsJinJtheJcheeseJripeningJbacteriaJvrevibacteriumJ
linensJuTwwJmdkhJSvrevibacteriumJaurantiacumJspaJnovaTJinvolvesJaJcytochromeJπghcYdependentJ
monooxygenaseaJFoodfResearchfInternationalWJ2005WJflWJmikYmkf

7 26

84 αetabolismJofJricinoleicJacidJintoJ˛‡YdecalactonenJ˛†YoxidationJandJlongJchainJacylJintermediatesJofJ
ricinoleicJacidJinJtheJgenusJSporidiobolusJspaaJFEMSfMicrobiologyfLettersWJ2000WJdllWJimYkg 2.9 25

83 WaterYsolubleJredJpigmentsJfromJ–sariaJfarinosaJandJstructuralJcharacterizationJofJtheJmainJcoloredJ
componentaJJournalfoffBasicfMicrobiologyWJ2010WJhcWJhldYmc 2.7 24

(2010-2017)
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82 ussessmentJofJtheJcoloringJstrengthJofJbrevibacteriumJlinensJstrainsnJspectrocolorimetryJversusJ
totalJcarotenoidJextractionbquantificationaJJournalfoffDairyfScienceWJ2001WJlgWJfhgYic 4 23

81 viotechnologicalJapproachesJforJtheJproductionJofJnaturalJcolorantsJbyJTalaromycesbπenicilliumnJuJ
reviewaJBiotechnologyfAdvancesWJ2020WJgfWJdckicd 17.8 23

80
–solationJofJtwoJnovelJpurpleJnaphthoquinoneJpigmentsJconcomitantJwithJtheJbioactiveJredJ
bikaverinJandJderivatesJthereofJproducedJbyJzusariumJoxysporumaJBiotechnologyfProgressWJ2019WJ
fhWJeekfl

2.8 23

79 wharacterisationJofJtheJwhcJcarotenoidsJproducedJbyJstrainsJofJtheJcheeseYripeningJbacteriumJ
urthrobacterJarilaitensisaJInternationalfDairyfJournalWJ2016WJhhWJdcYdi 3.5 22

78 zirstJpigmentJfingerprintsJfromJtheJrindJofJzrenchJπxγJredYsmearJripenedJsoftJcheesesJypoissesWJ
αontJdRγrJandJαaroillesaJInnovativefFoodfSciencefandfEmergingfTechnologiesWJ2007WJlWJfkfYfkl 6.8 22

77 viodiversityJofJπigmentedJzungiJ–solatedJfromJαarineJynvironmentJinJLaJψˆ'unionJ–slandWJ–ndianJ
γceannJβewJψesourcesJforJwoloredJαetabolitesaJJournalfoffFungifpBaselufSwitzerlandrWJ2017WJfWJ 5.6 21

76 zattyJacidJaccumulationJinJtheJyeastJSporidiobolusJsalmonicolorJduringJbatchJproductionJofJ
˛‡YdecalactoneaJFEMSfMicrobiologyfLettersWJ1997WJdgmWJdkYeg 2.9 21

75 αicrobialJπigmentsJzromJvacteriaWJYeastsWJzungiWJandJαicroalgaeJforJtheJzoodJandJzeedJ–ndustriesJ
2018WJddfYdfe 21

74
untioxidantJandJenzymaticJresponsesJtoJoxidativeJstressJinducedJbyJpreYharvestJwaterJsupplyJ
reductionJandJripeningJonJmangoJSαangiferaJindicaJLaJcvaJRwogshallRTJinJrelationJtoJcarotenoidJ
contentaJJournalfoffPlantfPhysiologyWJ2015WJdlgWJilYkl

3.6 20

73
untioxidantJandJenzymaticJresponsesJtoJoxidativeJstressJinducedJbyJcoldJtemperatureJstorageJandJ
ripeningJinJmangoJSαangiferaJindicaJLaJcvaJRwogshallRTJinJrelationJtoJcarotenoidJcontentaJJournalfoff
PlantfPhysiologyWJ2018WJeegYeehWJkhYlh

3.6 20

72 πroductionJofJcarotenoidsJbyJurthrobacterJarilaitensisJstrainsJisolatedJfromJsmearYripenedJcheesesaJ
FEMSfMicrobiologyfLettersWJ2014WJficWJdkgYld 2.9 20

71 wurrentJandJπotentialJβaturalJπigmentsJzromJαicroorganismsJSvacteriaWJYeastsWJzungiWJαicroalgaeTJ
2016WJffkYfhg 19

70
TrappingJofJ˛‡YxecalactoneJbyJudsorptionJonJ’ydrophobicJSorbentsJnJupplicationJtoJtheJ
bioconversionJofJmethylJricinoleateJbyJtheJyeastJSporidiobolusJsalmonicoloraJBiotechnologyfLettersWJ
1998WJdeWJdcmYddf

19

69
warotenoidYderivedJaromaJcompoundsJdetectedJandJidentifiedJinJbrinesJandJspecialityJseaJsaltsJ
SfleurJdeJselTJproducedJinJsolarJsalternsJfromJSaintYurmelJSzranceTaJJournalfoffFoodfCompositionfandf
AnalysisWJ2011WJegWJlcdYldc

4.1 18

68 πroductionJofJvioYvasedJπigmentsJfromJzoodJπrocessingJ–ndustryJvyYπroductsJSuppleWJ
πomegranateWJvlackJwarrotWJψedJveetJπulpsTJUsingJcaJJournalfoffFungifpBaselufSwitzerlandrWJ2020WJiWJ 5.6 17

67
xeterminationJofJspecialityJfoodJsaltJoriginJbyJusingJdiSJrxβuJfingerprintingJofJbacterialJ
communitiesJbyJπwψâ��x‘‘ynJunJapplicationJonJmarineJsaltsJproducedJinJsolarJsalternsJfromJtheJ
zrenchJutlanticJγceanaJFoodfControlWJ2013WJfeWJiggYigm

6.2 17

66 whiralityJofJtheJgammaYlactonesJformedJbyJzusariumJpoaeJ–βψuJghaJChiralityWJ1993WJhWJfkmYlg 2.1 17

65 πigmentsJandJwolorantsJfromJzilamentousJzungiJ2017WJgmmYhil 15
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64 zirstJisolationJofJvrevibacteriumJspaJpigmentsJinJtheJrindJofJanJindustrialJredYsmearYripenedJsoftJ
cheeseaJInternationalfJournalfoffDairyfTechnologyWJ2015WJilWJdggYdgk 3.7 15

63
’πLwJanalysisJofJtheJpigmentsJproducedJbyJtheJmicrofloraJisolatedJfromJtheJâ��πrotectedJ
xesignationJofJγriginâ��JzrenchJredYsmearJsoftJcheesesJαunsterWJypoissesWJψeblochonJandJLivarotaJ
FoodfResearchfInternationalWJ2005WJflWJlhhYlic

7 14

62 unJγverviewJonJ–ndustrialJandJαedicalJupplicationsJofJvioYπigmentsJSynthesizedJbyJαarineJ
vacteriaaJMicroorganismsWJ2020WJmWJ 4.9 14

61 upplicationsJofJπrodigiosinJyxtractedJfromJαarineJψedJπigmentedJvacteriaJspaJandJuctinomyceteJ
spaJMicroorganismsWJ2020WJlWJ 4.9 13

60 πroductionJofJpigmentsJfromJtheJtropicalJmarineYderivedJfungiJTalaromycesJalbobiverticilliusnJβewJ
resourcesJforJnaturalJredYcoloredJmetabolitesaJJournalfoffFoodfCompositionfandfAnalysisWJ2018WJkcWJfhYgl4.1 13

59
βewJSynthesesJofJψetinalJandJ–tsJucyclicJunalogJ˛‡YψetinalJbyJanJyxtendedJuldolJψeactionJwithJaJwiJ
vuildingJvlockJThatJ–ncorporatesJaJwhJUnitJafterJxecarboxylationaJuJzormalJψouteJtoJLycopeneJandJ
˛†YwaroteneaJHelveticafChimicafActaWJ2007WJmcWJhdeYhec

2 13

58 yvaluationJofJregioselectivityJofJlipasesJbasedJonJsynthesisJreactionJconductedJwithJpropylJalcoholWJ
isopropylJalcoholJandJpropyleneJglycolaJJournalfoffMolecularfCatalysisfB:fEnzymaticWJ2001WJddWJgghYghf 13

57 viogeographyJatJtheJlimitsJofJlifenJxoJextremophilicJmicrobialJcommunitiesJshowJbiogeographicalJ
regionalizationsaJGlobalfEcologyfandfBiogeographyWJ2017WJeiWJdgfhYdggi 6.1 12

56 αicrobialJandJαicroalgalJwarotenoidsJasJwolourantsJandJSupplementsJ2009WJlfYml 12

55 αarineJβaturalJπroductsJfromJTunicatesJandJTheirJussociatedJαicrobesaJMarinefDrugsWJ2021WJdmWJ 6 12

54 SalinityJandJTemperatureJ–nfluenceJ‘rowthJandJπigmentJπroductionJinJtheJαarineYxerivedJzungalJ
StrainJfchglaJMicroorganismsWJ2019WJkWJ 4.9 12

53 StatisticalJγptimizationJofJtheJπhysicoYwhemicalJπarametersJforJπigmentJπroductionJinJSubmergedJ
zermentationJofJfchglaJMicroorganismsWJ2020WJlWJ 4.9 11

52 whiralityJofJtheJgammaYlactonesJproducedJbyJSporidiobolusJsalmonicolorJgrownJinJtwoJdifferentJ
mediaaJChiralityWJ1997WJmWJiikYkd 2.1 11

51 βewJSynthesisJofJβaturalJwaroteneJ–sorenierateneJSsWsYwaroteneTJandJitsJfWfsYximethoxyJunalogueaJ
HelveticafChimicafActaWJ2003WJliWJffdgYffdm 2 11

50 wharacterizationJofJvrevibacteriumJlinensJpigmentationJusingJspectrocolorimetryaJInternationalf
JournalfoffFoodfMicrobiologyWJ2000WJhkWJecdYdc 5.8 11

49 uctualJevapotranspirationJandJcropJcoefficientsJforJfiveJspeciesJofJthreeYyearYoldJbambooJplantsJ
underJaJtropicalJclimateaJAgriculturalfWaterfManagementWJ2014WJdfkWJdhYee 5.9 10

48
uJβewJviomimeticYLikeJuromatizationJofJtheJwyclicJyndJ‘roupsJofJTerpenoidsJwithJStereospecificJ
αigrationJofJγneJofJtheJαethylJ‘roupsnJuJwonvenientJψouteJtoJ–sorenierateneJSsWsYwaroteneTaJ
EuropeanfJournalfoffOrganicfChemistryWJ2007WJecckWJkddYkdh

3.2 10

47 unthraquinonesJ2018WJdfdYdke 10

(2018-2015)
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46 αediumJdesignJfromJcorncobJhydrolyzateJforJpigmentJproductionJbyJTalaromycesJatroroseusJ‘’enJ
éineticsJmodelingJandJpigmentsJcharacterizationaJBiochemicalfEngineeringfJournalWJ2020WJdidWJdckiml 4.2 9

45 αicroorganismsJussociatedJwithJtheJαarineJSpongeJnJuJψeservoirJofJvioactiveJαoleculesJtoJSlowJ
xownJtheJugingJπrocessaJMicroorganismsWJ2020WJlWJ 4.9 9

44 ycologicalJandJviotechnologicalJuspectsJofJπigmentedJαicrobesnJuJWayJzorwardJinJxevelopmentJofJ
zoodJandJπharmaceuticalJ‘radeJπigmentsaJMicroorganismsWJ2021WJmWJ 4.9 8

43 udvancesJandJtrendsJinJbiotechnologicalJproductionJofJnaturalJastaxanthinJbyJyeastaJCriticalf
ReviewsfinfFoodfSciencefandfNutritionWJ2021WJdYdh 11.5 8

42 SafetyJyvaluationJofJzungalJπigmentsJforJzoodJupplicationsaJJournalfoffFungifpBaselufSwitzerlandrWJ
2021WJkWJ 5.6 8

41 urthrobacterJarilaitensisJstrainsJisolatedJfromJripenedJcheesesnJwharacterizationJofJtheirJ
pigmentationJusingJspectrocolorimetryaJFoodfResearchfInternationalWJ2014WJihWJdlgYdme 7 7

40 πutativeJmetabolicJpathwayJforJtheJbioproductionJofJbikaverinJandJintermediatesJthereofJinJtheJ
wildJzusariumJoxysporumJLwπhfdJstrainaJAMBfExpressWJ2019WJmWJdli 4.1 7

39 αicrobialJpigmentsJasJanJalternativeJtoJsyntheticJdyesJandJfoodJadditivesnJaJbriefJreviewJofJrecentJ
studiesaJBioprocessfandfBiosystemsfEngineeringWJ2021WJd 3.7 7

38 yffectsJofJhighJnutrientJsupplyJonJtheJgrowthJofJsevenJbambooJspeciesaJInternationalfJournalfoff
PhytoremediationWJ2014WJdiWJdcgeYhk 3.9 6

37 πigmentsWJαicrobialJ2017WJhkmYhkm 6

36 ynzymicJSolubilisationJofJπroteinsJfromJTropicalJTunaJUsingJulcalaseJandJSomeJviologicalJ
πropertiesJofJtheJ’ydrolysatesaJFocusfonfBiotechnologyWJ2001WJfmYhc 6

35 wurrentJwarotenoidJπroductionJUsingJαicroorganismsJ2017WJlkYdci 5

34
ulternativeJyxtractionJandJwharacterizationJofJβitrogenYwontainingJuzaphiloneJψedJπigmentsJandJ
yrgosterolJxerivativesJfromJtheJαarineYxerivedJzungalJspaJfchkcJStrainJwithJ–ndustrialJψelevanceaJ
MicroorganismsWJ2020WJlWJ

4.9 5

33 yxtractionJandJupplicationJofJπigmentJfromJSerratiaJmarcescensJSvclWJanJ–nsectJyntericJ‘utJ
vacteriumWJforJTextileJxyeingaJTextilesWJ2021WJdWJedYfi 5

32 TheJ–nfluenceJofJp’WJβawlWJandJtheJxeacidifyingJYeastsJandJonJtheJπroductionJofJπigmentsJbyJtheJ
wheeseYψipeningJvacteriaaJFoodsWJ2018WJkWJ 4.9 5

31 ψhizosphereJSignalingnJ–nsightsJintoJπlantâ��ψhizomicrobiomeJ–nteractionsJforJSustainableJ
ugronomyaJMicroorganismsWJ2022WJdcWJlmm 4.9 5

30
wharacterizationJofJTalaromycesJpurpureogenusJstrainJzJextrolitesJandJdevelopmentJofJproductionJ
mediumJforJextracellularJpigmentsJenrichedJwithJantioxidantJpropertiesaJFoodfandfBioproductsf
ProcessingWJ2020WJdegWJdgfYdhl

4.9 4

29 αarineJvacteriaJ–sJtheJwellJzactoryJtoJπroduceJvioactiveJπigmentsnJuJπrospectiveJπigmentJSourceJinJ
theJγceanaJFrontiersfinfSustainablefFoodfSystemsWJ2020WJgWJ 4.8 4

Laurent Dufossˆ'

6



28
γVuTJunalysisJandJψesponseJSurfaceJαethodologyJvasedJonJβutrientJSourcesJforJγptimizationJofJ
πigmentJπroductionJinJtheJαarineYxerivedJzungusJfchglJSubmergedJzermentationaJMarinefDrugsWJ
2021WJdmWJ

6 4

27
–solationJandJγptimizationJofJwultureJwonditionsJofJThraustochytriumJkinneiJforJviomassJ
πroductionWJβanoparticleJSynthesisWJuntioxidantJandJuntimicrobialJuctivitiesaJJournalfoffMarinef
SciencefandfEngineeringWJ2021WJmWJikl

2.4 4

26 vambooJπlantationsJforJπhytoremediationJofJπigJSlurrynJπlantJψesponseJandJβutrientJUptakeaJ
PlantsWJ2020WJmWJ 4.5 3

25 βovelJˇ�esVˇ�eaJylectrocyclizationJofJTriethylenicYαalonicJucidsJyxemplifiedJforJaJγneYπotJSynthesisJ
ofJβewJ˛‡YxilactonesJcisYzusedJwithJaJwyclopenteneaJJournalfoffHeterocyclicfChemistryWJ2016WJhfWJdcdkYdced1.9 3

24 ThirdJ–nternationalJwongressJonJπigmentsJinJzoodaJFoodfResearchfInternationalWJ2005WJflWJlfdYlfe 7 3

23 zungalJyndophytesnJuJπotentialJSourceJofJuntibacterialJwompoundsaaJJournalfoffFungifpBaseluf
SwitzerlandrWJ2022WJlWJ 5.6 3

22 warotenoidsJfromJtheJripeningJbacteriumJimpartJcolorJtoJtheJrindJofJtheJzrenchJcheeseWJzourmeJdeJ
αontbrisonJSπxγTaJNaturalfProductfResearchWJ2020WJfgWJdcYdh 2.3 3

21
vaseY–nducedJxecarboxylationJofJπolyunsaturatedJ˛–YwyanoJucidsJxerivedJfromJαalonicJucidnJ
SynthesisJofJSesquiterpeneJβitrilesJandJuldehydesJwithJ˛†YWJˇ�YWJandJˇ�YyndJ‘roupsaJHelveticafChimicaf
ActaWJ2013WJmiWJehmYeih

2 2

20 αicrobialJSecondaryJαetabolismJandJviotechnologyaaJMicroorganismsWJ2022WJdcWJ 4.9 2

19 untioxidantWJuntibacterialJandJxyeingJπotentialJofJwrudeJπigmentJyxtractJofJandJ–tsJwhemicalJ
wharacterizationaaJMoleculesWJ2022WJekWJ 4.8 2

18 ThraustochytridsJofJαangroveJ’abitatsJfromJundamanJ–slandsnJSpeciesJxiversityWJπUzuJπrofilesJandJ
viotechnologicalJπotentialaJMarinefDrugsWJ2021WJdmWJ 6 2

17 πigmentsJandJwolorantsJfromJzilamentousJzungiJ2015WJdYkc 2

16
uqueousJTwoYπhaseJSystemJyxtractionJofJπolyketideYvasedJzungalJπigmentsJUsingJummoniumYJorJ
–midazoliumYvasedJ–onicJLiquidsJforJxetectionJπurposenJuJwaseJStudyaJJournalfoffFungifpBaseluf
SwitzerlandrWJ2020WJiWJ

5.6 2

15
TwoYstepJSynthesisJofJβewJ˛‡YLactonesJviaJwyclizationJofJ
kYwhloroYeYSmethoxycarbonylTYgYiYdimethyloctaYSeyWgyWiyTYtrienoicJacidaJJournalfoffHeterocyclicf
ChemistryWJ2016WJhfWJdgfmYdgge

1.9 2

14 whemicalJcharacterizationJofJunconventionalJpalmJoilsJfromJandJtwoJotherJendemicJurecaceaeJ
speciesJfromJψeunionJ–slandaJNaturalfProductfResearchWJ2020WJfgWJmfYdcd 2.3 2

13
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EnvironmentalfSciencefandfTechnologyWd 3.3

1 αarineJulgalJwolorantsJforJtheJzoodJ–ndustryJ2022WJdifYdkm
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