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j Paper IF Citations

144 wastingNandNextrusionNprocessesNtoNproduceNbioabasedNplasticsNusingNcassavaNstarchNmodifiedNbyNtheN
dryNheatNtreatmentNVxHTWbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2022ZNkiZNedfmdj 6.8 0

143 ValorizationNofNãineappleNãomaceNforNzoodNorNzeednNyffectsNofNãreatreatmentNwithNythanolNonN
wonvectiveNxryingNandNçualityNãropertiesbNWastegandgBiomassgValorizationZN2022ZNegZNffig 3.2 0

142 KnowledgeNandNperceptionNofNdifferentNplasticNbagsNandNpackagesnNuNcaseNstudyNinNvrazilbNJournalgofg
EnvironmentalgManagementZN2022ZNgdeZNeeglle 7.9 0

141 wombiningNultrasoundZNvacuumNandcorNethanolNasNpretreatmentsNtoNtheNconvectiveNdryingNofNceleryN
slicesbNUltrasonicsgSonochemistryZN2021ZNkmZNedikkm 8.9 2

140
ãulsedNelectricNfieldsNVãyzWNtreatmentNtoNenhanceNstarchNgxNprintingNapplicationnNyffectNonN
structureZNpropertiesZNandNfunctionalityNofNwheatNandNcassavaNstarchesbNInnovativegFoodgSciencegandg
EmerginggTechnologiesZN2021ZNjlZNedfjdf

6.8 7

139 unNinsightNintoNtheNpastingNpropertiesNandNgelNstrengthNofNstarchesNfromNdifferentNsourcesnNeffectNofN
starchNconcentrationbNScientiagAgropecuariaZN2021ZNfhZNfdgafef 4.6 2

138 UltrasoundNprocessingNofNfruitsNandNvegetablesZNstructuralNmodificationNandNimpactNonNnutrientNandN
bioactiveNcompoundsnNaNreviewbNInternationalgJournalgofgFoodgSciencegandgTechnologyZN2021ZNijZNhgkjahgmi3.8 5

137 âzoneNãrocessingNofNwassavaNStarchbNOzone:gSciencegandgEngineeringZN2021ZNhgZNjdakk 2.4 11

136 StarchNmodificationNthroughNenvironmentallyNfriendlyNalternativesnNaNreviewbNCriticalgReviewsgingFoodg
SciencegandgNutritionZN2021ZNjeZNfhlfafidi 11.5 30

135 HighaãressureNHomogenizationNonNzoodNynzymesN2021ZNfmgageh

134
xualaprocessNofNstarchNmodificationnNwombiningNozoneNandNdryNheatingNtreatmentsNtoNmodifyN
cassavaNstarchNstructureNandNfunctionalitybNInternationalgJournalgofgBiologicalgMacromoleculesZN2021ZN
ejkZNlmhamdi

7.9 8

133
ynhancingNcarrotNconvectiveNdryingNbyNcombiningNethanolNandNultrasoundNasNpreatreatmentsnNyffectN
onNproductNstructureZNqualityZNenergyNconsumptionZNdryingNandNrehydrationNkineticsbNUltrasonicsg
SonochemistryZN2021ZNkdZNedigdh

8.9 26

132 HighNãressureNHomogenizationNinNzruitNandNVegetableNJuiceNandNãureeNãrocessingnNyffectsNonN
çualityZNStabilityNandNãhytochemicalNãrofileN2021ZNggkagil

131 ymergingNtechnologiesNtoNenhanceNstarchNperformancebNCurrentgOpiniongingFoodgScienceZN2021ZNgkZNfjagj 9.8 19

130 wombiningNethanolNpreatreatmentNandNultrasoundaassistedNdryingNtoNenhanceNappleNchipsNbyN
fortificationNwithNblackNcarrotNanthocyaninbNJournalgofgthegSciencegofgFoodgandgAgricultureZN2021ZNedeZNfdklafdlm4.3 2

129
uNÍewNâzonatedNwassavaNzilmNwithNtheNudditionNofNwelluloseNÍanofibresnNãroductionNandN
wharacterizationNofNÇechanicalZNvarrierNandNzunctionalNãropertiesbNJournalgofgPolymersgandgtheg
EnvironmentZN2021ZNfmZNemdlaemfd

4.5 0

128
yvaluationNofNozoneNtechnologyNasNanNalternativeNforNdegradationNofNfreeNgossypolNinNcottonseedN
mealnNaNprospectiveNstudybNFoodgAdditivesgandgContaminantsgugPartgAgChemistrytgAnalysistgControltg
ExposuregandgRiskgAssessmentZN2021ZNglZNjimajjm

3.2 3
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127 wonvectiveNdryingNofNcambuciZNaNnativeNfruitNfromNtheNvrazilianNutlanticNzorestnNyffectNofN
pretreatmentsNwithNethanolNandNfreezingbNJournalgofgFoodgProcessgEngineeringZN2021ZNhhZNeeglff 2.4 0

126 StructuralNmodificationNonNpotatoNtissueNandNstarchNusingNethanolNpreatreatmentNandNdryingN
processbNFoodgStructureZN2021ZNfmZNeddfdf 4.3 3

125 TransportNpropertiesNofNsaturatedNsucroseNandNmaltitolNsolutionsNasNaffectedNbyNtemperaturebN
JournalgofgMoleculargLiquidsZN2021ZNggjZNeejfih 6 1

124 ãhysicochemicalNandNfunctionalNpropertiesNofNaNnovelNstarchNfromNuvaiaNVyugeniaNpyriformisWNseedZNaN
nativeNfruitNfromNvrazilbNJournalgofgFoodgProcessinggandgPreservationZN2021ZNhiZNeeilhi 2.1 0

123
âzonationNofNagriafoodNproductsNforNreducingNmycotoxinNcontaminationnNchallengesNinNgrainsNandN
particulatesNprocessingbNJournalgofgEnvironmentalgSciencegandgHealthgugPartgBgPesticidestgFoodg
ContaminantstgandgAgriculturalgWastesZN2021ZNijZNlhialie

2.2

122 vioabasedNmultilayerNfilmsnNuNreviewNofNtheNprincipalNmethodsNofNproductionNandNchallengesbNCriticalg
ReviewsgingFoodgSciencegandgNutritionZN2021ZNeaek 11.5 3

121 ÇicrowaveNandNmicrowaveavacuumNdryingNasNalternativesNtoNconvectiveNdryingNinNbarleyNmaltN
processingbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2021ZNkgZNedfkkd 6.8 5

120 ãhysicalNpropertiesNofNbarleyNgrainsNatNhydrationNandNdryingNconditionsNofNmaltNproductionbNJournalg
ofgFoodgProcessgEngineeringZN2021ZNhhZNeegjhh 2.4 3

119 –ronazortifiedNãineappleNwhipsNãroducedNUsingNÇicroencapsulationZNythanolZNUltrasoundNandN
wonvectiveNxryingbNFoodgEngineeringgReviewsZN2020ZNegZNkfj 6.5 7

118 yffectNofNultrasoundNonNgoatNcreamNhydrolysisNbyNlipasenNyvaluationNonNenzymeZNsubstrateNandN
assistedNreactionbNLWTgugFoodgSciencegandgTechnologyZN2020ZNegdZNedmjgj 5.4 12

117 âzoneNmodificationNofNarracachaNstarchnNyffectNonNstructureNandNfunctionalNpropertiesbNFoodg
HydrocolloidsZN2020ZNedlZNedjdjj 10.6 19

116 ythanolNpreatreatmentNtoNultrasoundaassistedNconvectiveNdryingNofNapplebNInnovativegFoodgScienceg
andgEmerginggTechnologiesZN2020ZNjeZNedfgfl 6.8 23

115 viodegradableNzilmsNãroducedNfromNâzoneaÇodifiedNãotatoNStarchbNJournalgofgPackagingg
TechnologygandgResearchZN2020ZNhZNgaee 3.1 6

114 ÍonathermalNeffectsNofNmicrowaveNandNohmicNprocessingNonNmicrobialNandNenzymeNinactivationnNaN
criticalNreviewbNCurrentgOpiniongingFoodgScienceZN2020ZNgiZNgjahl 9.8 54

113 yvaluatingNnewNlinesNofNpigeonNpeaNVwajanusNcajanNÃbWNasNaNhumanNfoodNsourcebNJournalgofgFoodg
ProcessinggandgPreservationZN2020ZNhhZNeehiek 2.1 3

112 whallengesZNtrendsNandNopportunitiesNinNfoodNprocessingbNCurrentgOpiniongingFoodgScienceZN2020ZNgiZNkfakl9.8 13

111 StarchNmodificationNbyNozonenNworrelatingNmolecularNstructureNandNgelNpropertiesNinNdifferentNstarchN
sourcesbNFoodgHydrocolloidsZN2020ZNedlZNedjdfk 10.6 9

110
ãreparationNofNcassavaNstarchNhydrogelsNforNapplicationNinNgxNprintingNusingNdryNheatingNtreatmentN
VxHTWnNuNprospectiveNstudyNonNtheNeffectsNofNxHTNandNgelatinizationNconditionsbNFoodgResearchg
InternationalZN2020ZNeflZNedlldg

7 30

(2020-2021)
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109 ymergingNTechnologiesNforNÍoncarbonatedNveveragesNãrocessingN2020ZNfggafje 1

108
xryingNucceleratorsNtoNynhanceNãrocessingNandNãropertiesnNythanolZN–sopropanolZNucetoneNandN
uceticNucidNasNãreatreatmentsNtoNwonvectiveNxryingNofNãumpkinbNFoodgandgBioprocessgTechnologyZN
2020ZNegZNemlhaemmj

5.1 7

107
UltrasoundaassistedNhydrationNofNwheatNgrainsNatNdifferentNtemperaturesNandNpowerNappliednNyffectN
onNacousticNfieldZNwaterNabsorptionNandNgerminationbNChemicalgEngineeringgandgProcessing:gProcessg
IntensificationZN2020ZNeiiZNedldhi

3.7 8

106 UltrasoundNprocessingNofNamyloglucosidasenNimpactNonNenzymeNactivityZNstabilityNandNpossibleN
industrialNapplicationsbNActagScientiarumgugTechnologyZN2020ZNhgZNehlmfm 0.5 3

105 uutomationNofNaNÇattsonNveanNwookernNuNsimpleNandNaNlowacostNapproachbNJournalgofgFoodg
ProcessinggandgPreservationZN2020ZNhhZNeehkjm 2.1 1

104 xryNheatingNtreatmentnNuNpotentialNtoolNtoNimproveNtheNwheatNstarchNpropertiesNforNgxNfoodN
printingNapplicationbNFoodgResearchgInternationalZN2020ZNegkZNedmkge 7 17

103 UltrasoundNandNethanolNpreatreatmentsNtoNimproveNconvectiveNdryingnNxryingZNrehydrationNandN
carotenoidNcontentNofNpumpkinbNFoodgandgBioproductsgProcessingZN2020ZNeemZNfdagd 4.9 44

102 âzonationNofNcassavaNstarchNtoNproduceNbiodegradableNfilmsbNInternationalgJournalgofgBiologicalg
MacromoleculesZN2019ZNeheZNkegakfd 7.9 21

101 –ncorporationNofNmicroencapsulatedNhydrophilicNandNlipophilicNnutrientsNintoNfoodsNbyNusingN
ultrasoundNasNaNpreatreatmentNforNdryingnNuNprospectiveNstudybNUltrasonicsgSonochemistryZN2019ZNihZNeigaeje8.9 17

100 UsingNultrasoundNforNimprovingNhydrationNandNdebitteringNofNundeanNlupinNgrainsbNJournalgofgFoodg
ProcessgEngineeringZN2019ZNhfZNeegekd 2.4 10

99 –mprovingNtheNinfraredNdryingNandNrehydrationNofNpotatoNslicesNusingNsimpleNapproachesnN
ãerforationsNandNethanolbNJournalgofgFoodgProcessgEngineeringZN2019ZNhfZNeegdlm 2.4 13

98 âzoneNtechnologyNasNanNalternativeNtoNfermentativeNprocessesNtoNimproveNtheNovenaexpansionN
propertiesNofNcassavaNstarchbNFoodgResearchgInternationalZN2019ZNefgZNijajg 7 22

97 UltrasoundNassistedNenzymaticNhydrolysisNofNsucroseNcatalyzedNbyNinvertasenN–nvestigationNonN
substrateZNenzymeNandNkineticsNparametersbNLWTgugFoodgSciencegandgTechnologyZN2019ZNedkZNejhaekd 5.4 24

96 KineticNandNthermodynamicNcompensationNstudyNofNtheNhydrationNofNfabaNbeansNVViciaNfabaNÃbWbNFoodg
ResearchgInternationalZN2019ZNeemZNgmdagmk 7 1

95 –rradiationNofNmungNbeansNVVignaNradiataWnNuNprospectiveNstudyNcorrelatingNtheNpropertiesNofNstarchN
andNgrainsbNInternationalgJournalgofgBiologicalgMacromoleculesZN2019ZNefmZNhjdahkd 7.9 10

94 âzoneNtechnologyNtoNreduceNzearalenoneNcontaminationNinNwholeNmaizeNflournNdegradationNkineticsN
andNimpactNonNqualitybNJournalgofgthegSciencegofgFoodgandgAgricultureZN2019ZNmmZNjlehajlfe 4.3 20

93 |ammaNirradiationNofNcommonNbeansnNyffectNonNnutritionalNandNtechnologicalNpropertiesbNLWTgug
FoodgSciencegandgTechnologyZN2019ZNeejZNedligm 5.4 6

92 ÇultiphysicsNmodelingNofNmicrowaveNprocessingNforNenzymeNinactivationNinNfruitNjuicesbNJournalgofg
FoodgEngineeringZN2019ZNfjgZNgjjagkm 6 14
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91
HydrogelsNbasedNonNozonatedNcassavaNstarchnNyffectNofNozoneNprocessingNandNgelatinizationN
conditionsNonNenhancingNgxaprintingNapplicationsbNInternationalgJournalgofgBiologicalg
MacromoleculesZN2019ZNeglZNedlkaedmk

7.9 41

90 wombiningNozoneNandNultrasoundNtechnologiesNtoNmodifyNmaizeNstarchbNInternationalgJournalgofg
BiologicalgMacromoleculesZN2019ZNegmZNjgakh 7.9 23

89 âatNhydrationNkineticsNatNdifferentNtemperaturesnNyvaluationZNmodelZNandNvalidationbNJournalgofgFoodg
ProcessgEngineeringZN2019ZNhfZNeegeim 2.4 6

88 wombiningN–onizingN–rradiationNandNUltrasoundNTechnologiesnNyffectNonNveansNHydrationNandN
|erminationbNJournalgofgFoodgScienceZN2019ZNlhZNgekmageli 3.4 7

87 StructuralNchangesNcausedNbyNultrasoundNpretreatmentnNxirectNandNindirectNdemonstrationNinN
potatoNcylindersbNUltrasonicsgSonochemistryZN2019ZNifZNekjaelg 8.9 20

86 –nteractionNbetweenNaluminiumNcansNandNbeveragesnN–nfluenceNofNcatalyticNionsZNalloyNandNcoatingNinN
theNcorrosionNprocessbNFoodgPackaginggandgShelfgLifeZN2019ZNemZNijaji 8.2 3

85 ãropertiesNandNpossibleNapplicationsNofNozoneamodifiedNpotatoNstarchbNFoodgResearchgInternationalZN
2019ZNeejZNeemfaefde 7 29

84 TheNultrasoundNassistedNhydrationNasNanNopportunityNtoNincorporateNnutrientsNintoNgrainsbNFoodg
ResearchgInternationalZN2018ZNedjZNmflamgi 7 23

83 ynhancingNtheNhydrationNprocessNofNcommonNbeansNbyNultrasoundNandNhighNtemperaturesnN–mpactN
onNcookingNandNthermodynamicNpropertiesbNJournalgofgFoodgEngineeringZN2018ZNffiZNigaje 6 30

82 worrelatingNtheNpropertiesNofNdifferentNcariocaNbeanNcultivarsNVãhaseolusNvulgarisWNwithNtheirN
hydrationNkineticsbNFoodgResearchgInternationalZN2018ZNedkZNelfaemh 7 13

81
âzoneNtreatmentNtoNreduceNdeoxynivalenolNVxâÍWNandNzearalenoneNVZyÍWNcontaminationNinNwheatN
branNandNitsNimpactNonNnutritionalNqualitybNFoodgAdditivesgandgContaminantsgugPartgAgChemistrytg
AnalysistgControltgExposuregandgRiskgAssessmentZN2018ZNgiZNeelmaeemm

3.2 37

80 wonventionalNTechnologiesNofNzoodNãreservationN2018ZNgafg 4

79 HighNHydrostaticNãressureNandNHighaãressureNHomogenizationNãrocessingNofNzruitNJuicesN2018ZNgmgahfe 14

78 TheNHydrationNofN|rainsnNuNwriticalNβeviewNfromNxescriptionNofNãhenomenaNtoNãrocessN
–mprovementsbNComprehensivegReviewsgingFoodgSciencegandgFoodgSafetyZN2018ZNekZNgifagkd 16.4 57

77 ythanolNpreatreatmentNimprovesNvegetableNdryingNandNrehydrationnNKineticsZNmechanismsNandN
impactNonNviscoelasticNpropertiesbNJournalgofgFoodgEngineeringZN2018ZNfggZNekafk 6 44

76 ÇicrostructureNelementsNaffectNtheNmassNtransferNinNfoodsnNTheNcaseNofNconvectiveNdryingNandN
rehydrationNofNpumpkinbNLWTgugFoodgSciencegandgTechnologyZN2018ZNmgZNedfaedl 5.4 20

75 yvaluatingNtheN|uoawampanellaNviscoelasticNmodelbNJournalgofgTexturegStudiesZN2018ZNhmZNefeaefl 3.6 2

74 HydrationNkineticsNofNcerealNandNpulsesnNÍewNdataNandNhypothesisNevaluationbNJournalgofgFoodg
ProcessgEngineeringZN2018ZNheZNeefjek 2.4 9

(2018-2019)
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73 ythanolNandNultrasoundNpreatreatmentsNtoNimproveNinfraredNdryingNofNpotatoNslicesbNInnovativegFoodg
SciencegandgEmerginggTechnologiesZN2018ZNhmZNjiaki 6.8 49

72 StructureNandNpropertiesNofNstarchesNfromNurracachaNVurracaciaNxanthorrhizaWNrootsbNInternationalg
JournalgofgBiologicalgMacromoleculesZN2018ZNeekZNedfmaedgl 7.9 22

71 ãeroxidaseNinactivationNkineticsNisNaffectedNbyNtheNadditionNofNcalciumNchlorideNinNfruitNbeveragesbN
LWTgugFoodgSciencegandgTechnologyZN2018ZNlmZNjedajej 5.4 7

70 âzonationNofNudzukiNbeansNVVignaNangularisWnNyffectNonNtheNhydrationNkineticsZNphenolicNcompoundsN
andNantioxidantNcapacitybNJournalgofgFoodgProcessgEngineeringZN2018ZNheZNeeflmg 2.4 5

69 HydrationNkineticsNofNwariocaNbeansNatNdifferentNpHsbNJournalgofgFoodgProcessgEngineeringZN2018ZNheZNeefmdl2.4 5

68 urtificialNneuralNnetworkNforNpredictionNofNdielectricNpropertiesNrelevantNtoNmicrowaveNprocessingNofN
fruitNjuicebNJournalgofgFoodgProcessgEngineeringZN2018ZNheZNeeflei 2.4 6

67 UltrasoundNprocessingNofNguavaNjuicenNyffectNonNstructureZNphysicalNpropertiesNandNlycopeneNinNvitroN
accessibilitybNFoodgChemistryZN2018ZNfjlZNimhajde 8.5 51

66 xescribingNtheNSigmoidalNvehaviorNofNβoastedNWhiteNÃupinNVÃupinusNalbusWNxuringNHydrationbN
JournalgofgFoodgProcessgEngineeringZN2017ZNhdZNeefhfl 2.4 6

65 uscorbicNacidNstabilityNinNfruitNjuicesNduringNthermosonicationbNUltrasonicsgSonochemistryZN2017ZNgkZNgkiagle8.9 55

64
âzonationNofNwholeNwheatNflourNandNwetNmillingNeffluentnNxegradationNofNdeoxynivalenolNVxâÍWN
andNrheologicalNpropertiesbNJournalgofgEnvironmentalgSciencegandgHealthgugPartgBgPesticidestgFoodg
ContaminantstgandgAgriculturalgWastesZN2017ZNifZNiejaifh

2.2 24

63 ãotatoNstarchNmodificationNusingNtheNozoneNtechnologybNFoodgHydrocolloidsZN2017ZNjjZNghgagij 10.6 79

62 UltrasoundNassistedNacidificationNofNmodelNfoodsnNKineticsNandNimpactNonNstructureNandNviscoelasticN
propertiesbNFoodgResearchgInternationalZN2017ZNeddZNhjlahkj 7 8

61 UltrasoundNtechnologyNenhancesNtheNhydrationNofNcornNkernelsNwithoutNaffectingNtheirNstarchN
propertiesbNJournalgofgFoodgEngineeringZN2017ZNemkZNghahg 6 45

60 UsingNultrasoundNtechnologyNforNtheNinactivationNandNthermalNsensitizationNofNperoxidaseNinNgreenN
coconutNwaterbNUltrasonicsgSonochemistryZN2017ZNgjZNekgaele 8.9 36

59 StructuralNandNβheologicalNãropertiesNofNzrozenNwoncentratedNârangeNJuiceNVzwâJWNbyNÇultiaãassN
HighaãressureNHomogenisationNVÇãaHãHWbNInternationalgJournalgofgFoodgPropertiesZN2017ZNeaee 3 1

58 UltrasoundNãrocessingNofNzruitNandNVegetableNJuicesN2017ZNeleaemm 8

57 âtherNÇassNTransferNUnitNâperationsNynhancedNbyNUltrasoundN2017ZNgjmaglm 8

56 ãeachNjuiceNprocessedNbyNtheNultrasoundNtechnologynNwhangesNinNitsNmicrostructureNimproveNitsN
physicalNpropertiesNandNstabilitybNFoodgResearchgInternationalZN2016ZNlfZNffagg 7 100
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55 ÇechanismsNforNimprovingNmassNtransferNinNfoodNwithNultrasoundNtechnologynNxescribingNtheN
phenomenaNinNtwoNmodelNcasesbNUltrasonicsgSonochemistryZN2016ZNfmZNhegam 8.9 85

54 zrozenNwoncentratedNârangeNJuiceNVzwâJWNãrocessedNbyNtheNHighNãressureNHomogenizationNVHãHWN
TechnologynNyffectNonNtheNβeadyatoaxrinkNJuicebNFoodgandgBioprocessgTechnologyZN2016ZNmZNedkdaedkl 5.1 21

53 TheNultrasoundNtechnologyNforNmodifyingNenzymeNactivitybNScientiagAgropecuariaZN2016ZNdkZNehiaeid 4.6 17

52 ãrinciplesNofNunitNoperationsNinNfoodNprocessingN2016ZNjlalg 2

51 ynhancingNmungNbeanNhydrationNusingNtheNultrasoundNtechnologynNdescriptionNofNmechanismsNandN
impactNonNitsNgerminationNandNmainNcomponentsbNScientificgReportsZN2016ZNjZNglmmj 4.9 45

50 UltrasoundNpreatreatmentNenhancesNtheNcarrotNdryingNandNrehydrationbNFoodgResearchgInternationalZN
2016ZNlmZNkdeakdl 7 90

49
zromNtheNsigmoidalNtoNtheNdownwardNconcaveNshapeNbehaviorNduringNtheNhydrationNofNgrainsnNyffectN
ofNtheNinitialNmoistureNcontentNonNudzukiNbeansNVVignaNangularisWbNFoodgandgBioproductsgProcessingZN
2015ZNmjZNhgaie

4.9 34

48 UsingNHighNãressureNHomogenizationNVHãHWNtoNwhangeNtheNãhysicalNãropertiesNofNwashewNuppleN
JuicebNFoodgBiophysicsZN2015ZNedZNejmaeld 3.2 35

47 ãeroxidaseNVãâxWNandNpolyphenolNoxidaseNVããâWNphotoainactivationNinNaNcoconutNwaterNmodelN
solutionNusingNultravioletNVUVWbNFoodgResearchgInternationalZN2015ZNkhZNeieaeim 7 36

46 UltrasoundNVUSWNenhancesNtheNhydrationNofNsorghumNVSorghumNbicolorWNgrainsbNUltrasonicsg
SonochemistryZN2015ZNfgZNeeai 8.9 43

45 uNwomparativeNStudyNvetweenNTechnologicalNãropertiesNofNwashewNTreeN|umNandNurabicN|umbN
JournalgofgPolymersgandgthegEnvironmentZN2015ZNfgZNgmfagmm 4.5 7

44 xescribingNtheNzoodNSigmoidalNvehaviorNxuringNHydrationNvasedNonNaNSecondaârderNuutocatalyticN
KineticbNDryinggTechnologyZN2015ZNggZNgeiagfe 2.6 15

43 ãrocessingNzrozenNwoncentratedNârangeNJuiceNVzwâJWNbyNHighNãressureNHomogenizationNVHãHWN
TechnologynNwhangesNinNtheNViscoelasticNãropertiesbNFoodgEngineeringgReviewsZN2015ZNkZNfgeafhd 6.5 7

42 yffectNofNdynamicNhighNpressureNonNtechnologicalNpropertiesNofNcashewNtreeNgumNVunacardiumN
occidentaleNÃbWbNCarbohydrategPolymersZN2015ZNefmZNelkamg 10.3 33

41 yffectNofNultrasoundNtechnologyNonNbarleyNseedNgerminationNandNvigourbNSeedgSciencegandg
TechnologyZN2015ZNhgZNfmkagdf 0.6 27

40 unNautocatalyticNkineticNmodelNforNdescribingNmicrobialNgrowthNduringNfermentationbNBioprocessgandg
BiosystemsgEngineeringZN2015ZNglZNemmafdi 3.7 4

39 worrelationNbetweenNmorphologyZNhydrationNkineticsNandNmathematicalNmodelsNonNundeanNlupinN
VÃupinusNmutabilisNSweetWNgrainsbNLWTgugFoodgSciencegandgTechnologyZN2015ZNjeZNfmdafml 5.4 35

38 TheNuseNofNhighNpressureNhomogenizationNVHãHWNtoNreduceNconsistencyNofNconcentratedNorangeNjuiceN
VwâJWbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2014ZNfjZNefhaegg 6.8 46

(2014-2016)
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37 yffectNofNdynamicNhighNpressureNonNmilkNfermentationNkineticsNandNrheologicalNpropertiesNofN
probioticNfermentedNmilkbNInnovativegFoodgSciencegandgEmerginggTechnologiesZN2014ZNfjZNjkaki 6.8 22

36 THyβÇuÃNãβâwySSySN|NwommercialNSterilityNVβetortWN2014ZNijkaikj 4

35
THyβÇuÃNãβâwySSNwHuβuwTyβ–ZuT–âÍNâzNÇâ–STNãyTNzââxnNãβâX–ÇuTyNuÍuÃ–SYSNuÍxN
THyβÇâaãHYS–wuÃNãβâãyβT–ySNuÍxNTHyβÇuÃNβyS–STuÍwyNâzNwÃâSTβ–x–UÇNSãâβâ|yÍySbN
JournalgofgFoodgProcessinggandgPreservationZN2013ZNgkZNefjaegf

2.1 2

34 ÇodellingNtheNeffectNofNtemperatureNonNtheNhydrationNkineticNofNadzukiNbeansNVVignaNangularisWbN
JournalgofgFoodgEngineeringZN2013ZNeelZNhekahfd 6 54

33 ViscoelasticNãropertiesNofNTomatoNJuicenNupplicabilityNofNtheNwoxâ��ÇerzNβulebNFoodgandgBioprocessg
TechnologyZN2013ZNjZNlgmalhg 5.1 18

32 yffectNofNhighNpressureNhomogenizationNVHãHWNonNtheNrheologicalNpropertiesNofNtomatoNjuicenNwreepN
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