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318 SystemsLforLyenerationLofLuoldLPlasmaL2022XLeiYfh

317 xutureLOutlooksL2022XLegcYegg

316 wffectLofLplasmaLactivatedLwaterLonLtheLnutritionalLcompositionXLstorageLqualityLandLmicrobialL
safetyLofLbeefZLLWTdrdFooddSciencedanddTechnologyXL2022XLcgfXLccdikf 5.4 1

315 –nYpackageLplasmalLxromLreactiveLchemistryLtoLinnovativeLfoodLpreservationLtechnologiesZLTrendsdind
FooddSciencedanddTechnologyXL2022XLcdbXLgkYif 15.3 2

314 vevelopmentLandLcharacterizationLofLtouchableLairLplasmaLjetLdeviceLforLinactivationLofLoralL
bacteriaZLResultsdindPhysicsXL2022XLehXLcbgfbg 3.7 0

313 TwoLStepsLtackXLOneL°eapLxorwardlLSynergisticLwnergyLuonversionLinLPlasmonicLandLPlasmaL
uatalysisZLACSdEnergydLettersXL2022XLiXLebbYebk 20.1 0

312 °owYpressureLplasmaLmodificationLofLtheLrheologicalLpropertiesLofLtapiocaLstarchZLFoodd
HydrocolloidsXL2021XLcbiejb 10.6 1

311 PlasmaLbubbleslLaLrouteLtoLsustainableLchemistryZLAAPPSdBulletinXL2021XLecXLc 0

310 –nsightsLintoLamoxicillinLdegradationLinLwaterLbyLnonYthermalLplasmasZLChemosphereXL2021XLdkcXLcedigi 8.4 2

309 wfficacyLoptimizationLofLplasmaYactivatedLwaterLforLfoodLsanitizationLthroughLtwoLreactorLdesignL
configurationsZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2021XLifXLcbdjhi 6.8 1

308 yuidelinesLonLreportingLtreatmentLconditionsLforLemergingLtechnologiesLinLfoodLprocessingZLCriticald
ReviewsdindFooddSciencedanddNutritionXL2021XLcYdg 11.5 16

307 PlasmacatalyticLbubblesLusingLueOdLforLorganicLpollutantLdegradationZLChemicaldEngineeringd
JournalXL2021XLfbeXLcdhfce 14.7 38

306 MicrosecondLpulseLgasâ��liquidLdischargesLinLatmosphericLnitrogenLandLoxygenlLvischargeLmodeXL
stabilityXLandLplasmaLcharacteristicsZLPlasmadProcessesdanddPolymersXL2021XLcjXLdbbbceg 3.4 4

305 UnderwaterLmicroplasmaLbubblesLforLefficientLandLsimultaneousLdegradationLofLmixedLdyeL
pollutantsZLSciencedofdthedTotaldEnvironmentXL2021XLigbXLcfddkg 10.2 19

304 vegradationLofLcefiximeLantibioticLinLwaterLbyLatmosphericLplasmaLbubbleslLPerformanceXL
degradationLpathwaysLandLtoxicityLevaluationZLChemicaldEngineeringdJournalXL2021XLfdcXLcdiieb 14.7 19

303 MicrobialLdecontaminationLofLchickenLusingLatmosphericLplasmaLbubblesZLPlasmadProcessesdandd
PolymersXL2021XLcjXLdbbbbgd 3.4 7

302 –nactivationLefficacyLofLatmosphericLairLplasmaLandLairborneLacousticLultrasoundLagainstLbacterialL
biofilmsZLScientificdReportsXL2021XLccXLdefh 4.9 2
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301 TheLriseLofLflexibleLzincYionLhybridLcapacitorslLadvancesXLchallengesXLandLoutlooksZLJournaldofd
MaterialsdChemistrydAXL2021XLkXLckbgfYckbjd 13 16

300 SustainableLplasmaYcatalyticLbubblesLforLhydrogenLperoxideLsynthesisZLGreendChemistryXL2021XLdeXLdkiiYdkjg10 11

299 sLhybridLplasmaLelectrocatalyticLprocessLforLsustainableLammoniaLproductionZLEnergydandd
EnvironmentaldScienceXL2021XLcfXLjhgYjid 35.4 54

298 viagnosticsLofLaLlargeLvolumeLpinYtoYplateLatmosphericLplasmaLsourceLforLtheLstudyLofLplasmaL
speciesLinteractionsLwithLcancerLcellLculturesZLPlasmadProcessesdanddPolymersXL2021XLcjXLdbbbdgb 3.4 3

297 UnveilingLtheLsynergisticLeffectLofLcombiningLlowLandLhighLfrequencyLelectricLfieldsLforL
microbiologicalLsafetyLinLliquidLfoodLprocessingZLJournaldofdFooddEngineeringXL2021XLebeXLccbgjj 6 2

296 PlatinumLnanoparticlesLinhibitLintracellularLROSLgenerationLandLprotectLagainstLcoldLatmosphericL
plasmaYinducedLcytotoxicityZLNanomedicine:dNanotechnologypdBiologypdanddMedicineXL2021XLehXLcbdfeh 6 2

295 PotentialLapplicationLofLnonYthermalLatmosphericLplasmaLinLreducingLtheLactivityLofL
PseudomonasYsecretedLproteasesLinLmilkZLInternationaldDairydJournalXL2021XLcdbXLcbgbij 3.5 2

294 wffectLofLsolutionLpzLonLtheLcharacteristicsLofLpulsedLgasâ��liquidLdischargesLandLaqueousLreactiveL
speciesLinLatmosphericLairZLJournaldofdApplieddPhysicsXL2021XLcebXLcbeebd 2.5 2

293 uonvergingLtechnologieslLtargetingLtheLhallmarksLofLcancerLusingLultrasoundLandLmicrobubblesZL
TrendsdindCancerXL2021XLiXLjjhYjkb 12.5 1

292 PowerYtoYdecarbonizationlLMesoporousLcarbonYMgOLnanohybridLderivedLfromLplasmaYactivatedL
seawaterLsaltYloadedLbiomassLforLefficientLuOdLcaptureZLJournaldofdCOwdUtilizationXL2021XLgeXLcbcicc 7.6 1

291 wnhancedLpyrazolopyrimidinonesLcytotoxicityLagainstLglioblastomaLcellsLactivatedLbyL
ROSYyeneratingLcoldLatmosphericLplasmaZLEuropeandJournaldofdMedicinaldChemistryXL2021XLddfXLcceieh 6.8 1

290 wmergingLmacroscopicLpretreatmentL2021XLcieYcke

289 –nteractionsLofLplasmaYactivatedLwaterLwithLbiofilmslLinactivationXLdispersalLeffectsLandL
mechanismsLofLactionZLNpjdBiofilmsdanddMicrobiomesXL2021XLiXLcc 8.2 25

288 uoldLPlasmaâ��tasedLzurdleL–nterventionslLNewLStrategiesLforL–mprovingLxoodLSafetyZLFoodd
EngineeringdReviewsXL2020XLcdXLedcYeed 6.5 18

287 PerspectivesLfromLuOWRwlLzowLuOV–vYckLchangedLourLfoodLsystemsLandLfoodLsecurityLparadigmsZL
CurrentdResearchdindFooddScienceXL2020XLeXLchhYcid 5.6 72

286 PlasmaYactivatedLwaterlLgenerationXLoriginLofLreactiveLspeciesLandLbiologicalLapplicationsZLJournald
PhysicsdD:dApplieddPhysicsXL2020XLgeXLebebbc 3 129

285
QuantificationLofLcalciumLinLinfantLformulaLusingLlaserYinducedLbreakdownLspectroscopyLT°–tSUXL
xourierLtransformLmidYinfraredLTxTY–RULandLRamanLspectroscopyLcombinedLwithLchemometricsL
includingLdataLfusionZLFooddChemistryXL2020XLedbXLcdhhek

8.5 15

284 wlementalLanalysisLofLfishLfeedLbyLlaserYinducedLbreakdownLspectroscopyZLTalantaXL2020XLdckXLcdcdgj 6.2 3
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283 uoldLatmosphericLplasmaLinducesLsilverLnanoparticleLuptakeXLoxidativeLdissolutionLandLenhancedL
cytotoxicityLinLglioblastomaLmultiformeLcellsZLArchivesdofdBiochemistrydanddBiophysicsXL2020XLhjkXLcbjfhd 4.1 7

282 SurfaceLplasmaLdischargesLforLtheLpreservationLofLfreshYcutLappleslLmicrobialLinactivationLandL
qualityLattributesZLJournaldPhysicsdD:dApplieddPhysicsXL2020XLgeXLcifbbe 3 7

281 UsVYhyperspectralLimagingLofLspectrallyLcomplexLenvironmentsZLInternationaldJournaldofdRemoted
SensingXL2020XLfcXLfcehYfcgk 3.1 26

280
uoldLstmosphericLPlasmaLStimulatesLulathrinYvependentLwndocytosisLtoLRepairLOxidisedL
MembraneLandLwnhanceLUptakeLofLNanomaterialLinLylioblastomaLMultiformeLuellsZLScientificd
ReportsXL2020XLcbXLhkjg

4.9 9

279
–nactivationLwfficaciesLandLMechanismsLofLyasLPlasmaLandLPlasmaYsctivatedLWaterLagainstL
sspergillusLflavusLSporesLandLtiofilmslLaLuomparativeLStudyZLApplieddanddEnvironmentald
MicrobiologyXL2020XLjhXL

4.8 25

278 –nLsituL–mageLProcessingLandLvataLtinningLStrategyLforLParticleLwngineeringLspplicationsZLChemicald
EngineeringdanddTechnologyXL2020XLfeXLchcjYchdk 2 3

277 –nvestigationLofLaLlargeLgapLcoldLplasmaLreactorLforLcontinuousLinYpackageLdecontaminationLofL
freshLstrawberriesLandLspinachZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2020XLgkXLcbdddk 6.8 27

276 virectLanalysisLofLcalciumLinLliquidLinfantLformulaLviaLlaserYinducedLbreakdownLspectroscopyLT°–tSUZL
FooddChemistryXL2020XLebkXLcdgigf 8.5 6

275 PlasmaYdigitalLnexuslLplasmaLnanotechnologyLforLtheLdigitalLmanufacturingLageZLReviewsdofdModernd
PlasmadPhysicsXL2020XLfXLc 5.6 9

274 °owYTemperatureLuOdLMethanationlLSynergisticLwffectsLinLPlasmaYNiLzybridLuatalyticLSystemZLACSd
SustainabledChemistrydanddEngineeringXL2020XLjXLcjjjYcjkj 8.3 26

273 –mpactLofLcoldLplasmaLprocessingLonLmajorLpeanutLallergensZLScientificdReportsXL2020XLcbXLcibej 4.9 10

272 wffectLofLuoldLPlasmaLonLMeatLuholesterolLandL°ipidLOxidationZLFoodsXL2020XLkXL 4.9 2

271 PowerYtoYchemicalslL°owYtemperatureLplasmaLforLligninLdepolymerisationLinLethanolZLBioresourced
TechnologyXL2020XLecjXLcdekci 11 10

270 sdaptiveLtackgroundLuorrectionLofLurystalL–mageLvatasetslLTowardsLsutomatedLProcessLuontrolZL
SensingdanddImagingXL2020XLdcXLc 1.4 1

269 uhemoYRadiativeLStressLofLPlasmaLasLaLModulatorLofLuhargeYvependentLNanodiamondL
uytotoxicityZZLACSdApplieddBiodMaterialsXL2020XLeXLidbdYidcb 4.1

268 vissipationLofLPesticideLResiduesLonLyrapesLandLStrawberriesLUsingLPlasmaYsctivatedLWaterZLFoodd
anddBioprocessdTechnologyXL2020XLceXLcidjYcifc 5.1 13

267 PlasmaYactivatedLwaterLTPsWULandLslightlyLacidicLelectrolyzedLwaterLTSswWULasLbeefLthawingLmediaL
forLenhancingLmicrobiologicalLsafetyZLLWTdrdFooddSciencedanddTechnologyXL2020XLcciXLcbjhfk 5.4 40

266 wffectsLofLcoldLatmosphericLplasmaLonLmackerelLlipidLandLproteinLoxidationLduringLstorageZLLWTdrd
FooddSciencedanddTechnologyXL2020XLccjXLcbjhki 5.4 27
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265 uoldLPlasmaLasLanLwmergingLTechniqueLforLMycotoxinYxreeLxoodlLwfficacyXLMechanismsXLandLTrendsZL
FooddReviewsdInternationalXL2020XLehXLckeYdcf 5.5 45

264 zighYPerformanceLPlasmaYwnabledLtiorefiningLofLMicroalgaeLtoLValueYsddedLProductsZL
ChemSusChemXL2019XLcdXLfkihYfkjg 8.3 18

263 uoldLstmosphericLPlasmaLinducesLaccumulationLofLlysosomesLandLcaspaseYindependentLcellLdeathL
inLUeieMyLglioblastomaLmultiformeLcellsZLScientificdReportsXL2019XLkXLcdjkc 4.9 19

262 PrussianLblueLanalogueLnanoenzymesLmitigateLoxidativeLstressLandLboostLbioYfermentationZL
NanoscaleXL2019XLccXLckfkiYckgbg 7.7 9

261 viagnosticsLofLplasmaLreactiveLspeciesLandLinducedLchemistryLofLplasmaLtreatedLfoodsZLCriticald
ReviewsdindFooddSciencedanddNutritionXL2019XLgkXLjcdYjdg 11.5 18

260 zighLvoltageLatmosphericLcoldLairLplasmaLcontrolLofLbacterialLbiofilmsLonLfreshLproduceZL
InternationaldJournaldofdFooddMicrobiologyXL2019XLdkeXLceiYcfg 5.8 36

259 wfficacyLofLcoldLplasmaLfunctionalisedLwaterLforLimprovingLmicrobiologicalLsafetyLofLfreshLproduceL
andLwashLwaterLrecyclingZLFooddMicrobiologyXL2019XLjfXLcbeddh 6 31

258 RapidLanalysisLofLmagnesiumLinLinfantLformulaLpowderLusingLlaserYinducedLbreakdownL
spectroscopyZLInternationaldDairydJournalXL2019XLkiXLgiYhf 3.5 4

257 –mprovingLenzymaticLhydrolysisLofLbrewerLspentLgrainLwithLnonthermalLplasmaZLBioresourced
TechnologyXL2019XLdjdXLgdbYgdf 11 17

256 vegradationLkineticsLofLcoldLplasmaYtreatedLantibioticsLandLtheirLantimicrobialLactivityZLScientificd
ReportsXL2019XLkXLekgg 4.9 33

255 wffectLofLcoldLplasmaLonLtheLtechnoYfunctionalLpropertiesLofLanimalLproteinLfoodLingredientsZL
InnovativedFooddSciencedanddEmergingdTechnologiesXL2019XLgjXLcbddbg 6.8 24

254 PredictingLqualityLattributesLofLstrawberryLpackedLunderLmodifiedLatmosphereLthroughoutLtheLcoldL
chainZLFooddPackagingdanddShelfdLifeXL2019XLdcXLcbbegf 8.2 10

253 °aserYinducedLbreakdownLspectroscopyLforLfoodLauthenticationZLCurrentdOpiniondindFooddScienceXL
2019XLdjXLkhYcbe 9.8 11

252 UniformLatmosphericLpressureLplasmasLinLaLiLmmLairLgapZLApplieddPhysicsdLettersXL2019XLccgXLckfcbc 3.4 12

251
–nvestigationLofLmechanismsLinvolvedLinLgerminationLenhancementLofLwheatLTTriticumLaestivumULbyL
coldLplasmalLwffectsLonLseedLsurfaceLchemistryLandLcharacteristicsZLPlasmadProcessesdanddPolymersXL
2019XLchXLcjbbcfj

3.4 42

250 TheLwffectLofLstmosphericLuoldLPlasmaLonLtacterialLStressLResponsesLandLVirulenceLUsingL
 nockoutLMutantsZLFrontiersdindMicrobiologyXL2019XLcbXLdjfc 5.7 9

249 uombinationLStrategiesLforLTargetedLveliveryLofLNanoparticlesLforLuancerLTherapyL2019XLckcYdck 5

248 snLuntargetedLchemometricLevaluationLofLplasmaLandLozoneLprocessingLeffectLonLvolatileL
compoundsLinLorangeLjuiceZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2019XLgeXLheYhk 6.8 27
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247 ShelfYlifeLextensionLofLherringLTulupeaLharengusULusingLinYpackageLatmosphericLplasmaLtechnologyZL
InnovativedFooddSciencedanddEmergingdTechnologiesXL2019XLgeXLjgYkc 6.8 56

246 slignmentLofLUsVYhyperspectralLbandsLusingLkeypointLdescriptorsLinLaLspectrallyLcomplexL
environmentZLRemotedSensingdLettersXL2018XLkXLgdfYgee 2.3 4

245 uhemicalLModificationsLofL°ipidsLandLProteinsLbyLNonthermalLxoodLProcessingLTechnologiesZL
JournaldofdAgriculturaldanddFooddChemistryXL2018XLhhXLgbfcYgbgf 5.7 46

244 –nactivationLkineticsLofLwscherichiaLcoliLinLcranberryLjuiceLduringLmultistageLtreatmentLbyLelectricL
fieldsZLFooddResearchdInternationalXL2018XLcbhXLijbYikb 7 11

243 TheLeffectLofLnonYthermalLplasmaLonLtheLlipidLoxidationLandLmicrobiologicalLqualityLofLsushiZL
InnovativedFooddSciencedanddEmergingdTechnologiesXL2018XLfgXLfcdYfci 6.8 24

242 RecentLsdvancesLinLtheLspplicationLofLuoldLPlasmaLTechnologyLinLxoodsZLAnnualdReviewdofdFoodd
SciencedanddTechnologyXL2018XLkXLhbkYhdk 14.7 83

241 –mprovingLmicrobiologicalLsafetyLandLqualityLcharacteristicsLofLwheatLandLbarleyLbyLhighLvoltageL
atmosphericLcoldLplasmaLclosedLprocessingZLFooddResearchdInternationalXL2018XLcbhXLgbkYgdc 7 68

240 TheLPotentialLofLuoldLPlasmaLforLSafeLandLSustainableLxoodLProductionZLTrendsdindBiotechnologyXL
2018XLehXLhcgYhdh 15.1 179

239 uoldLstmosphericLPlasmaL–nducesLsTPYvependentLwndocytosisLofLNanoparticlesLandLSynergisticL
UeieMyLuancerLuellLveathZLScientificdReportsXL2018XLjXLgdkj 4.9 35

238 –mpactLofLcoldLchainLandLproductLvariabilityLonLqualityLattributesLofLmodifiedLatmosphereLpackedL
mushroomsLTsgaricusLbisporusULthroughoutLdistributionZLJournaldofdFooddEngineeringXL2018XLdedXLffYgg 6 26

237 sssessmentLofLtheLdisinfectionLcapacityLandLecoYtoxicologicalLimpactLofLatmosphericLcoldLplasmaL
forLtreatmentLofLfoodLindustryLeffluentsZLSciencedofdthedTotaldEnvironmentXL2018XLhecYhedXLdkjYebi 10.2 37

236 °aserYinducedLbreakdownLspectroscopyLT°–tSULforLrapidLanalysisLofLashXLpotassiumLandLmagnesiumL
inLglutenLfreeLfloursZLFooddChemistryXL2018XLdffXLedfYeeb 8.5 29

235 TranslationLofLplasmaLtechnologyLfromLtheLlabLtoLtheLfoodLindustryZLPlasmadProcessesdanddPolymersXL
2018XLcgXLcibbbjg 3.4 74

234 sLcomparativeLstudyLonLtheLperformanceLofLthreeLtreatmentLchamberLdesignsLforLradioLfrequencyL
electricLfieldLprocessingZLComputersdanddChemicaldEngineeringXL2018XLcbjXLdbhYdch 4 9

233 uombatingLStaphylococcusLaureusLandLitsLmethicillinLresistanceLgeneLTmecsULwithLcoldLplasmaZL
SciencedofdthedTotaldEnvironmentXL2018XLhfgXLcdjiYcdkg 10.2 23

232 PlasmaLactivatedLwaterLandLairborneLultrasoundLtreatmentsLforLenhancedLgerminationLandLgrowthL
ofLsoybeanZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2018XLfkXLceYck 6.8 43

231
ReactorLmodellingLofLtreatmentLchamberLforLtheLinactivationLofLwscherichiaLcoliLbyLradioLfrequencyL
electricLfield´ â��´ mechanisticLversusLempiricalLapproachesZLJournaldofdChemicaldTechnologydandd
BiotechnologyXL2018XLkeXLegcdYegdg

3.5 2

230 wffectsLofLNonthermalLPlasmaLTechnologyLonLxunctionalLxoodLuomponentsZLComprehensived
ReviewsdindFooddSciencedanddFooddSafetyXL2018XLciXLceikYcekf 16.4 52
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229 stmosphericLairLplasmaLinducesLincreasedLcellLaggregationLduringLtheLformationLofLwscherichiaLcoliL
biofilmsZLPlasmadProcessesdanddPolymersXL2018XLcgXLcibbdcd 3.4 1

228 zydrogenLPeroxideLandLteyondYtheLPotentialLofLzighYvoltageLPlasmaYactivatedL°iquidsLsgainstL
uancerousLuellsZLAntirCancerdAgentsdindMedicinaldChemistryXL2018XLcjXLjcgYjde 2.2 21

227
uharacterisingLtheLimpactLofLpostYtreatmentLstorageLonLchemistryLandLantimicrobialLpropertiesLofL
plasmaLtreatedLwaterLderivedLfromLmicrowaveLandLvtvLsourcesZLPlasmadProcessesdanddPolymersXL
2018XLcgXLcibbcdi

3.4 28

226 zumicLacidLandLtrihalomethaneLbreakdownLwithLpotentialLbyYproductLformationsLforLatmosphericL
airLplasmaLwaterLtreatmentZLJournaldofdIndustrialdanddEngineeringdChemistryXL2018XLgkXLegbYehc 6.3 16

225 –ntroductionLtoLlaserLinducedLbreakdownLspectroscopyLimagingLinLfoodlLSaltLdiffusionLinLmeatZL
JournaldofdFooddEngineeringXL2018XLdchXLcdbYcdf 6 18

224 SignificanceLofLaLNonYThermalLPlasmaLTreatmentLonL°vPwLtiodegradationLwithZLMaterialsXL2018XLccXL 3.5 12

223 –nnerLsurfaceLbiofilmLinactivationLbyLatmosphericLpressureLheliumLporousLplasmaLjetZLPlasmad
ProcessesdanddPolymersXL2018XLcgXLcjbbbgg 3.4 6

222 SpectroscopicLstudyLofLexcitedLmolecularLnitrogenLgenerationLdueLtoLinteractionsLofLmetastableL
nobleLgasLatomsZLPlasmadProcessesdanddPolymersXL2018XLcgXLcjbbbcj 3.4 5

221 –mpactLofLplasmaLjetLgeometryLonLresidenceLtimesLofLradicalLspeciesZLJournaldofdVacuumdSciencedandd
TechnologydA:dVacuumpdSurfacesdanddFilmsXL2018XLehXLbewcbj 2.9 2

220 SamplingLeffectsLonLtheLquantificationLofLsodiumLcontentLinLinfantLformulaLusingLlaserYinducedL
breakdownLspectroscopyLT°–tSUZLInternationaldDairydJournalXL2018XLjgXLfkYgg 3.5 7

219 uharacterizationLofLvielectricLtarrierLvischargeLstmosphericLsirLPlasmaLTreatedLuhitosanLxilmsZL
JournaldofdFooddProcessingdanddPreservationXL2017XLfcXLecdjjk 2.1 16

218 schievingLreactiveLspeciesLspecificityLwithinLplasmaYactivatedLwaterLthroughLselectiveLgenerationL
usingLairLsparkLandLglowLdischargesZLPlasmadProcessesdanddPolymersXL2017XLcfXLchbbdbi 3.4 89

217 stmosphericLcoldLplasmaLdissipationLefficiencyLofLagrochemicalsLonLblueberriesZLInnovativedFoodd
SciencedanddEmergingdTechnologiesXL2017XLffXLdegYdfc 6.8 124

216 MicrobiologicalLinteractionsLwithLcoldLplasmaZLJournaldofdApplieddMicrobiologyXL2017XLcdeXLebjYedf 4.7 162

215 xeasibilityLofLlaserYinducedLbreakdownLspectroscopyLT°–tSULasLanLatYlineLvalidationLtoolLforLcalciumL
determinationLinLinfantLformulaZLFooddControlXL2017XLijXLebfYecb 6.2 26

214 uharacterisationLofLcoldLplasmaLtreatedLbeefLandLdairyLlipidsLusingLspectroscopicLandL
chromatographicLmethodsZLFooddChemistryXL2017XLdegXLedfYeee 8.5 53

213
NumericalLandLexperimentalLstudiesLonLaLnovelLSteinmetzLtreatmentLchamberLforLinactivationLofL
wscherichiaLcoliLbyLradioLfrequencyLelectricLfieldsZLInnovativedFooddSciencedanddEmergingd
TechnologiesXL2017XLfcXLeeiYefi

6.8 14

212 °aserLinducedLbreakdownLspectroscopyLforLquantificationLofLsodiumLandLpotassiumLinLmincedLbeeflL
aLpotentialLtechniqueLforLdetectingLbeefLkidneyLadulterationZLAnalyticaldMethodsXL2017XLkXLeecfYeedd 3.2 17

(2017-2018)
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211 °aserYinducedLbreakdownLspectroscopyLT°–tSULforLfoodLanalysislLsLreviewZLTrendsdindFooddScienced
anddTechnologyXL2017XLhgXLjbYke 15.3 110

210 uhallengesLinLModelLvevelopmentLforLMeatLuompositionLUsingLMultipointLN–RLSpectroscopyLfromL
stY°ineLtoL–nY°ineLMonitoringZLJournaldofdFooddScienceXL2017XLjdXLcggiYcghd 3.4 12

209 QuantificationLofLcopperLcontentLwithLlaserLinducedLbreakdownLspectroscopyLasLaLpotentialL
indicatorLofLoffalLadulterationLinLbeefZLTalantaXL2017XLchkXLcdeYcdk 6.2 37

208 QuantificationLofLrubidiumLasLaLtraceLelementLinLbeefLusingLlaserLinducedLbreakdownLspectroscopyZL
MeatdScienceXL2017XLcebXLfiYfk 6.4 9

207 –mpactLofLatmosphericLpressureLnonequilibriumLplasmaLdischargeLonLpolymerLsurfaceLmetrologyZL
JournaldofdVacuumdSciencedanddTechnologydA:dVacuumpdSurfacesdanddFilmsXL2017XLegXLbewcbg 2.9 5

206 uontrollingLtrochothrixLthermosphactaLasLaLspoilageLriskLusingLinYpackageLatmosphericLcoldL
plasmaZLFooddMicrobiologyXL2017XLhhXLfjYgf 6 28

205 OptimizationLofLatmosphericLairLplasmaLforLdegradationLofLorganicLdyesLinLwastewaterZLWaterd
SciencedanddTechnologyXL2017XLigXLdbiYdck 2.2 22

204 vevelopmentsLandLuhallengesLinLOnlineLN–RLSpectroscopyLforLMeatLProcessingZLComprehensived
ReviewsdindFooddSciencedanddFooddSafetyXL2017XLchXLccidYccji 16.4 40

203 xructooligosaccharidesLintegrityLafterLatmosphericLcoldLplasmaLandLhighYpressureLprocessingLofLaL
functionalLorangeLjuiceZLFooddResearchdInternationalXL2017XLcbdXLdjdYdkb 7 34

202 TheLpotentialLofLatmosphericLairLcoldLplasmaLforLcontrolLofLbacterialLcontaminantsLrelevantLtoL
cerealLgrainLproductionZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2017XLffXLehYfg 6.8 28

201 wfficacyLandLmechanisticLinsightsLintoLendocrineLdisruptorLdegradationLusingLatmosphericLairL
plasmaZLChemicaldEngineeringdJournalXL2017XLedhXLibbYicf 14.7 27

200 NonYinvasiveLevLandLehb´°LopticalLimagingLofLmicroYparticlesZLScientificdReportsXL2017XLiXLhejf 4.9 2

199 MultipointLN–RLspectroscopyLforLsimultaneousLanalysesLofLdairyLproductsLâ��LPartLtlLQuantificationZL
NIRdNewsXL2017XLdjXLceYch 0.8 2

198 sdvancesLinLcontrolLofLfoodLmixingLoperationsZLCurrentdOpiniondindFooddScienceXL2017XLciXLjkYke 9.8 6

197 zealthLconditionLassessmentLforLvegetationLexposedLtoLheavyLmetalLpollutionLthroughLairborneL
hyperspectralLdataZLEnvironmentaldMonitoringdanddAssessmentXL2017XLcjkXLhbf 3.1 9

196 xacilitatingLsmartLzsuuPLstrategiesLwithLProcessLsnalyticalLTechnologyZLCurrentdOpiniondindFoodd
ScienceXL2017XLciXLkfYkk 9.8 8

195
wffectsLofLdielectricLbarrierLdischargeLTvtvULgeneratedLplasmaLonLmicrobialLreductionLandLqualityL
parametersLofLfreshLmackerelLTLScomberLscombrusLULfilletsZLInnovativedFooddSciencedanddEmergingd
TechnologiesXL2017XLffXLcciYcdd

6.8 93

194 xerricLchlorideLassistedLplasmaLpretreatmentLofLlignocelluloseZLBioresourcedTechnologyXL2017XLdfeXLediYeef11 23
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193 QuantificationLofLtraceLmetalsLinLinfantLformulaLpremixesLusingLlaserYinducedLbreakdownL
spectroscopyZLSpectrochimicadActapdPartdB:dAtomicdSpectroscopyXL2017XLcegXLhYcf 3.1 14

192 uontrolledLcytotoxicityLofLplasmaLtreatedLwaterLformulatedLbyLopenYairLhybridLmodeLdischargeZL
ApplieddPhysicsdLettersXL2017XLccbXLdhfcbd 3.4 16

191
SurfaceLattachmentLofLactiveLantimicrobialLcoatingsLontoLconventionalLplasticYbasedLlaminatesLandL
performanceLassessmentLofLtheseLmaterialsLonLtheLstorageLlifeLofLvacuumLpackagedLbeefL
subYprimalsZLFooddMicrobiologyXL2017XLhdXLckhYdbc

6 26

190 wffectsLofLuoldLPlasmaLonLSurfaceXLThermalLandLsntimicrobialLReleaseLPropertiesLofLuhitosanLxilmZL
JournaldofdRenewabledMaterialsXL2017XLgXLcfYdb 2.4 14

189 SpectroscopicLinvestigationLofLaLdielectricLbarrierLdischargeLinLmodifiedLatmosphereLpackagingZLEPJd
ApplieddPhysicsXL2017XLjbXLdbjbc 1.1 10

188 –nvestigationLofLaLscalableLbarrelLatmosphericLplasmaLreactorLforLtheLtreatmentLofLpolymerL
particlesZLSurfacedanddCoatingsdTechnologyXL2016XLebjXLfegYffc 4.4 11

187 OnlineLmeatLqualityLandLcompositionalLassessmentLtechniquesL2016XLeigYekb 1

186 UltrasoundLprocessingLapplicationsLinLtheLmeatLindustryL2016XLcfkYcib 1

185 wvaluationLofLplasmaXLhighYpressureLandLultrasoundLprocessingLonLtheLstabilityLofL
fructooligosaccharidesZLInternationaldJournaldofdFooddSciencedanddTechnologyXL2016XLgcXLdbefYdbfb 3.8 19

184 uytotoxicLandLmutagenicLpotentialLofLsolutionsLexposedLtoLcoldLatmosphericLplasmaZLScientificd
ReportsXL2016XLhXLdcfhf 4.9 89

183 wvaluatingLtheLPerformanceLofLuollimatedL°ightLforLnearL–nfraredLsnalysisLofLMincedLteefLSamplesZL
NIRdNewsXL2016XLdiXLcfYch 0.8

182 MultipointLnearL–nfraredLSpectroscopyLforLSimultaneousLsnalysesLofLvairyL–ngredientsZLPartLslL
uharacterisationZLNIRdNewsXL2016XLdiXLiYcb 0.8 1

181 sssessingLstressLresponsesLtoLatmosphericLcoldLplasmaLexposureLusingLwscherichiaLcoliLknockYoutL
mutantsZLJournaldofdApplieddMicrobiologyXL2016XLcdcXLegdYhe 4.7 11

180 urystallizationLmonitoringLusingLsimultaneousLbrightLfieldLandLPlasv–uLimagingZLChemicald
EngineeringdJournalXL2016XLebbXLhfYif 14.7 7

179 PesticideLdegradationLinLwaterLusingLatmosphericLairLcoldLplasmaZLJournaldofdWaterdProcessd
EngineeringXL2016XLkXLddgYded 6.7 107

178 MultipointLN–RLspectrometryLandLcollimatedLlightLforLpredictingLtheLcompositionLofLmeatLsamplesL
withLhighLstandoffLdistancesZLJournaldofdFooddEngineeringXL2016XLcigXLgjYhf 6 13

177 TcUzLNMRLspectroscopyLandLchemometricsLevaluationLofLnonYthermalLprocessingLofLorangeLjuiceZL
FooddChemistryXL2016XLdbfXLcbdYcbi 8.5 59

176 NonYthermalLatmosphericLplasmaLinducesLROSYindependentLcellLdeathLinLUeieMyLgliomaLcellsLandL
augmentsLtheLcytotoxicityLofLtemozolomideZLBritishdJournaldofdCancerXL2016XLccfXLfegYfe 8.7 50

(2016-2017)
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175 wffectLofLatmosphericLpressureLcoldLplasmaLTsuPULonLactivityLandLstructureLofLalkalineLphosphataseZL
FooddanddBioproductsdProcessingXL2016XLkjXLcjcYcjj 4.9 68

174 wffectLofLnonthermalLplasmaLonLphysicoYchemicalXLaminoLacidLcompositionXLpastingLandLproteinL
characteristicsLofLshortLandLlongLgrainLriceLflourZLFooddResearchdInternationalXL2016XLjcXLgbYgi 7 62

173 MechanismsLofL–nactivationLbyLzighYVoltageLstmosphericLuoldLPlasmaLvifferLforLwscherichiaLcoliL
andLStaphylococcusLaureusZLApplieddanddEnvironmentaldMicrobiologyXL2016XLjdXLfgbYj 4.8 201

172 spplicationLofLphosphorescentLoxygenLsensorsLinLinYpackageLdielectricLbarrierLdischargeLplasmaL
environmentZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2016XLeeXLdefYdek 6.8 7

171 PlasmaLinLxoodLandLsgricultureL2016XLcYch 33

170 uontrollingLMicrobialLSafetyLuhallengesLofLMeatLUsingLzighLVoltageLstmosphericLuoldLPlasmaZL
FrontiersdindMicrobiologyXL2016XLiXLkii 5.7 34

169 stmosphericLPressureLNonthermalLPlasmaLSourcesL2016XLjeYcch 18

168 PrinciplesLofLNonthermalLPlasmaLvecontaminationL2016XLcfeYcii 7

167 vemonstratingLtheLPotentialLofL–ndustrialLScaleL–nYPackageLstmosphericLuoldLPlasmaLforL
vecontaminationLofLuherryLTomatoesZLPlasmadMedicineXL2016XLhXLekiYfcd 1.1 32

166 sLnovelLbacklightLfiberLopticalLprobeLandLimageLalgorithmsLforLrealLtimeLsizeYshapeLanalysisLduringL
crystallizationZLChemicaldEngineeringdScienceXL2016XLcfkXLfdYgb 4.4 23

165 MultipointLN–RLspectroscopyLforLgrossLcompositionLanalysisLofLpowderedLinfantLformulaLunderL
variousLmotionLconditionsZLTalantaXL2016XLcgfXLfdeYeb 6.2 20

164 N–RLspectrophotometryLwithLintegratedLbeamLsplitterLasLaLprocessLanalyticalLtechnologyLforLmeatL
compositionLanalysisZLAnalyticaldMethodsXL2016XLjXLfcefYfcfc 3.2 6

163 PredictionLofLteefLxatLuontentLSimultaneouslyLunderLStaticLandLMotionLuonditionsLUsingLnearL
–nfraredLSpectroscopyZLJournaldofdNeardInfrareddSpectroscopyXL2016XLdfXLegeYehc 1.5 5

162 stmosphericLcoldLplasmaLinteractionsLwithLmodifiedLatmosphereLpackagingLinducerLgasesLforLsafeL
foodLpreservationZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2016XLejXLejfYekd 6.8 39

161 yenerationLofL–nYPackageLuoldLPlasmaLandLwfficacyLsssessmentLUsingLMethyleneLtlueZLPlasmad
ChemistrydanddPlasmadProcessingXL2015XLegXLcbfeYcbgh 3.6 30

160 sssessingLbacterialLrecoveryLandLefficacyLofLcoldLatmosphericLplasmaLtreatmentsZLFooddandd
BioproductsdProcessingXL2015XLkhXLcgfYchb 4.9 15

159 MultipointLnearYinfraredLspectrometryLforLrealYtimeLmonitoringLofLproteinLconformationalLstabilityL
inLpowderedLinfantLformulaZLInternationaldJournaldofdFooddSciencesdanddNutritionXL2015XLhhXLgdhYed 3.7 1

158 SpatialLphaseYresolvedLopticalLemissionLspectroscopyLforLunderstandingLplasmaLetchingLuniformityZL
EurophysicsdLettersXL2015XLccbXLfebbc 1.6 5
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157 vielectricLbarrierLdischargeLatmosphericLairLplasmaLtreatmentLofLhighLamyloseLcornLstarchLfilmsZL
LWTdrdFooddSciencedanddTechnologyXL2015XLheXLcbihYcbjd 5.4 57

156 stmosphericLpressureLcoldLplasmaLTsuPULtreatmentLofLwheyLproteinLisolateLmodelLsolutionZL
InnovativedFooddSciencedanddEmergingdTechnologiesXL2015XLdkXLdfiYdgf 6.8 126

155 uharacterizationLofLdielectricLbarrierLdischargeLatmosphericLairLcoldLplasmaLtreatedLgelatinLfilmsZL
FooddPackagingdanddShelfdLifeXL2015XLhXLhcYhi 8.2 22

154 vevelopmentLofLbiopolymerYbasedLgelatinLandLcaseinLfilmsLincorporatingLbrownLseaweedL
sscophyllumLnodosumLextractZLFooddPackagingdanddShelfdLifeXL2015XLhXLhjYif 8.2 47

153
–nfluenceLofLstageLofLlactationLandLyearLseasonLonLcompositionLofLmaresSLcolostrumLandLmilkLandL
methodLandLtimeLofLstorageLonLvitaminLuLcontentLinLmaresSLmilkZLJournaldofdthedSciencedofdFooddandd
AgricultureXL2015XLkgXLddikYjh

4.3 15

152 wffectsLofLatmosphericLcoldLplasmaLandLozoneLonLprebioticLorangeLjuiceZLInnovativedFooddScienced
anddEmergingdTechnologiesXL2015XLedXLcdiYceg 6.8 111

151 stmosphericLpressureLcoldLplasmaLTsuPULtreatmentLofLwheatLflourZLFooddHydrocolloidsXL2015XLffXLccgYcdc10.6 166

150 MixingLTheoryL2015XLcYdg 1

149 PowderLtlendingLwquipmentL2015XLdjiYecb

148 ParticlesLandLtlendingL2015XLikYcbb 1

147 uontinuousLPowderLMixingL2015XLcbcYcdi 14

146 MixingLofLPharmaceuticalLSolidY°iquidLSuspensionsL2015XLdeeYdjg

145 xluidLMixingLwquipmentLvesignL2015XLeccYeff 3

144 TurbulentLMixingLxundamentalsL2015XLdiYfc 2

143 °aminarLMixingLxundamentalsL2015XLfeYgh 1

142 vispersionLofLxineLPowdersLinL°iquidsL2015XLcdkYcgc

141 WetLyranulationLandLMixingL2015XLcgeYcjd

140 wmulsionsL2015XLcjeYded

(2015-2015)
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139 viscreteLwlementLMethodLTvwMULSimulationLofLPowderLMixingLProcessL2015XLfgkYfii

138
wvaluationLofLviffuseLReflectanceLnearL–nfraredLxibreLOpticalLSensorsLinLMeasurementsLforL
uhemicalL–dentificationLandLQuantificationLforLtinaryLyranuleLtlendsZLJournaldofdNeardInfraredd
SpectroscopyXL2015XLdeXLceeYcff

1.5 5

137 MoistureLveterminationLofLStaticLandL–nYMotionLPowderedL–nfantLxormulaLUtilisingLMultiprobeLnearL
–nfraredLSpectroscopyZLJournaldofdNeardInfrareddSpectroscopyXL2015XLdeXLdfgYdge 1.5 7

136 SamplingLandLveterminationLofLsdequacyLofLMixingL2015XLgiYij 4

135 ScaleYUpL2015XLefgYehj 0

134 ProcessLsnalyticalLTechnologyLforLtlendingL2015XLfbcYfeb

133 wquipmentLQualificationXLProcessLandLuleaningLValidationL2015XLehkYekk

132 –magingLxluidLMixingL2015XLfecYfgi

131 wmergingLmacroscopicLpretreatmentL2015XLckiYddg 2

130 ProcessLsnalyticalLTechnologyLTPsTULandLMultivariateLMethodsLforLvownstreamLProcessesZLCurrentd
BiochemicaldEngineeringXL2015XLdXLfYch 2 18

129
uoldLplasmaLinactivationLofLinternalisedLbacteriaLandLbiofilmsLforLSalmonellaLentericaLserovarL
TyphimuriumXL°isteriaLmonocytogenesLandLwscherichiaLcoliZLInternationaldJournaldofdFoodd
MicrobiologyXL2015XLdcbXLgeYhc

5.8 119

128 TheLeffectsLofLnonthermalLplasmaLonLchemicalLqualityLofLstrawberriesZLPostharvestdBiologydandd
TechnologyXL2015XLccbXLckiYdbd 6.2 48

127 SpectroscopicLcharacterizationLofLaLradioYfrequencyLargonLplasmaLjetLdischargeLinLambientLairZL
ProgressdofdTheoreticaldanddExperimentaldPhysicsXL2015XLdbcgXLhe—bcYb 5.4 32

126 uoldLPlasmaL–nactivationLofLtacterialLtiofilmsLandLReductionLofLQuorumLSensingLRegulatedL
VirulenceLxactorsZLPLoSdONEXL2015XLcbXLebcejdbk 3.7 96

125 MeatLQualityLofLurossbredLPorkersLwithoutLtheLyeneLRYRcLTTULvependingLonLSlaughterLWeightZL
AsianrAustralasiandJournaldofdAnimaldSciencesXL2015XLdjXLekjYfbf 2.4 3

124 –nYpackageLatmosphericLpressureLcoldLplasmaLtreatmentLofLcherryLtomatoesZLJournaldofdBioscienced
anddBioengineeringXL2014XLccjXLciiYjd 3.3 190

123 –nYpackageLnonthermalLplasmaLdegradationLofLpesticidesLonLfreshLproduceZLJournaldofdHazardousd
MaterialsXL2014XLdicXLeeYfb 12.8 106

122 stmosphericLcoldLplasmaLinactivationLofLwscherichiaLcoliXLSalmonellaLentericaLserovarLTyphimuriumL
andL°isteriaLmonocytogenesLinoculatedLonLfreshLproduceZLFooddMicrobiologyXL2014XLfdXLcbkYch 6 277
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121 –nYpackageLatmosphericLpressureLcoldLplasmaLtreatmentLofLstrawberriesZLJournaldofdFoodd
EngineeringXL2014XLcdgXLcecYcej 6 238

120 uharacterizationLofLpolylacticLacidLfilmsLforLfoodLpackagingLasLaffectedLbyLdielectricLbarrierL
dischargeLatmosphericLplasmaZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2014XLdcXLcbiYcce 6.8 105

119 spplicationsLofLcoldLplasmaLtechnologyLinLfoodLpackagingZLTrendsdindFooddSciencedanddTechnologyXL
2014XLegXLgYci 15.3 307

118 wnhancementLofLoilLspreadabilityLofLbiscuitLsurfaceLbyLnonthermalLbarrierLdischargeLplasmaZL
InnovativedFooddSciencedanddEmergingdTechnologiesXL2014XLdhXLfghYfhc 6.8 36

117 –nducingLaLvielectricLtarrierLvischargeLPlasmaLWithinLaLPackageZLIEEEdTransactionsdondPlasmad
ScienceXL2014XLfdXLdehjYdehk 1.3 14

116 PhysicochemicalLcharacterizationLofLplasmaYtreatedLsodiumLcaseinateLfilmZLFooddResearchd
InternationalXL2014XLhhXLfejYfff 7 58

115 wffectsLofLozoneLprocessingLonLchemicalXLstructuralLandLfunctionalLpropertiesLofLwheyLproteinL
isolateZLFooddResearchdInternationalXL2014XLhhXLehgYeid 7 72

114 PostYdischargeLgasLcompositionLofLaLlargeYgapLvtvLinLhumidLairLbyLUVâ��VisLabsorptionL
spectroscopyZLPlasmadSourcesdSciencedanddTechnologyXL2014XLdeXLbhgbee 3.5 96

113
–nfluenceLofLhighLvoltageLatmosphericLcoldLplasmaLprocessLparametersLandLroleLofLrelativeL
humidityLonLinactivationLofLtacillusLatrophaeusLsporesLinsideLaLsealedLpackageZLJournaldofdHospitald
InfectionXL2014XLjjXLchdYk

6.9 110

112 ZLIEEEdTransactionsdondPlasmadScienceXL2014XLfdXLdfdhYdfdi 1.3 5

111 ZeinLfilmlLwffectsLofLdielectricLbarrierLdischargeLatmosphericLcoldLplasmaZLJournaldofdAppliedd
PolymerdScienceXL2014XLcecXLnaaYnaa 2.9 54

110 viagnosticsLofLanLOdâ��zeLRxLstmosphericLPlasmaLvischargeLbyLSpectralLwmissionZLJournaldofdthed
PhysicaldSocietydofdJapanXL2014XLjeXLbcfgbc 1.5 19

109 uoldLPlasmaLinLModifiedLstmospheresLforLPostYharvestLTreatmentLofLStrawberriesZLFooddandd
BioprocessdTechnologyXL2014XLiXLebfgYebgf 5.1 115

108 vielectricLtarrierLvischargeLstmosphericLuoldLPlasmaLforL–nactivationLofLPseudomonasLaeruginosaL
tiofilmsZLPlasmadMedicineXL2014XLfXLceiYcgd 1.1 32

107 QuantitativeLsssessmentLofLtloodLuoagulationLbyLuoldLstmosphericLPlasmaZLPlasmadMedicineXL2014
XLfXLcgeYche 1.1 22

106 SurfaceXLThermalLandLsntimicrobialLReleaseLPropertiesLofLPlasmaYTreatedLZeinLxilmsZLJournaldofd
RenewabledMaterialsXL2014XLdXLiiYjf 2.4 38

105 tacterialLinactivationLbyLhighYvoltageLatmosphericLcoldLplasmalLinfluenceLofLprocessLparametersL
andLeffectsLonLcellLleakageLandLvNsZLJournaldofdApplieddMicrobiologyXL2014XLcchXLijfYkf 4.7 127

104 NonLthermalLprocessingL2013XLdieYdkk 1
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103 uhemicalLcompositionLandLwheyLproteinLfractionLofLlateLlactationLmaresSLmilkZLInternationaldDairyd
JournalXL2013XLecXLhdYhf 3.5 27

102 stmosphericLcoldLplasmaLinactivationLofLwscherichiaLcoliLinLliquidLmediaLinsideLaLsealedLpackageZL
JournaldofdApplieddMicrobiologyXL2013XLccfXLiijYji 4.7 164

101 UltrasoundLforL–mprovedLurystallisationLinLxoodLProcessingZLFooddEngineeringdReviewsXL2013XLgXLehYff 6.5 71

100 uharacterizationLandLantimicrobialLefficacyLagainstwZLcoliofLaLheliumaairLplasmaLatLatmosphericL
pressureLcreatedLinLaLplasticLpackageZLJournaldPhysicsdD:dApplieddPhysicsXL2013XLfhXLbegfbc 3 31

99  ineticsLofLtomatoLperoxidaseLinactivationLbyLatmosphericLpressureLcoldLplasmaLbasedLonLdielectricL
barrierLdischargeZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2013XLckXLcgeYcgi 6.8 168

98 PhaseYresolvedLopticalLemissionLspectroscopyLforLanLelectronLcyclotronLresonanceLetcherZLJournald
ofdApplieddPhysicsXL2013XLcceXLcheebd 2.5 6

97 xeasibilityLofLnearL–nfraredLuhemicalL–magingLforLPharmaceuticalLuleaningLVerificationZLJournaldofd
NeardInfrareddSpectroscopyXL2013XLdcXLcieYcjd 1.5 10

96 uharacterizationLofLaLNovelLstmosphericLsirLuoldLPlasmaLSystemLforLTreatmentLofLPackagedL
tiomaterialsZLTransactionsdofdthedASABEXL2013XLcbccYcbch 0.9 4

95 OzoneLinLyrainLProcessingL2012XLjcYcbc 3

94 OzoneLSanitisationLinLtheLxoodL–ndustryL2012XLcheYcih 13

93 OzoneLforLWaterLTreatmentLandLitsLPotentialLforLProcessLWaterLReuseLinLtheLxoodL–ndustryL2012XLciiYckk 6

92 OzoneLforLxoodLWasteLandLOdourLTreatmentL2012XLdbcYddc 1

91 zealthLandLSafetyLsspectsLofLOzoneLProcessingL2012XLdhgYdjj 6

90 RegulatoryLandL°egislativeL–ssuesL2012XLiYci 7

89 uhemicalLandLPhysicalLPropertiesLofLOzoneL2012XLckYed 20

88 yenerationLandLuontrolLofLOzoneL2012XLeeYgf 8

87 OzoneLinLxruitLandLVegetableLProcessingL2012XLggYjb 11

86 OzonationLofLzydrocolloidsL2012XLcbeYcdd 1
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85 OzoneLinLMeatLProcessingL2012XLcdeYceh 4

84 OzoneLinLSeafoodLProcessingL2012XLceiYchd 2

83 wfficacyLofLOzoneLonLPesticideLResiduesL2012XLddeYdfb 2

82 ModellingLspproachesLforLOzoneLProcessingL2012XLdfcYdhe 1

81 StatusLandLTrendsLofLOzoneLinLxoodLProcessingL2012XLcYh 8

80 zyperspectralLimagingLforLnonYcontactLanalysisLofLforensicLtracesZLForensicdSciencedInternationalXL
2012XLddeXLdjYek 2.6 166

79 vecontaminationLofLtacillusLsubtilisLSporesLinLaLSealedLPackageLUsingLaLNonYthermalLPlasmaL
SystemZLNATOdSciencedfordPeacedanddSecuritydSeriesdA:dChemistrydanddBiologyXL2012XLffgYfgg 0.1 12

78 spplicationLofLSupercriticalLuarbonLvioxideLtoLxruitLandLVegetableslLwxtractionXLProcessingXLandL
PreservationZLFooddReviewsdInternationalXL2012XLdjXLdgeYdih 5.5 43

77 xluidLRheologyLinLNovelLThermalLandLNonYThermalLProcessesL2012XLegYhc

76 xoodLScienceLandLTechnologyLfromLWileyYtlackwellL2012XLdkkYebb

75 uharacterizationLofLaLNovelLuoldLstmosphericLsirLPlasmaLSystemLforLTreatmentLofLPackagedL°iquidL
xoodLProductsL2012XL 2

74 spplicationsLofLOzoneLinLxruitLProcessingZLContemporarydFooddEngineeringXL2012XLcjgYdbd 2

73 wstimatingLtheLefficacyLofLmildLheatingLprocessesLtakingLintoLaccountLmicrobialLnonYlinearitieslLsL
caseLstudyLonLtheLthermisationLofLaLfoodLsimulantZLFooddControlXL2011XLddXLceiYcfd 6.2 11

72 wffectLofLthermosonicationLonLbioactiveLcompoundsLinLwatermelonLjuiceZLFooddResearchd
InternationalXL2011XLffXLcchjYccie 7 166

71 StabilityLofLanthocyaninsLandLascorbicLacidLofLhighLpressureLprocessedLbloodLorangeLjuiceLduringL
storageZLInnovativedFooddSciencedanddEmergingdTechnologiesXL2011XLcdXLkeYki 6.8 98

70 sssessingLtheLmicrobialLoxidativeLstressLmechanismLofLozoneLtreatmentLthroughLtheLresponsesLofL
wscherichiaLcoliLmutantsZLJournaldofdApplieddMicrobiologyXL2011XLcccXLcehYff 4.7 32

69 QuantitativeLassessmentLofLtheLshelfLlifeLofLozonatedLappleLjuiceZLEuropeandFooddResearchdandd
TechnologyXL2011XLdedXLfhkYfii 3.4 24

68 NonthermalLPlasmaL–nactivationLofLxoodYtorneLPathogensZLFooddEngineeringdReviewsXL2011XLeXLcgkYcib 6.5 385

(2011-2012)
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67 wffectLofLozoneLprocessingLonLtheLcolourXLrheologicalLpropertiesLandLphenolicLcontentLofLappleL
juiceZLFooddChemistryXL2011XLcdfXLidcYidh 8.5 60

66 RheologicalLPropertiesLofLSonicatedLyuarXLXanthanLandLPectinLvispersionsZLInternationaldJournaldofd
FooddPropertiesXL2010XLceXLddeYdee 3 66

65 PredictionLofLpolyphenolLoxidaseLactivityLusingLvisibleLnearYinfraredLhyperspectralLimagingLonL
mushroomLTsgaricusLbisporusULcapsZLJournaldofdAgriculturaldanddFooddChemistryXL2010XLgjXLhddhYee 5.7 53

64 OzoneLinactivationLofLacidLstressedL°isteriaLmonocytogenesLandL°isteriaLinnocuaLinLorangeLjuiceL
usingLaLbubbleLcolumnZLFooddControlXL2010XLdcXLcideYcieb 6.2 27

63 spplicationsLofLthermalLimagingLinLfoodLqualityLandLsafetyLassessmentZLTrendsdindFooddSciencedandd
TechnologyXL2010XLdcXLckbYdbb 15.3 115

62 wffectLofLultrasonicLprocessingLonLfoodLenzymesLofLindustrialLimportanceZLTrendsdindFooddScienced
anddTechnologyXL2010XLdcXLegjYehi 15.3 278

61 SafetyLandLqualityLassessmentLduringLtheLozonationLofLcloudyLappleLjuiceZLJournaldofdFooddScienceXL
2010XLigXLMfeiYfe 3.4 33

60 OzoneLProcessingLforLxoodLPreservationlLsnLOverviewLonLxruitL—uiceLTreatmentsZLOzone:dScienced
anddEngineeringXL2010XLedXLchhYcik 2.4 55

59
VisibleYNearL–nfraredLzyperspectralL–magingLforLtheL–dentificationLandLviscriminationLofLtrownL
tlotchLviseaseLonLMushroomLTsgaricusLtisporusULuapsZLJournaldofdNeardInfrareddSpectroscopyXL2010XL
cjXLefcYege

1.5 14

58 spplicationLofLozoneLinLgrainLprocessingZLJournaldofdCerealdScienceXL2010XLgcXLdfjYdgg 3.8 155

57 –nactivationLofLwscherichiaLcoliLbyLozoneLtreatmentLofLappleLjuiceLatLdifferentLpzLlevelsZLFoodd
MicrobiologyXL2010XLdiXLjegYfb 6 49

56 ModellingLofLyeastLinactivationLinLsonicatedLtomatoLjuiceZLInternationaldJournaldofdFooddMicrobiology
XL2010XLceiXLcchYdb 5.8 81

55
ResistanceLofLuronobacterLsakazakiiLinLreconstitutedLpowderedLinfantLformulaLduringLultrasoundLatL
controlledLtemperatureslLaLquantitativeLapproachLonLmicrobialLresponsesZLInternationaldJournaldofd
FooddMicrobiologyXL2010XLcfdXLgeYk

5.8 46

54 QuantitativeLmodellingLapproachesLforLascorbicLacidLdegradationLandLnonYenzymaticLbrowningLofL
orangeLjuiceLduringLultrasoundLprocessingZLJournaldofdFooddEngineeringXL2010XLkhXLffkYfgf 6 81

53 wffectLofLsonicationLonLcolourXLascorbicLacidLandLyeastLinactivationLinLtomatoLjuiceZLFooddChemistryXL
2010XLcddXLgbbYgbi 8.5 261

52 wffectLofLultrasoundLprocessingLonLanthocyaninsLandLcolorLofLredLgrapeLjuiceZLUltrasonicsd
SonochemistryXL2010XLciXLgkjYhbf 8.9 198

51 wffectLofL°owLTemperatureLSonicationLonLOrangeL—uiceLQualityLParametersLusingLResponseLSurfaceL
MethodologyZLFooddanddBioprocessdTechnologyXL2009XLdXLcbkYccf 5.1 27

50 StabilityLofLanthocyaninsLandLascorbicLacidLinLsonicatedLstrawberryLjuiceLduringLstorageZLEuropeand
FooddResearchdanddTechnologyXL2009XLddjXLiciYidf 3.4 79
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49 wffectLofLsonicationLonLorangeLjuiceLqualityLparametersLduringLstorageZLInternationaldJournaldofd
FooddSciencedanddTechnologyXL2009XLffXLgjhYgkg 3.8 59

48 vegradationLkineticsLofLtomatoLjuiceLqualityLparametersLbyLozonationZLInternationaldJournaldofdFoodd
SciencedanddTechnologyXL2009XLffXLcckkYcdbg 3.8 29

47 wxtrinsicLcontrolLparametersLforLozoneLinactivationLofLwscherichiaLcoliLusingLaLbubbleLcolumnZL
JournaldofdApplieddMicrobiologyXL2009XLcbiXLjebYi 4.7 18

46 wffectLofLsonicationLonLretentionLofLanthocyaninsLinLblackberryLjuiceZLJournaldofdFooddEngineeringXL
2009XLkeXLchhYcic 6 129

45 wffectLofLozoneLprocessingLonLanthocyaninsLandLascorbicLacidLdegradationLofLstrawberryLjuiceZLFoodd
ChemistryXL2009XLcceXLccckYccdh 8.5 105

44 snthocyaninsLandLcolorLdegradationLinLozonatedLgrapeLjuiceZLFooddanddChemicaldToxicologyXL2009XL
fiXLdjdfYk 4.7 56

43 ModellingLapproachesLtoLozoneLprocessingLofLliquidLfoodsZLTrendsdindFooddSciencedanddTechnologyXL
2009XLdbXLcdgYceh 15.3 90

42 wffectLofLnonLthermalLprocessingLtechnologiesLonLtheLanthocyaninLcontentLofLfruitLjuicesZLTrendsdind
FooddSciencedanddTechnologyXL2009XLdbXLceiYcfg 15.3 198

41 NewLchallengesLinLfoodLscienceLandLtechnologylLanLindustrialLperspectiveZLTrendsdindFooddScienced
anddTechnologyXL2009XLdbXLcjbYcjc 15.3 6

40 –nactivationLkineticsLofLpectinLmethylesteraseLandLcloudLretentionLinLsonicatedLorangeLjuiceZL
InnovativedFooddSciencedanddEmergingdTechnologiesXL2009XLcbXLchhYcic 6.8 122
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